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So let BOB” 
BOB? First the FORMAL introduction: BOB is 
a computerized HOME MANAGEMENT system. 















Less formally, BOB is the handiest thing around the 
house since soap. BOB comes with a Letter Writer, 
Address Book, Calendar, CHECKBOOK, Household 
Manager (with pre-made lists such as “Gift Ideas” 
and “Home Maintenance Schedules”), an e-mail 
gateway and IMPECCABLE credentials. 
Everything in BOB is linked together so you have a 
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never forgets a thing. Example: Enter a person’s name 


in your address book and BOB asks for their birthday 







then adds it to your calendar. Automatically. BOB will 
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Does feeling really special every day 


require a radical change in your life? 


Maybe just a radical change in your car. 


Like getting into a new Cadillac DeVille. 


DeVille. 


Now better than ever. 
With the 
Northstar System. 


So you get the comfort of Road-Sensing 


Suspension and Speed-Sensitive Steering. 


The safety of full-range Traction Control 


and refined anti-lock brakes. 


The security of going 100,000 miles 


between scheduled tune-ups. 


And the performance of the renowned 


275-horsepower Northstar V8. 


So don’t change your life. Just change 
your car. And see why nothing else feels 


like DeVille..from Cadillac. 


Please call 1-800-333-4CAD. 
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THis Is THE QUIETEST DISHWASHER 
MADE IN AMERICA. 


Or HaveEN’tT You HEARD? 


DW860U0 
Dishwasher 





Ofcourse you haven't, and you never will. Thats because, through extensive consumer sound evaluati 
of wash actions among leading manufacturers, the Ultimate Quiet Series Dishwasher from Jenn-Air \ 
found unequivocally the quietest made in the US. In other words, it’s really, really quiet. 

Complete with UO Series Insulation System and Quiet Liner Tub, the only thing vau’ll hear in 
kitchen is compliments. And since its from Jenn-Air, the sleek design destines it a convesationl piece. W 


made sure you'll hear the conversation. For a brochure showing the Jenn-Air line, call L<00-JENN-A 


MMM JENN-AIR 
THE SIGN OF A GREAT COLOR 
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sd Phoenix: a 
new game in 
the Old West 


It’s a city raised on 
contradictions. Its new 
business district revolves 
around sports. Its 
innovative architecture 
overlooks desert 
wilderness. Its museums 
are monuments to modern 
art and ancient history. 
Our 10-page guide 
explores Phoenix old and 
new, from petroglyphs to 
posh resorts. 





24 Snowy retreats 
Hole up at a cozy Western lodge that has winter sports—and laid-back relaxation—down cold. 


90 The “wild,” wonderful, robust rugosas 
These roses are fragrant, beautiful, and tough enough to defy harsh winters and ocean spray. 


64 It’s gloating time! 


In the wintriest month of all, these gardens reveal the glories of gardening in the West. 


89 Quick, light, & healthy 


From pasta to paella, these 22 good-for-you recipes are ready in 30 minutes or less. 
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Best of the West 
Western Wanderings 


30D Whale-watching from 
the comfort of your 
room 

30H A date with destiny: 
touring Southern 


Northern California 
Travel Guide 


Snowy retreats: seven 








: California’s 
Western lodges ideal for Coachella Valley 
winter } : 
A getaway to 54 Phoenix: a new game in 
San Juan Bautista the oldest 
40 Northern California 47 Sunset’s Western garden 
Garden Guide: flowering design awards : 
cherry, best new flowers, 48 Hardy exotics: five 
spray time for roses, not- orchids to grow 
so-red radishes, tastiest outdoors 
fruits, rhody paintings, 50. The “wild,” wonderful, 


root-pruning container 


robust rugosa roses 
plants, garden notebook 


64 It’s gloating time: 


45 Northern California glorious winter gardens 


garden checklist 


Changing Western 76 The booth is back 

Home: Italian-inspired 79 Ask the Experts: 

bedroom, Japanese tub, making sense out of 

hand-carved shutters, your closet 

sander for hard-to-reac F : : 
inder for hard-to-reach 80 Terrazzo with a twist 


curves, hiding hoses, re : 
. 81 Home office claims the 


“staging” a house 
best seat in the house 


Before & After: 
windows open up an 
oppressive kitchen 





Sunset’s Food Guide: 85 The Sunset salmon 102 Chefs of the West 
root pie for a hearty cook-off: how do you 104 Upside-down French 
change of pace, coconut prepare the West’s apple tart 
milk makes low-fat favorite fish? 106 Emu: the big bird that 
curry, new tasks for a 86 Sunset’s Kitchen tastes like beef 
coffee grinder, Bob eater 7 
Teint poe 106A Why are foods stored in 
10Mpson on wine 89 ait ey eal ong : : 
Quick, light, & healthy: special ways? 


22 good-for-you recipes, 


ready in 30 minutes 
or less 
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Rivedtciog the ProForm 
Space Saver, one of few exam- 
ples where less truly is more. The 


Space Saver 







is @ motor- 


ized tread- 
mill that 
folds up 


vertically to 
" occupy just 

4.28 
feet of floor space. This way, it 


square 


changes the way you look, not 
the way you live. 





But not just an ordinary 
treadmill, the Space Saver offers 
you a total body workout, mean- 
ing you can exercise your lower 
and upper body. This way you 
get complete conditioning, while 
burning a few extra calories 
along the way. And, with the 
Space Saver's adjustable slope, 
you can train at every level from 
a stroll all the way up to an 
incline that equals the workout 
of a stairclimber. 

Personal Trainer Electronics 


continuously monitor your dis- 








by PROFORM: 


tance, speed, pulse, and how 
many calories you've burned. 


Ultimately, you can 







see just how far 
you've 
gone, and 
for that mat- 
ter, just how 
far you've 
come. 
There are 
also safety features such as the 
Pro-Tech key that ensures that the 


machine stops when you need it 


Bon. both of you wall be 


taking up less space. 
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to stop, or the Pro-Tech start that 
lets you begin on a motionless 
treadmill and gradually work up 
to your desired pace. 
Plus, with the Air _§ a 

Stride floating Q ya y 


deck, there's extra } 







cushioning to absorb 
the impact on your 
ankles, knees 
and hips. 

Call 1-800-276-5246 ext. 
21A and find out more about 


the ProForm 





Space Saver 
Treadmill. Because when it all 
comes down to it, there just isn't 


enough room for the two of you. 


30 DAY MONEY BACK GUARANTEE 
:"'] ONLY $599 OR 10 PAYMENTS OF $59.90 |": 





| 1-800-276-5246 
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FROM THE EDITOR 


Sunset is in good hands 





NORMAN A, PLATE 


TEAM SPIRIT: Halloween photo was 
shot for a group Christmas card. 
very publication has a group of people who keep 
it on the straight and narrow, taking care of pre- 
cise details, seeing that deadlines are met and 
pages filled, things like that. At Sunset this con- 
cerned and conscientious group also dresses up as crayons. 

It surprises me that the same people who keep us together 
also keep us loose—kind of like finding out that Michael 
Jordan writes sonnets or that Courteney Cox can really cook. 

Sunset’s crayonheads take the following jobs seriously (to 
protect their families, their identities in the photograph 
above will not be divulged). 

Production: Fred Sandsmark, Susan Backus, Alan Phinney, 
and Patricia Campbell are responsible for keeping track of 
everything, putting together pages electronically, and send- 
ing off material to the printer. They communicate with each 
other in mysterious languages like Quark and PostScript. 

Copy editing: Katie Tamony, Debaney Shepard, and Ann 
Bartz fine-tune Sunset stories for readability, clarity, and 
accuracy. They're the English whizzes who know where to 
put the two-dot thing in Gewiirztraminer. 

Fact checking: Chris Selig and Kendall Allen keep all our 
writers and editors honest. Especially me. Without Chris, 
last month you would have read about “cellulite” reindeer. 


Altogether, this group embodies what Sunset tries to be 


every month: creative, accurate, trustworthy—and fun. 


Buy Morten Editor 
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1 fact, why stop at twelve? There are so 


any to choose from in New Zealand. You 
ight even find a new one that we haven't 
1ought of yet. 
Nou might take a helicopter ride to the 
p of the Franz Josef glacier, certainly a 
ndidate to be another world wonder. Or 
roll about on the unearthly landscape of 
: active volcano in the Tongariro National 
tk. Or you could go for a quiet sail through 
/¢ countless inlets of the legendary Bay 
) Islands. 
But getting back to Milford Sound. It's 
actual fjord, but of course it's here in the 


uth Pacific. If you're out on a boat (really 









- only way to truly appreciate it) you can 


1k straight up the wall of a thousand foot 


e NEW ZEALAND. 
SIMPLY REMARKABLE. 


“Package valid for travel from March 1 — November 15, 1998. Pric 
New Zealand Departure tax of approximately $13.00 USD is not 
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cliff. Dolphins and fur seals are a common 


sight and on a rainy day hundreds of water- 
falls appear all around you. It may be the 
eighth wonder of the world, but personally, 
we'd probably rank it first or second. 

So what was a famous author like Kipling 
doing in New Zealand anyway? We suspect 
the same thing most people do here. Witness- 
ing some of the most beautiful country on 
the planet. Communing with nature and dis- 
covering an ancient culture. Bungy jumping 
from a 200 foot bridge into a narrow river 
gorge. Okay, so maybe the bungy jumping 
came later, but you get the idea. New Zealand 
is, quite simply, remarkable. 

We hope you can join us for a visit. 
Friendly folks, lots to do and it’s a lot closer 
than you might think. In fact, you could be 


here tomorrow if you're a fast packer. 


























y 
Fiy/Drive Vacation 
From $1179 


PER PERSON, DOUBLE 
OCCUPANCY. ROUND TRIP 
ECONOMY AIRFARE ON 
Qantas Airways FROM 
SAN FRANcisco or Los 
ANGELES To AuckLanp.* 
7 NIGHTS ACCOMMODATION. 
4 DAYS CAR RENTAL. 
FOR FURTHER INFORMATION 
ON THIS PACKAGE AND 


‘OTHERS PLEASE CONTACT 








YOUR LOCAL TRAVEL AGENT 





oR Qantas Vacanions ar 


1-800-722-5973. 
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What's mine is mine 


I love Sunset, and I faithfully 
keep my old magazines. I just 
benefited (again) from infor- 
mation in a Sunset issue dated 
October 1992. I rarely find 
Sunset magazines at yard 
sales, but when I do I snap 
them up. Several years ago, 
before I had my own sub- 
scription, I tried to get my dad 
to part with one of his issues, 
but no way! He’s keeping all 
of his, too! Thanks for such a 
great publication. 


Rebecca Ogas 
Bakersfield, California 


Inspired 
landscaping 


The article “Inspirations & 
Renovations” (July, page 74) 
was so inspirational my hus- 
band and I took a look at our 
small front porch, placed 
some square steppingstones 
around the border, and added 
more space to the spot we so 
much enjoy. From there, we 
ended up relandscaping the 
front yard. Without your arti- 
cle, we wouldn’t have seen 
the potential. It presented dif- 
ferent ideas on paper with 
drawings we could replicate 
for ourselves. I would love to 
see the same thing done in 
different parts of the West 
with presentations of local 
landscaping. 


Barb Holloway 
Tigard, Oregon 


Attention: Orchids 
and Onions 
Department 

The breathtaking enclosed 
loggia in your September 
remodeling series definitely 
gets an orchid, as does the 
dramatic and clever cleresto- 
ried kitchen (“Art of the 
Addition,” page 93). 

An onion must go to that 
L.A. crackerbox that now 
resembles a new atomic age 
species: the stunted spawn of 
an elephant and a Victorian 
gabled house. A real bottom- 
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of-the-barrel onion goes to 
that just awful *40s moderne 
family room frontal attack to 
a left-as-is Arizona house. 


Robert Stone 
Phoenix 


Ode to Lemon Cake 
Pie recipe 


A most sincere thank-you 
for “65 years of Kitchen 
Cabinet” in the September 
issue (page 24). Ever since I 
met my husband in 1962, I 
have frequently heard wistful 
reminiscences about a certain 
type of dessert his grand- 
mother made for him when 
he was a little boy. “A sort of 
lemon pie that’s a cake—a 
lemon sponge pie.” 

For the past 33 years, I 
have perused old cookbooks, 
and I’ve never even come 
close. But in the September 
issue of Sunset, I found it! 
The Lemon Cake Pie pub- 
lished in Kitchen Cabinet in 
June of 1929. 

I’ve made it twice in the 
past week, and my husband 
declares it is just as he 


| remembers. Thank you. 


(Maybe I'd better plant a 
lemon tree.) 


Bonnie C. Brydon 
Winnetka, California 








The real Santa Cruz 


I was pleased to see an article 
on Santa Cruz reminding 
people that our downtown 
has almost recovered from 
the quake and is worth visit- 
ing (“Santa Cruz gets its 
downtown back,” October, 
page 24 in Southern 
California editions, page 30 
in all others). 

I was a little surprised that 
you chose to show people 
riding bicycles on the side- 
walk. It would have been bet- 
ter to show cyclists on the 
street, or walking their bikes 
on the sidewalk. 

Some of your other choic- 
es were also strange. Why 
did you omit such strongly 
Santa Cruzan places as Jahva 
House and Cafe Karina, but 
include generic, could-be- 
anywhere places like Cinema 
9? You didn’t even mention 
the Nickelodeon, which is a 
far more Santa Cruzan movie 
theater! Cinema 9 does not in 
any way symbolize Santa 
Cruz nightlife—if anything, 
it symbolizes nightlife in the 
rest of the country, which 
lacks the fine music clubs, 
coffeehouses, and late-night 
bookstores and galleries that 
downtown Santa Cruz has. 


Kevin Karplus 
Santa Cruz, California 


Alcohol substitutes 


Please, as a struggling recoy- 
ering alcoholic, I would real- 
ly appreciate substitutes for 
beer, wine, etc., in recipes. I 
simply cannot purchase 
liquor of any kind. Even 
though many people believe 
it cooks off in cooking, I'd 
drink the rest and slide back 
into the hell I’m trying so 
hard to put behind me. 

I know the folks in your 
kitchens can provide an 
acceptable substitute for those 
of us who wish to remain 
Anonymous (as in AA) but 
cook to “perfection.” 


Anonymous 
Santa Ana, California 


w Alternative ingredients can 
work for most dishes, but the 
flavor results will be a bit 
different. When beer or wine 
is a major part of the liquid 
in a savory dish, meat or 
vegetable broth can be used 
instead. For a dry red or 
white wine or vermouth, use 
an equal measure of water 
(or broth, if dish is savory) 
with enough lemon juice to 
add tartness. Instead of a 
fruit-flavor liqueur such as 
Cointreau, use the matching 
juice—in this case, orange 
juice. Fruit juices also often 
stand in well when desserts 
call for sweet wines. If a 
recipe calls for only I or 2 
tablespoons of a strong spirit 
such as brandy, just omit it. 





Send letters to Open House, 
Sunset Magazine, 80 Willow 
Rd., Menlo Park, CA 94025: 
fax (415) 327-7537. Send 
e-mail (including full name 
and street address) to 
openhouse@sunsetpub.com, 
Include a daytime telephone 
number. 


The gardens at Sunset’s 
headquarters are open to 
visitors 9 to 4:30 Mondays 
through Fridays except holi- 
days. Call (415) 324-5479 


with any questions. 
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Alternative New Year’s traditions 


h, ritual. What would 

this season be without 

it? How does one start 
a new year with it? Here we 
share your favorite ways to 
say farewell to the old year 
and welcome in the new. 

Go fly a kite, writes Anne 
Huston of Kent, Washington. 
After 21 years, the annual 
Protest the Bowls Kitefly at 
Golden Gardens Park north 
of Shilshole Marina in 
Seattle has become such an 
event that it’s routinely cov- 
ered by the local paper and 
TV stations. Organizers say 
there’s usually plenty of 
wind, and the event has never 
been rained out; things get 
off the ground at 1] A.M. and 
go to “freeze-up.” For more 
information, you can call 
organizer Ken Conrad at 
(206) 624-6886. 

Speaking of freezing, 
check out Tumwater, Wash- 
ington, reader C. Colton’s 
event. Such things occur in 
many places, but last year’s 
11th annual Polar Bear Swim 
in Capitol Lake in Olympia, 
Washington, sounded partic- 
ularly bracing: “More than 
100 people took the plunge 
water and air were both 35 

“T think of it as “David 
versus Goliath on Ice’ as the 
crowd readies itself to take 
on the impossible,” says 
organizer Dave Sederberg. 
“The rest of the year Is easy 
after this.” For more informa- 
tion, call (360) 786-8883; 
you might also want to keep 
this number in mind: 9-1-1. 

For those who want to for- 
go the wine or champagne, 
Charlene Akers of Oakland 
suggests a tradition learned 
abroad that uses wine’s basic 
ngredient: “Years ago | 
lived in Madrid. On New 
Year’s Eve, I would join the 
crowd—each person clutch- 
ing a bunch of grapes—gath- 
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THE SEATTLE KITEFLY draws football-weary revelers until it gets too cold or dark. 


ered in the Puerta del Sol. As 
the clock struck midnight 
everyone would swallow (or 
attempt to swallow) a grape 
at the sound of each chime to 
bring good luck for the com- 
ing year.” 

Bill Banning of Santa 
Barbara shares a more con- 
templative ritual: “A small 
group of our friends and my 
wife and I get together on 
New Year’s Eve at a quiet 
beach to watch the sun set. 
We toast the outgoing year as 
the sun disappears, giving 
thanks for our friendship and 
for the blessings received 
during the year. The over- 
whelming natural beauty of 
the sunset and the ocean 
invites calmness and gives 
one a more refreshed, 
focused outlook for starting 
the new year.” 

Not quite so inclined 
toward quiet contemplation, 
Jan Carmichael of Orange, 
California, joins her family 
and thousands of other peo- 
ple on New Year’s Eve in the 


streets of Pasadena in antici- 
pation of the Rose Parade. “It 
is a festive and varied activi- 
ty. Every year the scene 
changes according to the peo- 
ple who gather, the weather, 
the out-of-state visitors for 
the game, etc. It’s relatively 
free, and everyone seems to 
have a good time.” 

“Unusual New Year’s ritu- 
al? Yes. And obviously an 
unusual bunch of friends,” 
writes Anaheim, California, 
reader Virginia Lackas. “Four 
couples, and none of the men 
like horse racing but all the 
women do. So the logical 
solution is to gather at one 
home on New Year’s Day, 


TELL US MORE 


leave the men there to shoot 
pool, watch football, and 
cook dinner, while the 
women go to Santa Anita 
Park in Arcadia. 

“Five years now, and it’s 
always been a beautiful day. 
Tradition dictates that it 
never rains on the Tourna- 
ment of Roses Parade, so it 
follows that it never rains at 
the track, which is just a few 
miles east. Tradition also 
seems to say that gray horses 
don’t win races. Betty has a 
better system for picking 
winners than Maryellen, and 
Shirley will have a sure ‘tip’ 
from a friend at the track.” @ 

By Bill Crosby 


Are there any famous “capitals” you've had a particularly 
fine time visiting? We're after places like Castroville, “The 
Artichoke Center of the World.” What sets your favorite 
capital apart? Send your response to Best of the West, 
Sunset Magazine, 80 Willow Rd., Menlo Park, CA 94025; 
send e-mail to best@sunsetpub.com. Please include your 
name and address (and phone number, if you don’t mind). 
For your help, we'll send you a 24-page recipe booklet. 
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WESTERN WANDERINGS 
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WITH PETER FISH 


That’s 1-800-BIGFOOT! 


eter Byrne sketches a squiggly map. 
“Northern California,” he says. “The 
Cascades of Oregon and Washington. 
There are enormous areas of British 





Bigfoot! The name sparks terror and awe. . . well, actually it 
doesn’t spark either, does it? It sparks giggles, and that what- 
kind-of-an-idiot-do-they-take-me-for impatience you feel 
watching a TV show like “Ancient Mysteries.” But up near 
Oregon’s Mount Hood, Peter Byrne commands The Bigfoot 
Research Project, hoping to prove once and for all that the 
huge beast of the Pacific Northwest does, in fact, exist. 

Peter Byrne is not a kook. It is a 


received more promising calls as well. “We just had a very 
interesting sighting. On the Washington coast. A couple. 
Professional. They called a friend, who called us—it often 
happens that way. There’s a fear of ridicule.” 

Once a sighting is deemed credible, Byrne asks witnesses to 
fill out the project’s surveys—Footprint Finding Questionnaire; 
Sounds, Smells, and Object Throwing Questionnaire—whose 
queries run along these lines: Did the face have any human 
characteristics and, if so, can you compare it with the face of 
anything you have ever seen...in particular, the speculative 
representations that have been done of the face of Giganto- 
pithecus, the giant Chinese primate of prehistoric times? 
Gigantopithecus, Byrne believes, 





measure of Bigfoot’s dubious reputa- 
tion that Byrne’s stability is the first 
thing that must be mentioned here. 
Nearing 70, Byrne has the aristocrat- 
ic bearing you would expect of an 
ex-RAF officer, which he is. At the 
end of World War II, Byrne lingered 
in India to manage a tea plantation, 
then moved on to lead safaris in 
Nepal. He is the only person I have 
ever met who can toss off with utter 
aplomb a sentence like “We were 
tracking the big cats.” 

This is not Byrne’s first attempt at 
snaring Bigfoot. In 1960, a Texas 
oil millionaire hired him to scour 
Northern California’s Trinity Alps for 
the creature, and in the 1970s Byrne 
expanded his search to the Cas- 
cades—experiences that inspired his 
book The Search for Bigfoot. Now 
Byrne and The Bigfoot Research 
Project—a five-year endeavor funded 
by a consortium of businessmen—are 
forgoing on-the-ground tracking in 
favor of electronic surveillance. 

Descriptions of Bigfoot, or Sasquatch, as the Salish called 
him, display remarkable consistency. The creatures—enthusi- 
asts believe there may be as many as 300—have, yes, big feet. 
“Prints indicate 14 to 15 inches,” Byrne says. They are tall: 
“Seven feet tall is the usual description.” They are hirsute: 
“Always dark black hair, or dark brown.” They smell: “The 
odor is sweetish sour, not exactly rotting meat but close to it, 
not skunk but close to it.” And they are shyly benign: “The 
descriptions are almost monotonous,” Byrne says. “Once spot- 
ted, the creatures turn and walk away. A loping, gliding walk.” 

Byrne and his associates are trying to gather as many poten- 
tially credible sightings as possible. After three years, the tally 
is 250, many of which have come through the project’s toll- 
free number, (800) BIGFOOT. The day I visit project head- 
quarters, the phone rings constantly if not always constructive- 
ly. “Kids,” Byrne says, “love calling us as a joke.” But he has 


14 SUNSET 





eh eee La 
tracking Sasquatch for 
more than 30 years. 
Seriously. 


4 


is one possible Bigfoot link. “It 
lived in those parts of Asia from 
where primitive people first came to 
North America.” Did it come across 
with them? “After almost 30 years 
of searching, we know almost noth- 
ing. We speculate that it’s hominid. 
We speculate that it’s nocturnal. To 
be blunt, that’s where we are. I meet 
people who say, *You’re the expert.’ 
But I’m not. I’ve just been looking 
for a long time.” 

Byrne did hear Bigfoot once. He 
was camping on the Oregon coast 
near Cannon Beach. “I heard some- 
thing that was not any animal I 
knew here. A screaming roar, twice, 
with an interval of 5 seconds, each 
call lasting 5 seconds. It shocked me 
out of my sleeping bag. The vol- 
ume. The power.” 

Soon, Byrne expects, the project 
will have enough sightings to deter- 
mine places and times for likely 
Bigfoot appearances. Byrne and his 
associates will then set up sensors 
and night-vision cameras in select locales. They will have four- 
wheel-drives, helicopters, and teams of trackers ready, waiting. 

Other Bigfoot hunters have urged that the creature be killed 
for examination. Byrne would take a tissue sample but opposes 
violent measures. “Mind you, if we were dealing with a danger- 
ous creature, it would be different. But there is no record that 
Bigfoot has ever shown the slightest sign of aggression.” 

Instead, Byrne hopes, one day the sensors will beep and 
helicopters and trackers will swing into action. Byrne will be 
with them. He will spot something tall and hairy, with a loping 
gait. He will get a photograph, a tissue sample, a good long 
look. And then Peter Byrne will let Bigfoot glide back into the 
forest and slip away. @ 

Seen something big skulking in the woods? Write or call 
The Bigfoot Research Project, Box 126, Mount Hood, OR 
97041 ; (800) 244-3668 or (503) 352-7000. 
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Many people think of investments as 
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Franklin Income Fund is designed to provide 
you with both. The fund has paid dividends 
without interruption for the past 46 years. 
Of course, past performance does not guarantee 
future results. 

With its diversified portfolio of stocks and 
bonds, the Franklin Income Fund seeks to 


provide you with: 


* High Current Income? 
* Long-Term Growth 
* Professional Management 


* Low, $100 Initial Investment 


Call your investment representative or Franklin 


today for a free brochure. 


THigh yields reflect the higher credit risks associated with certain lower-rated securities in the fund's portfolio 


and, in some cases, the lower market prices for these instruments. 


Franklin Templeton Distributors, Inc. 











Cane 1-300 
342-FUND 
exis F TSS 


FRANKLIN FUNDS 


777 Mariners Island Boulevard 
San Mateo, CA 94404-1585 


Yes/ 1 would like a free prospectus 
containing more complete information on the 
Franklin Income Fund, including sales 
charges and expenses. I will read it carefully 
before I invest or send money. 


O lam currently a Franklin shareholder. 


Name 





Address 
City 


State 





Zip Code 








ge — ™ 


FRANKLIN. : 





or nr an a ee ee 


NORTHERN CALIFORNIA 


TRAVEL 


Guide 


fi 
] 
t 


Point Reyes sounds the all-clear for visitors 


hree seasons a year, the 

Point Reyes National 
Seashore in Marin County 
has an almost Mediterranean 
climate. Winter is wet, 
spring is sunny but cool, 
and summer, though rain- 
less, is unpredictable, thanks 
to the influence of coastal 
fogs. But by fall the fog 
recedes, the hills dry out, 





and the landscape becomes 
an accident waiting to 
happen. 

It had been more than 
half a century since the 
last major wildfire—but 
the wait ended last October. 
A hot, dry fall, winds gust 
ing to 50 miles per hour, 
and decades of unchecked 
fuel growth had set the 


stage for disaster; the 





scenario Was completed 
when an untended illegal 
campfire above the town of 
Inverness spread with irre- 
pressible ferocity. By the 
end of five awful days, 
12.000 acres 14 percent 
of the national seashore 
had burned. 

In the ensuing weeks, 
trail, campground, and 
shoreline access were under 
standably affected. But 
thanks to concerted rehabili 





tation efforts, visitors can ‘ : 

again wander freely (with ; | de 

minor exceptions) through “he Point Reyes fire left Kehoe Beach untouched—but now even burned-over areas are open again 

this bloodied but unbowed 

wilderness. some altered scenery due to | have been identified and addition, though most 
Although trail routes are | _the fire. Slight risks such as | mitigated by national- trails, roads, and camp- 

virtually unchanged, hikers, falling branches still exist, | seashore crews. grounds were open at press 

horseback riders, and but otherwise all areas are A few minimal restric- time, some minor trail 

campers Visiting the heart of | safe for passage. Potential tions remain in place. The closures may be in effect 

the park (between the Bear | dangers (from erosion, | popular Sky and Coast when you visit. Call the 

Valley Trail and Sir Francis downed bridges, destroyed | backpack camps will be Bear Valley Visitor Center 

Drake Highway) can expect | trail signs, and the like) closed until April 1. In at (415) 663-1092 for clo- 
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JANUARY ’96 


¢ Point Reyes trails are 
clear again 


¢ Pocket Opera 
around the Bay 


¢ Where to find wine- 
country warmth 


Revisiting the heart of 
hippiedom 


© Suisun Marsh wildlife 
at Grizzly Island 





rs, hikers, and cyclists. 


Sure updates. Readers inter- 
ested in assisting with park- 
) land rehabilitation can vol- 
unteer with the Habitat 
Restoration Team; call the 


Visitor center for more infor- 
mation or to sign up. 
—Kendall Allen 
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A local master gives his muses their due 


illiam T. Wiley is a 

hard man to pin 
down. Attend an exhibition 
of his artworks, and on one 
wall you might see a deli- 
cate watercolor of a studio 
still life, and next to it a 
riotously expressionistic 
canvas of a burning village. 
On another wall hangs a 
suite of technically flawless 
prints; on the floor below 
them, a tangle of plastic 
milk bottles is held together 
by strands of painted string. 

All of which makes the 
title of Wiley’s exhibit at the 
M. H. de Young Memorial 
Museum—Nothing Lost 
From the Original: William 
Wiley Looks at Art 
History—sound almost aca- 
demic. The show’s nearly 50 
paintings, drawings, and 
sculptures are based on 
works by such masters as 
Pieter Brueghel, Leonardo 
da Vinci, Francisco Goya, 
and James McNeill Whistler. 
Alongside each piece by 
Wiley is a small photograph 
or color photocopy of the 
work that inspired it. 

Wiley, who’s been called 
the father of funk and a 
dude-ranch Dada, has 
always been candid about 
his muses. In the late ’60s 
his work came into its own 
when he produced a remark- 
able series of watercolors 
about nothing more than the 
process of painting itself. In 





SAN FRANCISCO 


CESAR RUBIO 


James Sydney Ensor’s 








“The Rower” as modified by William 


Wiley—one of the artist's homages—on view at the de Young. 


the ’70s he taught art at UC 
Davis, but he freely admits 
that he learned more from 
students such as Bruce 
Nauman than they did from 
him. And in the 80s, 
pushed and pulled by the 
headlines, Wiley created 
pieces about everything 
from the plight of spotted 
owls to the meltdown at 
Chernobyl. 

The most recent paintings 
at the de Young return to the 
Soviet nuclear disaster, in 
some cases using the fre- 
quently horrific visions of 
Hieronymus Bosch as their 
source. By pairing Bosch 
and Chernoby], the artist 
manages to wrench some- 





thing as aberrant and mod- 
ern as the meltdown of a 
nuclear power plant into the 
timeless context of plague. 
Wiley has been blessed with 
many gifts, but it is his eye 
for poetic irony—seeing the 
issues of the day entombed 
in images hundreds of years 
old—that makes his work so 
satisfying and original. 

The de Young museum 
is in Golden Gate Park on 
Tea Garden Drive across 
from the California 
Academy of Sciences. 
Wiley’s exhibition runs from 
January 10 through April 7. 
For more information, call 
(415) 863-3330. 

—Ben Marks 








BAY AREA 


Aria ready for 
Pocket Opera? 


here exists, says Donald 

Pippin, “a whole cate- 
gory of operas where, if you 
don’t know the story on the 
way to the theater, you 
won’t know it on the way 
home, either.” Pippin—a 
pianist, conductor, translator 
of opera, and San Francisco 





cultural icon—has for 25 
years been doing his part to 
make the stories clear, and 
to make opera a lively, con- 
temporary entertainment for 
Bay Area audiences. 

Pippin began presenting 
chamber concerts at the 
Old Spaghetti Factory 
restaurant in North Beach 
in 1951. One evening in 
1968, to spice up the pro- 
gram, he introduced his own 
version of a comic Mozart 
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opera in English (thinking 
he could do no worse than 
the existing translation). The 
union of words, music, and 
“cabaret opera” proved 

So irresistible that Pocket 
Opera had to move to larger 
theaters to accommodate 

the crowds. 

Forgoing long program 
notes and hours of sung 
recitative, Pippin himself 
provides lively commentary 
to keep the audience abreast 
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of the story, leaping up from 
the piano from time to time 
to confide to the audience, 
as if divulging a choice bit 
of scandal, what is going on. 
Narration replaces extrava- 
gant stage settings to keep 
ticket prices down and to 
emphasize the story and 
music over production val- 
ues. The onstage Pocket 
Philharmonic, an instrumen- 
tal ensemble of six to eight 
players conducted from the 
piano by Pippin himself, 
supports the singers. 

In 1996 Pocket Opera 
has scheduled 16 perfor- 
mances between January 
and June at venues in San 
Francisco, Walnut Creek, 
and Saratoga. This year’s 
program includes such stan- 
dards as Rossini’s The 
Barber of Seville and 
Mozart’s Don Giovanni as 
well as lesser-known works 
like Offenbach’s The 
Princess of Trebizonde, 
Bizet’s Don Procopio, and 
Donizetti’s Mary Stuart. For 
a complete schedule and 
ticket information, call 
(415) 989-1855. 

Debra Lambert 





SONOMA COUNTY 


In the hearth of 
wine country 


rue Sonomaphiles 
know that the region is 

at its loveliest in midwinter, 
when the hills seem draped 
with emerald velvet and 
the dormant vineyards are 
ablaze with brilliant yellow 
mustard, 

And then there’s that 
crackling fire at the foot 
of the bed, which would 
have seemed about as 
appealing as a sauna in the 
heat of midsummer. Sonoma 
County has an abundance 
of lodgings with fireplaces, 
and during winter, rates 
are generally lower and 
prime rooms are easier to 
reserve. Among the best 
spots for spending a night 
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GREAT DAYS AND GETAWAYS 









ACEY HARPER 


NS Tal! 


Up against the wall at S.F's legendary Fillmore auditorium 
are these colorful signs of a memorable time. 


And wear dried flowers in your hair 


ieee the heart of San Francisco hippiedom recently, to 
see whether the spirit of the Summer of Love lives on 
despite the twin tolls of time and nostalgia. | started my tour 
at the epicenter, the four corners where Haight and Ashbury 


streets meet. The intersection draws folks from around the 


world to stare at... . not much. But some genuine shrines to 
'60s history stand nearby: the stately Victorian at 710 Ashbury 
(the first, most-loved home of the Grateful Dead), the house 
at 1090 Page Street where Big Brother & the Holding 
Company got their start, and the Jefferson Airplane’s majestic 
mansion at 2400 Fulton Street. 

Curiously, | had to travel across town to find stores special- 
izing in the psychedelic concert posters that typified San 
Francisco’s pop-music culture. The two best are SF Rock 
Posters & Collectibles (1851 Powell St.) and Artrock (1153 
Mission St.). The latter is an ambitious gallery with periodic 
exhibitions (one recent favorite: blotter acid artwork). 

Tripping over to the grand Fillmore auditorium, now as 
then one of the country’s best medium-size rooms for live 
music, | found the hall at 1805 Geary Boulevard looking virtu- 
ally unchanged. The music, though, was as | remembered it 
only in being loud. | took a breather in the upstairs lounge, a 
veritable museum of San Francisco music history. In a dazzling 
display, the original Fillmore concert posters, lovingly framed, 
adjoin posters from shows held in the hall after its 1985 
reopening following a !7-year closure. Other artifacts and 
ephemera are preserved under glass tabletops, where you can 
peruse them while indulging in such "90s digestibles as fruit 
juice, salads, sandwiches, and pasta. 

Keeping another beloved tradition alive, The Fillmore still 
offers free apples to guests. | took one on my way out, along 


with one of the free posters staffers were handing out at the 
door. It’s a charming touch, one that captures the true spirit 
of the '60s better than nearly anything else. 

—Stephen M. H. Braitman 








before the fire: 

The Kenwood Inn & 
Spa, 10400 State Highway 
12, Kenwood; (707) 833- 
1293. Modeled after a 
Tuscan villa, this recently 
constructed inn consists of 
12 beautifully decorated 
suites—all with wood- 
burning fireplaces—over- 
looking a central courtyard 
planted with olive trees and 
grapevines. Each fireplace 
has a seating area in front of 
it, so you can curl up ina 
chair with a good book or a 
glass of wine. The dining 
room, where guests are 
served a full breakfast 
before a fire, offers views of - 
vineyards across the road. 
The inn also has a spa. 
Winter rates range from 
$195 to $275. 

Madrona Manor, 1001 
Westside Rd., Healdsburg; 
(800) 258-4003. Madrona 
Manor, in the Dry Creek 
Valley, offers 18 rooms with 
fireplaces, 9 of them in the 
inn’s 115-year-old Victorian 
mansion. The mansion 
rooms are outfitted with 
antiques (and, it is rumored, 
the occasional ghost), 
whereas rooms in the out- 
buildings have more con- 
temporary furnishings. 
Some fireplaces burn wood; 
others have gas jets and 
noncombustible logs. 
Madrona Manor’s dining 
room serves breakfast and 
dinner daily. Rates, which 
include breakfast for two, 
range from $140 to $240. 

Sonoma Mission Inn & 
Spa, 18140 State 12, Boyes 
Hot Springs; (800) 862- 
4945. Warm your hands in 
front of the massive hearth 
in the inn’s historic lobby, 
or get cozy in one of the 32 
rooms or suites with fire- 
places. Some fireplaces have 
pine mantels, others marble 
fronts, but all are wood- 
burning. The inn also fea- 
tures a renowned spa as well 
as two restaurants. Winter 
rates for fireplace rooms 
range from $175 to $340. 

—Penny Popken 





SOLANO COUNTY 


_ Fauna for the 
whole family 


7 grizzly bears that used to swim 
across Suisun Bay to feast on 


marshland blackberries are long gone. 
But they gave their name to Grizzly 
Island, the 8,600-acre core of a spectac- 
ularly rich wildlife conservation area an 
hour’s drive northeast of San Francisco. 
Of the 220-plus bird species that 
have been tallied here, more than 50— 
various egrets, herons, gulls, teals, jun- 
cos, grebes, wigeons, coots, and hawks, 
among others—can be sighted in win- 
ter. Besides these resident species, per- 
haps 20 percent of the 8 million to 10 
million migratory waterfowl that tra- 
verse the Pacific Flyway each year stop 
at Suisun Marsh (surrounding Grizzly 
Island) to feed and rest. 
Mammals and reptiles abide here, 
| too; we were delighted last winter by 
the playful antics of river otters and 
_ turtles we spotted in Grizzly Slough, 
| deep inside the refuge. Though we 
didn’t see any endangered salt marsh 
harvest mice, we found the tule elk 
we were really looking for: a large 
herd was gathered not far from us. 
Grizzly Island supports many uses. 
Nature observation, photography, 
cycling, and hiking can be enjoyed 
year-round, although visitors may want 
to time their excursions to avoid the 
five months of the year when hunting 
is in season (October through mid- 
January for ducks, August through mid- 
September for elk). Duck hunting ends 
on January 21 this year—giving those 
who want to look but not shoot the rest 
of the month and on into March to view 
the last half of the northward waterfowl 
migration. Though tule elk will have 
finished rutting by then, the herd of 65 
to 100 individuals will still be viewable. 
Take Interstate 80 north from San 
Francisco (south from Sacramento), 
exiting onto State Highway 12 east 
going toward Rio Vista. Turn south 
onto Grizzly Island Road at the stop- 
light for the Sunset Shopping Center, 
and drive 9 miles to the wildlife area 
headquarters. Entrance fees ($2.50 per 
person ages 17 and up) are payable at 
the ranger station; ask someone in the 
Station where to go for the wildlife 
you’re looking for. For more informa- 
tion, call the California Department of 
Fish and Game at (707) 425-3828. 
—FPete Riherd & 
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Glorious roses are easy to grow 









Phiteer how easy hay- 
ing a beautiful garden 
can be. Our award winning 
Jackson & Perkins® Rose 
Catalog has over 200 easy to 
grow roses and perennials to @ 
choose from, all guaranteed | 
to thrive in your garden. 


Yes! Please send me Jackson & Perkins® 
new 1996 Roses catalog. FREE! 
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THE PEAKS OF Wyoming's Shoshone National Forest form a rugged backdrop for snow-bedecked Brooks Lake Lodge. Guests her} 


ONGING FOR A WINTER GETAWAY | 
but hate the noise and crowds 
i i OW e re a S of the best-known downhill ski 
resorts? The West has plenty of 
j a a cozy, off-the-ski-track lodges where you 
can relax and enjoy the snow show. 
Though one of these eight retreats is 
hour after hour on skis and snowshoes...or just chill out. so remote that guests who don’t ski in 
; are ferried to the lodge by dogsled or | 
snowmobile, the rest are considerably 
easier to get to. Each offers a restaurant | 
and plenty of diversions, so you don’t 





These Western lodges have winter down cold. You can spend 
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/ 





§9y snowshoeing (right), cross-country skiing, even dogsledding. 


have to leave the grounds to dine or 
play. The favored activities at these 
places all seem to begin with the letter 
S: sledding, snow play, snowshoeing, 
and snowmobiling, with the odd sleigh 
Tide thrown in. 

These lodges range from comfortably 
Tustic to positively posh; all offer defi- 
nite romantic appeal. Settings range 
from the snowcapped Sierra Nevada to 
the wintry backcountry near Yellowstone 
National Park. 





California 


he Wawona Hotel, 20 miles north 

of Oakhurst off State Highway 41 
at the southern end of Yosemite 
National Park, bears the charm of a 
much loved—if slightly dowdy— 
aunt. It’s a classic wood-framed 
Victorian wrapped with wide veran- 
das. Don’t look for ritzy amenities 
here; more than half the rooms have 
shared baths. But if you crave a sense 


KATHY GLAY 





of bygone times, you'll enjoy the lobby 
full of old photographs of the park, or 
warming up with an Irish coffee in the 
cozy parlor where a pianist plays Scott 
Joplin rags and other standards nightly. 
The hotel restaurant, your only dining 
option for miles, is a quaint glassed-in 
room where the lamp shades are deco- 
rated with dangling cones and painted 
redwoods. 

You can rent cross-country skis at the 
golf shop and head up the snowy road to 
Mariposa Grove, or enjoy alpine skiing 
at nearby Badger Pass. Call ahead to 
check snowfall: the hotel gets 10 to 12 
feet annually, but warm, wet storms can 
melt it. 

m@ Open Thursdays through noon 
Sundays January 11 through March 23. 
The hotel has 104 rooms, 50 with pri- 
vate bath ($91), 54 with shared bath 
($68). No TV or telephones in rooms. 
Call (209) 252-4848 for information and 
reservations. The nearest airport is 
Fresno, 50 miles southwest. 


et near redwoods on a 7,500-foot- 

high plateau in Sequoia National 
Forest, Montecito Sequoia Nordic Ski 
Resort has a view of the jagged peaks of 
the Great Divide. Owner Virginia Barnes 
wants guests to “feel at home in the 
mountains,” and this rustic, laid-back 
lodge 65 miles east of Fresno appeals to 
families with both its rough-hewn look 
and its modest prices. Kids love the 
small sled hill and skating on the lake 
(weather permitting) below the lodge; 
there’s also snowshoeing and cross- 
country skiing on groomed and back- 
country trails. (Skis, ice skates, and 
snowshoes are available for rental.) At 
day’s end, leather couches and two mas- 
sive stone fireplaces in the recreation 
room encourage mingling. 
m@ The lodge has 36 rooms with private 
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baths ($71 to $114) and eight rustic 
sabins served by a bathhouse ($55 to 
$89): the lodge also has an outdoor spa 
Buffet meals are included in the rates 

s” and weekend package 
plans available. No TV or telephones in 
rooms (recreation room has TV). Call 
(209) 565-3388 or (800) 227-9900 for 
information and reservations. The near- 





“Ski week 


est airport is Fresno 


Colorado 


ucked into the Crystal River Valley 
ai of Aspen, Redstone began life 
as a company town, built by 19th- 
century industrialist John Cleveland 
Osgood to house workers for his coal 
mines and coke ovens. But Osgood 
found he enjoyed Redstone so much that 
he wanted to live there, too. While Red- 
stone’s industrial days are long past, the 
love and money its founder lavished on 
his town linger in two retreats. 

Osgood intended Redstone Inn to 
house his bachelor workers in civilized 
and civilizing style. He permitted no 
alcohol, but gave workers a rambling 
veranda-wrapped and clock-towered inn 
filled with Gustav Stickley furniture. 
(The no-alcohol policy is no longer in 
evidence, but the Stickley furniture is.) 
Winter activities include horse-drawn 
sleigh rides and cross-country skiing; 
afterward you can swim a few laps (or 
just relax) in the inn’s heated pool. 


Come mealtime, you have two choices: 
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> Stehekin Lodge 
e Sun Mountain Lodge 
© Aspen Ridge Resort 

ca) Brooks Lake Lodge 

6 Wawona Hotel 

6 Montecito Resort 


a Redstone Inn & 
Cleveholm Manor 
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AN OCCASIONAL over-the-shoulder view from the veranda at Yosemite's 
venerable Wawona Hotel may be activity enough for some. 


the casual Redstone Grill and the formal 
Dining Room (try the elk-in-phyllo- 
dough appetizer at the latter). 
Cleveholm Manor, a mile south of 
town, was Osgood’s own 
home, a 42-room, $2.5- 
million mansion built to 
impress guests such as 
Teddy Roosevelt. Down- 
stairs public rooms were 
inspired by nations 
Osgood had visited: the 
Moroccan library with 
hand-tooled, gold-inlaid 
leather walls is perhaps 
the most spectacular. 
Upstairs, many of the 16 
bedrooms (none with 
telephone or television, 
eight with private bath or 
shower) have superb 









Aspen views down the Crystal 
River Valley or up to 
Mount Sopris. Room 


rates include breakfast, 







Angeles served in a sunny loggia; 

e Cleveholm opens for din- 

Continental Divid ner on Friday and Satur- 
peer ee day nights only, so for 





other meals you’ll have to drive to town 
or the nearby Redstone Inn. 

w Redstone Inn rates range from $42 
(midweek, single room with shared 
bath) to $150 (weekend, suite). For 
reservations, call (800) 748-2524 or 
write 0082 Redstone Blvd., Redstone, 
CO 81623. Cleveholm Manor rates 
range from $95 (for a small room with 
shared bath) to $180 (for a suite). Call 
(800) 643-4837 or, inside Colorado, (303 
963-3463, or write 0058 Redstone Blvd., 
Redstone, CO 81623. The nearest air- 
ports are Aspen, 45 miles east, and 
Grand Junction, 120 miles west. 


Oregon 


t’s worth the 60-mile drive east from 

Klamath Falls to enjoy the accommo- 
dations and setting of Aspen Ridge 
Resort. The handsome new lodgepole 
pine main lodge and its five log cabins 
sit on a 4,300-acre ranch amid towering 
ponderosa pines. You can cross-country 
ski or snowshoe on nearby trails, or roai 
out on a rented snowmobile. Look for 
bison (part of the ranch herd) and coy- 





Get a Genuine WalkFit by NordicTrack 
— now as low as $29995" 


Now theres a WalkFit® treadmill exerciser to fit any lifestyle and any 
budget. Because now you can get a genuine WalkFit by NordicTrack 
for just $299.95 .* 




















With our WalkFit 3500 model, you can enjoy America’s Number 
One fitness activity — walking — right in the comfort of your own 
home. And unlike motorized treadmills, the WalkFit 3500 lets you 
set the pace — for the best, most natural exercise ever. 


To Look Your Best, Get the Best. 
The WalkFit 3500 is the latest in NordicTrack’s 
proud tradition of at-home fitness equipment. 
With a smooth, quiet, low-impact workout that lets 
you see the results you want fast. 


Call for Your FREE Video and Information Kit — 
and Get the Facts! 
Call today for a FREE Video and Information Kit 
about the WalkFit 3500 — and our other WalkFit 
models — or mail back the coupon below. Find 
out how WalkFit will help you meet your fitness 
goals and how our 30-day in-home trial 
guarantees your complete satisfaction. 


WalkFit has never been a better value, so ask 
for your FREE Video and Information Kit today! 


Call for your FREE Video and 
Information Kit today 


1-800-441-7512 
ext. 370A6 


* Plus shipping, handling and applicable tax N. 
©1996 NordicTrack, Inc., A CML Company. All rights reserved by ordic rack 


L) YES! Please rush me my FREE WalkFit Video and Information Kit! 


Cy AS I’m interested in: Name (Mr/Ms/Mrs) _ 


CL) Weight loss 


>treet 
Ky! AS () Shaping & Toning - 
| Q) Cardiovascular/Aerobic Fitness 
5 oo O) General Health & Fitness a id 
L) Strengthening Muscles Home Phone ( ) 
Mail this coupon to: NordicTrack, Dept. 370A6, 104 Peavey Road, Chaska, MN 55318-2355 


Or call 1-800-441-7512, ext. 370A6 


























m TRAVEL AND RECREATION @ 


otes wandering the snowy meadow 
below the lodge, then curl up with a 
book by the big stone fireplace. Enjoy 
ranch-raised beef and bison in the full- 
service restaurant, or amble over to the 
Buffalo Saloon. 

mw Log homes sleep six and cost $120 
per night; lodge rooms cost $65 to $85 
per night. Call (503) 884-8685 or (800) 
393-3323 for information and reserva- 
tions. The nearest airport is Lakeview, 
20 miles east 


Washington 


| eomeaiati the vast, snowy panoramas 
of Doctor Zhivago? You'll find 
that kind of magnificent isolation in 


GUESTS ARRIVE AT the dock bel 


Washington’s Methow Valley. But there 
are no icy interiors at Sun Mountain 
Lodge, where the rooms are rustic but 
luxurious. Besides plenty of groomed 
cross-country trails, you can enjoy 
sleigh riding, ice skating, and hot tub 
bing as well as award-winning food 
and expansive views of the valley from 
the dining room and the aptly named 
Eagle’s Nest Lounge. The shops of 
Western-style Winthrop are just a 
couple of miles away. 


a 
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fireplaces, all with mountain views, pri- 
vate baths, and no TVs. Double rooms 
begin at $95 (midweek), suites at $175. 
Specify mountain view or valley view. 
Packages start at $289 per person. Call 
(800) 572-0493, or write to Sun Mount- 
ain Lodge, Box 1000, Winthrop, WA 
98862. The nearest airports are Spokane 
and Wenatchee. 


he view from the lounge of Stehekin 

Lodge is of snowcapped mountains 
rising out of fjordlike Lake Chelan. 
There’s a feeling of remoteness that’s 
honestly come by. You can’t reach the 
village of Stehekin (population 85) by 
car. Instead you'll need to boat in from 
Chelan, the nearest community, via Lady 
of the Lake, operated by the lodge’s man- 





wv Washington's Stehekin Lodge via boat or floatplane. 


agement, or fly in via Chelan Airways 
floatplane from Chelan or Seattle. 
Renovated last year, the green clap- 
board lodge—on National Park Service 
land—offers rustic, no-nonsense comfort 
and good food. You can snowshoe or 
cross-country ski, or take a Park Service 
tour to nearby Rainbow Falls. 
= Th A ae ran aioe 




































Cascades Stehekin Lodge, Box 457, 
Chelan, WA 98816. Call 682-2224 for 


682-5065 for floatplane information. 
nearest airports are Chelan and Seattl 


Wyoming 


rest Hemingway would have felt 
at home at Brooks Lake Lodge. 
Massive, hand-peeled logs stacked in 
1922 to form the lodge’s walls and ceil 
ings retain the rich aroma of many yea 
of woodsmoke from fireplaces. Images 
of grizzly bears, which roam the forests 
ringing the lodge and its cabins, are 
etched into windowpanes inlaid in the 
lodge’s doors, while trophy mounts of 
ibex, lions, elk, cape b 
falo, bighorn rams, and 
other wildlife line the 
walls of the Great Hall. 
Meals are sumptuous @ 
hearty, and the wine list 
is extensive. 
Beyond these walls 
you'll find endless ter- 
rain to explore during th 
day, or at night under a 
full moon, whether by 
snowmobile or dogsled, 
or on cross-country skis 
or snowshoes. Brooks 
Lake, often frozen fast 
into early June, offers 
more than 250 acres of 
flat terrain for beginning 
skiers, while the more 
seasoned can kick and 
glide or skate along 
miles of snowmobile- 
broken trails, or through 
the untracked powder 
the surrounding Pinnac 
Mountains. 
@ The lodge is 5 miles 0 
U.S. 287/26; you can gef 
there by dogsled or 
snowmobile from the main road or else 
ski in. Daily rates range from $125 to 
$150 per person, and include breakfast 
dinner, and cross-country gear. The 
lodge has six rooms and six cabins; the 
cabins are equipped with electric heat 
and woodstoves. For information on 
lodging during the winter season, 
which runs from late December to mid 
April, call (307) 455-2121. The nearest 
airport is Jackson. @ 
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By Lora J. Finneg 
with Peter Fish, Bonnie Henders 
Jena MacPherson, and Kurt Repa 





After your holiday in Bali, go house hunting in Sumatra. 


Bali Plus Sumatra. Bali is a 
rautiful island. But it is just one of 
ore than 17,000 beautiful islands. 
s culture is just one of 300 exotic 

‘| ltures. 

So when you come to Bali, take a little 

‘| 4 time to discover some of 


j 
® wonders of our other islands. Sumatra 


r example, where they’ll find the 


astonishing homes of the Minangkabau. 

Jagged mountain ranges that make 
up some of the most spectacular 
wilderness areas they'll ever see. 

Forests that shelter the gentle 
orangutan. And Lake Toba, where they 
can have a cooling swim in one of the 
world’s largest volcanic craters 


But the real beauty is, wherever 


they go they'll be made to feel as 
welcome in our homes as you are in their 
own. 

For information on an Indonesian 
holiday, please contact your local travel 


agent 


‘IND@)NESIA 


Pl WC Ras AE Le Jas OWN 
Indonesia Tourism Promotion Board 





FLICKERING CANDLES, delicate chandeliers, recessed windows illuminate the interior of Mission San Juan Bautista. 








Juan Bautista’s silent corredor 


° . ATERY SUNLIGHT CASTS FAINT 
Your mission: A Ni shadows down Mission San 


getaway to San 





Juan Bautista 





A touch of the past 


enlivens today’s visit 


30 





of arches, empty of summer’s 

tourist hordes. The high-ceilinged nave 
of the 1812 adobe chureh echoes with 
the footsteps of a solitary admirer taking 
in the glory of its faux-marble walls 
painted with glossy leaves and scarlet 
flowers. Across the grassy plaza out 
front, a blacksmith’s hammer rings out 
from behind the stables as the postmas- 
ter, capped and suited in wool, wheels 
by on his tall penny-farthing bicycle. 

San Juan Bautista is so tranquil in 
winter, visitors may be forgiven for 
imagining they’ve stepped back in time. 
In fact, during those weekends when the 
state historic park here holds living his- 
tory days, it all seems like a scene from 
the 1860s, when the town was a busy 
stagecoach stop and the hub for prosper- 
ous rancheros nearby 

A winter weekend in San Juan 
Bautista may offer a release not only 
from holiday crowds and traffic, but also 
from the present. Escape is closer than 
you think, just off U.S. Highway 10] 
about 50 miles south of San Jose. 





DIVERSIONS PAST AND PRESENT 





The lovely adobe mission and classic 
Mexican-style plaza sit at the heart of 
this tiny town. Head for Mission San 


Juan Bautista early in the day and 


you'll probably have it all to yourself. 
Fans of classic movies know it as the 


3 
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setting in Alfred Hitchcock’s Vertigo 
where Jimmy Stewart chased Kim 
Novak up a mission tower. There’s actu- 
ally no tower to tour (it existed only in 
the film), but you can enjoy the small 
museum, decorated church, and citrus 
garden. The mission is open 9:30 to 5 
daily (please respect Sunday services). 
San Juan Bautista State Historic 
Park is just across the plaza. The turn- 
of-the-century Plaza Hotel and livery 
stables have been spiffed up recently, 
giving visitors a clearer picture of how 


locals lived in the town’s heyday. From | 


noon to 4 on the first Saturday of each 
month, park volunteers put on period 
dress and recreate a slice of life in old 
San Juan Bautista. You may see fandan- 
go dancers, a blacksmith pounding an 
anvil, or a postman riding that odd- 
looking bike. (The park is open 10 to 
4:30 daily; admission costs $2, $1 ages 
6 through 12.) 

Other handsome adobes line Third 
Street, the town’s peacefully charming 
main drag, which remains undiscovered 
by major developers. No chic shops 
here: retail experiences lean more 
toward the fun and funky. 

Let your nose be your guide to the 
first shopping stop. You can smell the 
cinnamon twists from San Juan Bakery 
long before you arrive at 319 Third. 
Locals line up early for the sourdough 
and buttermilk breads (the shop opens 
at 7 Tuesdays through Saturdays, at 8 
Sundays and Mondays). Missing a piece 
of your family’s heirloom china set? 
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his year, 





countless cooks 
have resolved to get on the low-fat track. Find a health-smart line 
of cookware and you're halfway there. At A Taste of California, we're big on 
Circulon — a favorite for its nonstick finesse. Food won't stick to its unique 


Hi-Low grooves, so you never need oil or fat. It's crafted of quick-heating hard-anodized 





aluminum. Comes with a ten-year nonstick guarantee. And boasts a selection so big, you'll 
always find what you need. Like our ingenious Health Grill pan, the lean way to sear meat. 
Our exclusive paella pan, a favorite for creative recipes. The all-in-one pasta pot. 


Our exclusive tall saucepot. A few well-equipped sets — and that's just a 





start. Looking to get on the low-fat track? All roads lead to 
A Taste of California! 
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Emporium 


Circulon 12" Health Grill pan, orig. 93.00, sale 29.99. 12" paella pan, 11" square griddle or 5-qt. tall saucepot, orig. 93.00 
to 133.00, sale 59.99 each. 12-pc. set, if purchased sep. 639.00, now 399.95. Eight-pc. set, if purchased sep. 400.00, now 
239.95. 4-qt. chef's pan or 4-qt. pasta set, orig. 120.00 to 155.00, sale 69.99 each. Save 20% to 50% on all open stock 
Circulon. And get a bonus 3%-qt. covered casserole with any 200.00 Circulon purchase (105.00 value). Sale ends January 31. 


Shop by phone 24 hours a day, 7 days a week. Call toll free 1-800-626-4800. Nominal charge for deliveries. 
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Visit Lillian Johnson Antiques, 405 
Third, where the shelves are piled high 
with discontinued patterns; the shop 


specializes in Haviland patterns made 
between 1842 and the 1940s. A San 
Juan Bautista landmark for 30 years, the 
store is now run by Lillian Johnson’s 
grandniece, Carol Williams. 

Check out Guatemala Exclusives, 
in Hawks Peak Plaza on Third, for 
custom-designed jackets handwoven 1n 
Chichicastenango ($85 to $130), as well 
as silver earrings ($15) and embroidered 
[-shirts ($15 to $35). If you're looking 
for English riding apparel and equip- 
ment, stop in at Tally Ho Riding Shop, 
| Polk Street. 

Some folks detour off the highway to 
San Juan Bautista just to have lunch. 
Many head for Dona Esther (25 
Franklin St.; 408/623-2518); it isn't 


much on ambience but offers good 
home-style Mexican food. Sitting unde 
a long mural of the mission may inspire 
you to | e tasty Mission San Juan 
tista skirt steak and chicken flauta 
$8.95). Hours are 11 to 9 
hrough Thursdays, | 1 to 10 


10 Saturdays, and 9 to 9 


more upscale Jardines de 





ae 


\T THE STATE HISTORIC PARK (above), a wheelwright revives age-old skills. ! 
Specialties at Jardines de San Juan (left) will revive your appetite. 


San Juan (115 Third; 623-4466) has a 
broader menu that features Mexican 
regional specialties such as pollos bor- 
rachos (drunken chicken) and warming 
coffee drinks. Hours are 11:30 to 9 
weekdays, 11:30 to 10 weekends. 

If you’re overnighting, consider the 
fine prime rib dinner at The Cutting 
Horse (307 Third; 623-4549). Hours are 
4:30 to 9 Wednesdays through Fridays, 
4:30 to 10 Saturdays and Sundays. 

Still hungry? Don’t miss Sunday 
brunch at Mariposa House Restaurant 
(Mariposa and Fourth streets; 623- 
4666), featuring everything from 
Belgian waffles to eggs benedict with 
smoked salmon. Hours are 11:30 to 2 


Tuesdays through Saturdays for lunch, 
5:30 to 9 Thursdays through Sundays fo) 


dinner, and 10 to 2 Sundays for brunch. | 
' 


j 
STAYING IN SAN JUAN BAUTISTA 





You'll find a few bed-and-breakfast | 
inns here, but it’s hard to beat Posada d) 
San Juan Hotel (310 Fourth; 623-4030) 
the town’s newest and most convenientl| 
located lodging. It’s just a block off 
Third. A roaring fire greets you in the 
spacious hacienda-style lobby; the 34 
rooms include gas fireplaces and 
whirlpool tubs. Rates range from $78 
to $130. a 

By Lora J. Finnega 








o the computer within the Lexus ES 300, a discussion about the weather 
is anything but idle chit-chat. After all, by monitoring the temperature 


and barometric pressure, it can tell the engine the optimal air-fuel mixture and 














The Engine And Transmission Are Constantly Talking 
As Always, Weather Is. Popular Topic. 


ignition timing. To make sure this timing is as precise as possible, the compu- 





ter also listens to input from the transmission. This communication translates 
into smooth acceleration as well as nearly imperceptible gear shifts. And, 
) despite the constant banter, an exceedingly quiet ride. To learn more, please call 


800-USA-LEXUS. We'll put you in touch with a dealer who will be more than 


happy to have a conversation on the subject. d Lex<Lis 
: The Relentless Pursuit Of Perfection. 








©1995 Lexus, A Division Of Toyota Motor Sales, U.S.A., Inc. Lexus reminds you to wear seatbelts and obey all speed laws. For the dealer nearest you, call 800-872-5398. 
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Mendocino, are well 
positioned to wal h 


] j 
wandering whales 





Whale-watching from 





the comfort of your room 





Breakfast with binoculars at seven inns 


along the Mendocino coast 


REAKFASTING ON THI 
deck at an inn at 
Gualala, the whale- 
watcher sat back 
and waited for the cetacean 
procession to begin. It didn’t 
take long—within 10 min- 
utes, the spouts of five 
migrating whales passed by. 
It just goes to show that 
dedicated whale-watchers 
don’t always have to stake 
out a spot on the heaving 
deck of a boat. We found 
seven inns between Little 
River (just below Mendo- 
cino) and Gualala that are 
so close to the water’s edge, 


guests can look for whales 


from all or most of the 
rooms. Some inns even pro- 
vide binoculars or spotting 
scopes to aid your search. 
Locals say the best time to 
look for spouting whales is in 
the morning, to avoid after- 
noon glare off the water. Be 
patient, and be sure to use 
good binoculars—even if you 
don’t spot a whale, you're 
sure to get a good view of 
seals and seabirds. Book 
ahead for February, when 
whales can be spotted head- 
ing both south and north— 
the latter in the vanguard 
of a migration that continues 
through April. 





THOMAS HALLSTEIN 


LITTLE RIVER 


Heritage House, 5200 N. 
State Highway 1; (800) 235- 
5885. Three rooms are in a 
vintage 1877 New England— 
style farmhouse; the other 65 
rooms clamber over 37 acres 
of dramatic blufftop. Most 
rooms are in duplex cottages 
that look down on the 
whales’ highway; all have 
decks. Stroll out to a clifftop 
gazebo to watch for the 
spouts, then warm up by the | 
fireplace (in most rooms). 
Rates range from $180 to 
$350 and include breakfast 
and dinner. 

Little River Inn, 7751 N. 
State 1; (707) 937-5942. The 
main part of the inn, built in 
1853, retains its whitewashe 
Maine-coast look. From 
many of the 65 ocean-view 
rooms, you can use binocu- 
lars to see spouts while still 
snug in bed. Each room has ¢ 
private deck; most have a 
fireplace, wet bar, and 
whirlpool bath. For a modest 
change of venue, visit Ole’s 
Whale Watch Bar (binocular: 
available), also in the inn. 
Rates run from $85 to $195; 
breakfast and dinner are 
available at the Little River 
Inn restaurant. 

















ALBION 


Albion River Inn, 3790 N 
State 1; (800) 479-7944. | 
The inn’s 20 rooms in New 
England-style cottages and 
the restaurant overlooking 
Albion Cove give the impres 
sion of a quaint little village 
All rooms take in the view 
through sliding glass doors ¢ 
big picture windows, and all 
come equipped with binocu- 
lars. Eighteen rooms have pr) 
vate decks, all have fireplace! 
and some have whirlpool 
tubs. Room rates ($160 to 
$250) include a full breakfas 








ELK 


Elk Cove Inn, 6300 S. 
State 1; (800) 275-2967. 
You can hardly find a mo 





ali Coast, Island of Kaua‘i 








WHAT WOULD A GARDEN 
oor Lt NS SBE Bar rieuUT 


KAUAI, HAWAII'S ISLAND OF 


Discovery. A SCENIC WONDERLAND 


OF DEEP CANYONS, LUSH VALLEYS, 


Call 1-800-262-1400 
extension 714, for a FREE 
Kaua‘i Vacation Planner. 


*500 


Worth of Kaua'i discount coupons an 
a FREE Poipu Accommodations G 


AZURE SEA AND SKY. IRELAX AND PLAY 


fl 


1 AT Poipu, KAUAI’S MAGNIFICENT 
; 
RESORT DESTINATION WHERE GOLDEN 


BEACHES RIM THE TURQUOISE PACIFIC. 


CHAMPIONSHIP GOLF AND EXCITING 


TaemMreiTATi@GnNns? 


WATER SPORTS, QUAINT SHOPS, EXOTIC 
RESTAURANTS, LUXURY HOTELS AND 
COZY CONDOS ABOUND. 

COME, DISCOVER 

KAUAI'S PLAYGROUND, 

SUN-KISSED POIPU 

FOR INFORMATION, CA 


YOUR TRAVEL AGENT 


1-800-262-1400, EXT. 714. Sa é' <i = 


TO DISCOVER MORE ABOUT | SS Bo Ds 


THE ISLANDS OF HAWAI'I, CALL Ss 


1-800-GO-HAWAII EXT. 75 FOR AAI 
A FREE HAWAII‘! TRAVEL GUIDE. ¥ l VV, \ T 








_ In the restoration of the 


Shite act aNTy 
rea a oe 


en 
BEACH HOTEL,: 
Pat vanes eevee cole. 


PAU NOIN a eo eae 


Mauna Kea Beach Hotel, 


OF HAWAIIAN ELEGANCE 


experience is created. 





Bold and revered. 
Ever changing 


and everlasting. & 


7 


~ 


et 
fh i \ 


RESTATING THE ART 


Experience the Mauna Kea Beach Hotel 
& the Hapuna Beach Prince Hotel at the 


_ ISLAND OF HAWAII 
Sy) WeEsTIN Hortets & RESORTS 


m $189 per room, per night, for Mountain View accommodations | Mauna Kea Beach Hotel] 


r Partial Ocean Vi iew accommodations (Hapuna Beach p rince Hotel). Some restrictions apply 


CALL YOUR PREFERRED TRAVEL CONSULTANT OR I 800-225-3000 
















a TRAVEL @ 


ssic view of the Mendocino coast 
n the one here. Of the inn’s 10 cozy, 
nfortable units, the two cabins behind 
main house offer choice views. But 
best vantage point of all may be the 
*s gazebo, which overlooks a path 
iding down to the beach. 
You'll probably want to spend some 
ie exploring that beach, partly 
ause it’s so beautiful and partly 
vause you'll need to work off a large, 
ish breakfast. For lunch and dinner, 
vil have to drive a couple of minutes 
» Elk, or, for more choices, a half- 
ir to Mendocino. Room rates ($98 to 
98) include breakfast. 

larbor House, 5600 S. State 1: (707) 
1-3203. Built in 1916 by Goodyear 
‘ood Lumber Company, Harbor 
evokes the grand executive resi- 
it was planned to be. The dining 
serves up a sumptuous view of the 
and nearshore sea stacks (binocu- 
available). Of the 10 units—six 
in the main house and four cot- 
eaview, Oceansong, Cypress, 
, and Lookout have ocean views. 
guests can watch whales from the 
kK or spectacular blufftop garden. 
ies ($175 to $255) include full break- 
and dinner. 
iandpiper House Inn, 5520 S. State 
71-3587. This five-room inn was 
tin 1916 as a manager’s house by 
Same lumber company that erected 
grander neighbor, Harbor House. Its 
tage is visible in the coffered ceil- 
3 and redwood-paneled walls. You 
spot whales from the windows of 
t room, or from the garden chairs 
‘looking the ocean. Rates ($110 to 
5) include a full breakfast and after- 
n tea. 










































iLALA 

Vhale Watch Inn, 35100 S. State |: 
)) 942-5342. This contemporary- 
inn sprawls above a cove where 
les sometimes seek refuge. Sighting 
Ceans is a breeze in the communal 
le-watch room, with its fireplace. 








: Grea Begin planning your Great Alaskan 
Z Holiday by calling for a FREE color brochure. 
S 1-800-642-6462 





fy chairs, wraparound deck, and 

ting scope. Each of the 18 rooms 

ive buildings) has a fireplace, deck, | 
Ocean view. The decor is stylish, | 
ther you stay in the sedate Rose 

m with its four-poster bed and 

en Anne furniture or the Silver Mist 
1 with its skylight and elevated 
Ipool tub. Rates ($170 to $265) 

ide a full breakfast. = 
By Lora Finnegan, with Peter Fish 
















Grand Canyon Raft Trips 





River 


Email: rivers@mcn.org 


Alaska 


Wren Alaska is your 


destination for adventure, 
experience it with the 
freedom and flexibility of 
a motorhome from Great 
Alaskan Holidays! 
Housekeeping, linens, insurance, State Park camping, and a 
1994* or newer motorhome are all included in one low price 
And, when you return the motorhome, WE do the cleaning! 















ALASKA’S 
MOST UNIQUE 
AS 


The only tour of the entire state. A 7-day campout 
by floatplane. Write or call for brochure. 
ALASKAN WILDERNESS OUTFITTING COMPANY 


Box 1516-B, Cordova, AK 99574 
(907) 424-5552 





Arizona 


EXPLORE 
GRAND CANYON 


P if BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Society, and others 


Toll Free 1-800-544-2691 


National Geographic 


or write P.O. Box O Kanab Utah 84741 





zas or F ff * Oar. paddle, or m 
Oregon. Ir 





Jur ser 


Wravel Center 
1-800-882-7238 

















Arizona 








Raft the river that carved the Grand 
Canyon! Send for your free color brochure, 
including trip schedule and rates. Wilderness 
River Adventures, PO. Box 717, Page, 
Arizona 86040. Or call 800-992-8022, 
Dept. WRO1. Fax: 520-645-6186. 






Wilderness River Adventures 
Manayed by ARAMARK 





Wilderness River Advennun 


wire ssiore 
Grand Canyon Nationa 





National Park Service 





Internet Address: http://www.travelweb.com 








Experience 


Arizona's Scenic Sensation 
Sedona Oak Creek Canyon 
Chamber of Commerce, Inc. 
P.O. Box 478, Sedona, Arizona 86339 


Call 1-800-ATT-SEDONA 


f ADIZONA GRAND CANYON STATE 





Bed & Breakfast Inns 


Less than one hour 
from San Francisco 


The Perfect Location For 

¢ Romantic Getaways 

* Family Vacations 

© Private Retreats 

° Weddings 

* Business Meetings 
OEM ARERE Gracious Ac 
LODGING Bikir ge Kayaking eH king 


RIES RE py ol" 


Whales © Elk © Wildflowers 


comodations 


Award-winning Restaurants 


g * Horseback Riding 
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PALMS AND MOUNTAINS at Oasis Date Gardens in Thermal are typical of the landscape at the southern end of the Coachella Valley. 


A date with 
destiny 


Visit the date-growing 
region of Southern 
California at 


harvesttime 


GOT MILKSHAKE? A satisfied 
date-shake sipper at Oasis 








B OU CAN DO ABOUT A 
thousand things 
with dates. You can 
! chop them up and 
bake them in muffins. You 
can cook them with sweet 
potatoes Or in a Savory date 
stew. You can dip them in 
chocolate, roll them in 
coconut, or stuff them with 
pecans. And don’t forget 
those silky smooth, rich- 
as—Bill Gates date shakes. 

In the south end of the 
Coachella Valley, you'll find 
ideas for these and countless 
other permutations of the 
sticky, sugary sweet fruit at 
a half-dozen grower-run gar- 
dens. Ninety-five percent of 
the nation’s dates are grown 
here, thanks to the valley's 
unique combination of 
desert heat and proximity to 
Colorado River water. And 
with the harvest winding 
down and desert temperatures 
cool, now is a great time to 
point the car toward Indian 
Wells, then south to Thermal 
on State Highway 111, 
known this time of year as 
“The Date Highway.” If you 
can’t make the trip this 
month, visit between 
February 16 and 25 for the 
SOth annual Riverside County 
Fair and National Date 


Festival at the Riverside 
County Fairgrounds in Indio; 
for more information, call 
(619) 863-8247. 





DATES 101 





Although there are more 
than 100 types of dates, each 
with its own distinctive taste 
and texture, five varieties 
account for the bulk of the 
dates grown in the valley. 

Deglet Noor. This semidry 
amber date accounts for more 
than 90 percent of the harvest 
here, which may be the rea- 
son it’s sold nationally as the 
California date. 

Medjool. Known as the 
Cadillac of dates because of 
its thick, meaty flesh and 
firm texture, the Medjool is 
also quite large and high in 
natural sugar, making it a 
favorite in gift boxes and 
confection assortments. 

Halawy. Soft and sweet as 
a caramel, this golden brown 
date, originally imported 
from Iraq, is popular in 
dessert recipes. 

Khadrawy. Similar to the 
Halawy, this reddish brown 
date cures well. 

Zahidi. This semidry date 
is used in many diced-date 
and date-sugar products. 


WHERE TO GET A DATE 


Most desert date gardens 
are happy to offer free sam- 
ples, but don’t forget to save , 
room for a date shake. 

Indian Wells Date Garden. 
74-774 State 111, Indian 
Wells; 346-2914. Watch the 
women in back hand-dip 
dates in chocolate. 

Covalda Date Co., 83-636 
Indio Blvd., Indio; 347-3056. 
Organically grown products 
include pecan date logs, 
stuffed dates, and date sugar. 

Indio Orchards, 80-521 
State 111, Indio; 347-7534. 
This 20-year-old orchard, 
operated by the McCarroll 
family, specializes in gift 
packages of Medjool dates. 

Jensen’s Date & Citrus 
Gardens, 80-653 State 111, 
Indio; 347-3897. One of the 
oldest date gardens in the 
region; carries a good sam- 
pling of exotic varieties. 

Shields Date Gardens, 
80-225 State 111, Indio; 347; 
0996. Try the fabled black 
date ice cream cones and 


shakes. 

Oasis Date Gardens, 59- 
111 State 111, Thermal; 399: 
5665. A mandatory stop with 
tasty date-pecan pie. @ 

By David Lansin 
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e all information on a state or cate- 
le the state or category number. 


skan Holidays 
Tours “Alaskan Odyssey” 


“Life-Balancing” Resort 
derness River Adventures 


sal Guest Ranch & Resort 
head Pine Rose Cabins 

Big Bear Central 

mia Division of Tourism 

oga Chamber of Commerce 

a Chamber of Commerce 

a Express 

a Island’s Pavilion Lodge 

cos Chamber of Commerce 

ado Visitors Bureau 


letree Santa Rosa 
den Court Realty 
bakken Resort 
s Ranch Inn & Restaurant 
ncline Village Crystal Bay VCB 
nns of Monterey 
ake Tahoe Accommodations 
abos Lodge 
a ina Inn 
Mariposa 
Mendocino Tourism Board 
tity of Morro Bay 
ajaro Dunes Rental Agency 
“ity of Palm Desert 
arc Fifty Five Hotel 
lumas County Visitors Bureau 
1 Diego Convention & Visitors Bureau 
ie Venture Resort 
outhern Yosemite Visitors Bureau 
osemite National Park 
suntville Chamber of Commerce 


Vhis er Chalets 


do. 


ireckenridge Resort Chamber 


Ra es 
| Dude Ranch Association 


‘merican Hawaii Cruises 
olony’s Banyan Harbor 
lawaii Visitors Bureau 
he Island Bookshelf 


PLANNING A TRIP? 
OOKING FOR 
INFORMATION? 


149. 
150. 
15k 
ip? 
153. 
154. 
155: 


156. 
i357. 
158. 
159. 
160. 
161. 


The Kapalua Villas 

Maalaea Bay Rentals 

Maui Prince & Hawaii Prince 
Mauna Kea Resort 

Napili Point Resort 
Plantation Hale 

Poipu Beach, Kauai 


Houseboats 

Forever Resort 

Havasu Springs Resort 

Lake Powell Resorts & Marinas 
Seven Crown Resorts 

Trinity Alps Marina 


Idaho 


162. 


163. 
164. 
165. 
166. 


167. 
168. 
169. 


Twin Peaks Ranch 


International 
Backroads 

Puerto Rico Tourism 
Tambor Tropical 


Montana 
A Lazy H Outfitters 
Flathead Lake Lodge 


Motorhomes/RV’s 


170. 


Cruise America, Inc. 


Nevada 


171. 


172. 
173: 
174. 
175. 
176. 
177. 
178. 
dee: 
180. 
181. 


182. 


183. 


184. 
185. 
186. 
187. 
188. 
189. 
190. 
19T 
192. 
193. 
194. 
195. 


Vacation Station 


Oregon 

Brookings-Harbor Chamber of Commerce 
Clackamas County Tourism Dev. Council 
First Resort Realty Coldwell Banker 

City of Gold Beach 

Lincoln City Visitor & Convention Bureau 
Metolius River Resort 

City of Newport Tourism 

Ponderosa Guest Ranch 
Reedsport/Winchester Bay Chamber of 
Commerce 

Wildlife Safari (800)355-4848 ext 27 


Tours/Cruises/Airlines 

Alaska Sightseeing /Cruise West 
American Hawaii Cruises 

Cruise Marketing International 
The Cruise Shop 

Delta Queen Steamboat Co. 
National Discount Cruise Co. 
Rocky Mountain Cruise Co. 

San Jose State University Travel Programs 
St. Lawrence Cruise Lines 

Time to Travel 

Victoria Clipper 

Windjammer Barefoot Cruises, Ltd. 





196. 
197. 
198. 
199. 
200. 
201. 
202. 
203. 
204. 
205. 
206. 
207. 
208. 
209. 
210. 
211. 
PIDs 
213, 
214. 
215. 


For information on 
products and services 
advertised in Sunset, 
circle the numbers on 

the adjacent postage 

paid card and mail. 

Or call 1-800-242-1520. 


Washington 

Alta Crystal Resort at Mt. Rainier 
Best Western/Lighthouse Suites Inn 
The Canterbury Inn 

Coupeville Inn 

The Discovery Inn 

Doubletree Seattle 

Gitchee Gummee Motel 

Grays Harbor County (800)621-9625 
Hi Tide Inn 

Lake Quinalt Lodge 

Leavenworth Village Inn 

Mountain Home Lodge 

Ocean Crest 

Sail the San Juans 

The Sandpiper 

The Sands Resort 

Shilo Inn Beachfront Resort 

Sun Mountain Lodge 

Yakima Valley Convention & Visitors 
Bureau 


HOME 


216. 
PAT. 
218. 
219. 
220. 


221. 


IKEA 

Jackson & Perkins 

KTU Worldwide 

Lexington Furniture Industries 
ProForm Fitness Products 
Sonoma Spas 


“Jenn-Air offers a full line of sophisticated 
kitchen appliances. For a brochure call 1-800- 
JENN-AIR. 


*Kohler Co. complete product portfolio/idea 
book ($8.00): call 1-800-4KOHLER, ext. AM1. 


*Woodhenge offers over 1600 affordable designs 
to organize your home with the elegance of 
wood. For our free brochure and video call 1- 
800-225-3772. 


FOOD 


222. 


“Beef. It’s What's for Dinner’® Cookbook 


223. Great Pacific & South Spice Co. 
224. S&W Favorite Recipes 


FINANCIAL 
225. Franklin Income Fund 


MISCELLANEOUS 

226. Lincoln Continental 

227. NordicTrack 

228. Purina® Cat Chow Mature® 


SHOPPING/GARDEN/OUTDOOR LIVING 
229. Beverly Bremer Silver Shop 

230. California Bird House 

231. Oregon Dome 

232. Replacements, Ltd. 

233. Solar Chef, Inc. 
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Bed & Breakfast Inns 


Romantic Cottages on a hillside 
Spectacular ocean views 
Fireplaces + Private Baths 3 
TVs & VCRs + Feather Beds 4 


Sea Rock 


1-800-906-0926 
MEN DOC tI N _O 











The Hennessey House Bed & Breakfast Inn 
» NA NAL REGISTER OF HISTORIC PLACES 


Fireplaces | Whirlpools 
Sumptuous Breakfast 
Ask about our Wine Train package! 


1727 Main St., Napa, CA 94559 
(707) 226-3774 














"7. Tahoma Meadows 
V7 Bed & Breakfast 


gfe Charming cabins nestled among the pines 
és 2 — on Lake Tahoe's beautiful West Shore 
; Hearty family-style breakfast. Walking distance 





HY 
7. Ne » to state park, x/c skiing, 3 dinner houses and 
ens rt & : \ the Lake. Close to all Tahoe ski areas 
i Hosts Bill & Missy Sandeman * 800-355-1596 * North Lake Tahoe 
b > 
ts 5 <eg BED & BREAKFAST 
. f —— —— "A real charmer in a super location ...” 
~Travel Smart Magazine 
ie G © Lovely neighborhood, Marina District 
ae 5) 7. Q>U Rooms & Sultes with whirlpool baths 


* Luxury Carriage House Sultes 


J}}})) HEALING/BODY WORK AVAILABLE 
ee " 5 5 3155 Scott St. at Lombard 
: . . CO San Francisco, CA 94123 
a » ie (415) 922-3000 





Anaheim 






BY DISNEYLAND® PARK pre 












$ 4h HOTEL 
TWO ROOM SUITE 
UP TO 6 PERSONS 


co | 
Disneyland 


ONE HOUR BEFORE IT OPENS... 
WITH THE FUNRISE FLEX PASSPORT 
Packag Nights stay in a Suite & | day admission to 
Disneyland® Park, with unlimited use of rides 
Package B: 2 Nights stay in o Suite & 5 consecutive days admission 
to Disneyland® Park, with 
Package C: 3 Nights sta 


y ina Suite & 5 consecutive days admission 
to Disneyland® Pork with GINS Srey a 















PERSONS g 3 4 6 
\CKAGE A 299 262 295 328 361 
EB 277 334 391 505 

25 14 471 585 |\V @ ? 





limited availability & rate chonge)Some restrictions apply 
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Use SUNSET’s Postpaid Reader Service Card for Free Brochures and Information 


Catalina Island 


Packages with boat, Pavilion Lodge 
hotel, semi-sub tour & more! @ 
1-Night Midweek | 2-Night Midweek) 2-Night Weekend 


$62-$75 '$105- $118 | $128-$141 
Per person Double Occupancy. 80) 851-0216 





Central Valley 





Ps ea oe 


A eed Li) ei 


Where The West Unwinds. 


Whether you're bound for California’s scenic 
you'll find The 


Harris inn& Restaurants right on your way. Stor 


north or fun-filled south land, 
by this relaxing oasis, enjoy prime dining featuring 
famous Harris Ranch beef, and top itall off with a 
The Harris Inn & 


Restaurants... California at its best 


San Fr & 6 


Coalinga) 498 East 


night's stay in the Inn 










Interstate 5 at 
Highway 198 


For reservations and mquiné 


(800) 942-2333 





RANICH 
INN & RESTAURANT 


Central Coast 





LAST OF THE CALIFORNIA BEACH TOWNS 
Explore the coves in a kayak, 
fish off the pier or, relax 
wander through the Antique 
Malls or through the unique 


by shops and art galleries 
Cayucos Chamber of Commerce 


(800) 563-1878 


AKING ¢ CAMPING ¢ SHOPPING ¢ ART GALLERIES ¢ GOLF ° 


















Central Coast 


Bre Met bet set 
Yan, tee Cele 


and a Nice Place. 


Tes hard to imagine a place like 
this still exists in California. 
A cozy seaside hamlet rich 
in culture, leisure activities 


and family fun. 






On California's Central Coast 
Just 30 minutes south of Hearst Castle 


Chamber of Commerce 


1-800-231-0592 


Beachfront 
Romance 


=. 


At Pismo’s Premiere Reso 
+ Deluxe Room with Fireplace and Ocean View 

* Private Balcony with Soothing Spa Tub 
+ Chilled Champagne Upon Arrival _ All for 0 
+ Candlelit Dinner Overlooking $ 9 G 
the Pacific ‘ 

Ask for the “Romance On The Beach” packag! 


CAV JCMNUME & 


(800) 662-5545 


100 Ocean View Avenue - Pismo Beac 
"Per room per night, Sun. —Fri. Restrictions apply. Exp. 31/96 








Central Coast 


—____——_——______ 


IFARST CASTLE 


VITHOUT THE HASSLE 


3 days 2 nights $99 Everything included* 
Certificates with Open Dates Same Low Price 


e’ll take care of the details so you 
Wcan relax and enjoy the atmosphere 
‘our Country Inn, patio breakfast, 
2gant dinner, Hearst Castle tour, 
ach combing and browsing 
ique shops. For free 
ochure contact: 


El Rey 


INN 


pox 200 Scenic Hwy 1 
an Simeon, CA 93452 
805-927-3998 


son, dbl. occ. Some restrictions apply. 






























Vatch ski racing where it began on 16- 
»0t longboards. Show the kids how to 
five a sled or fish under ice. Discover 
‘inter fun, without the crowds. 


ILUMAS COUNT 


rs. NE of Sacramento;1 hr. W of Reno 








‘ite or call for a free vacation kit: 
1-800-326-2247 


?lumas County Visitors Bureau 
*pt.M, Box 4120, Quincy, CA 95971 | 


= 













Accommodations 
Fabulous Hidden Mountain Resort 
25 miles from Yosemite. Vacation 
rentals on the Lake, Golf Course, near 
Country Club, Tennis Courts or in the 
Pines. From $56/night. 
209) 962-4396 800) 962-4PML 











Lake Tahoe /Reno Area 


Tahoe 


SIA iS) ol areal 





Sxi ALPINE MEADOWS 
or SQUAW VALLEY USA 
Stay GRANLIBAKKEN 





at North Lake Tahoe 


$75. 


per person/double occupancy 
standard bedroom unit * 


—— “Includes: 
* One Night's Lodging 
Sunday - Thursday) 


* One Adult Lift Ticket 


Monday - Friday. 
* Full Buffet Breakfast 


Some restrictions may apply/Upgrades available 


1-800-543-3221 


Granlibakken Resort 
Post Office Box 6329-S, Tahoe City, California 96145 
FAX (916) 583-7641 
E-Mail: granresv@sierra.net 





vacation station NORTH LAKE TAHOE 
—jgleide-— INCLINE VILLAGE 


Come experience beautiful Northshore/Lake Tahoe. 
Finest selection of lakefront & lakeview homes & Condos. 
Leases by days, weekly, or monthly, daily rates from $65.-$700. 
¢ Near Casinos, fine dining, crosscountry and downhill skiing, 
discount lift tickets. 
* FOR FREE BROCHURE & info. call 1-800-841-7443 
VACATION STATION HOLIDAY DESIGNERS 
Your Friends at the Lake 


aoe ae 
ACCOMMODATIONS 
re ae at ae 2H ie : ‘ 
RESORT CONDOMINIUMS 


CALL For FREE COLOR BROCHURE fi d 
(800) 544-3234 


800- 
242-5387 


South Lake Tahoe 








© SOUTH LAKE TAHOE <A> 
TAHOE RENTAL CONNECTION <> 
- VACATION RENTALS © 


2241 James, Suite 3 « James Street Station a 
A 96150 Fax: (916) 542-2906 


South Lake Tahoe, C 





Houses, Woodsey Cabins, Water Front 
ouses. Sleeping 2 to 50. Rates from 
ght. Best selections at reasonable prices. 


For Reservations: 1-800-542-2100 * (916) 542-2777 



















Lake Tahoe /Reno Area 


The Warmest Spof 
in Tahoe 







A winter vacation wouldn't be complete without a 
roaring fire to relax by after a day of playing in the snow. 
There's a fireplace in all of our condos and homes to 
make your vacation a little more special 

With spacious rooms, privacy and complete kitchen 
facilities, renting a condo or a home is an inexpensive 
way for your family or large group to ski and stay in 
one of the most beautiful vacation spots around. 









Packages from $49.99 per night, per person. 


as 


INCLINE VILLAGE & CRYSTAL BAY 


NORTH LAKE TAHOE 


1-800-GO-TAHOE (1-800-468-2463) 










Stay at N orthstar 
and youll get 





4 








- you can Sk NORTHSTAR 
loaiRer-All Day Long! 
-OOO acres, I2 lifts, ~ 


Restaurants, 
Entertainment, 
Family Activities 

and more... = 
AEL IN ONE PLACE 


*Rates ae person, per night, double occupancy, 
two night minimum. Some restrictions apply. 
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Lake Tahoe /Reno Area 


Accommodation 
Station Rentals 
South Lake Tahoe 


‘ai Homes, 800-344-9364 
i eh Vacation specialists, featuring 


private homes, condominiums, and cabins 


2520 Lake Tahoe Blvd., Suite 3, S. Lake Tahoe,CA 96150 (916) 542-5850 



















Northstar-at-Tahoe 


SKI WEST 


Tahoe Donner * Donner Lake 
“ACATION RENTS” Mountain Chalets ¢ Cabins 
Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 


FALL & WINTER RENTALS 
od ¢ Includes Cleaning 


Firew 
oa Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 or (916) 587-9218 


Le ee Se oe Se ee, See 


“TRAVEL DIRECTORY 




















North Lake Tahoe — Lake Front House 


Fabulous view on Carnelian Bay 


‘ 
. 





¢ Say * 3 Bedroom * Sleeps 10° 
x + Great for Ski & Summer * Buoy ¢ 
re ¢ Weekly rentals from $990 to $1590 « 


depending on dates 


~ Call for information 
DY LE ee 
















The 
reek, Shareffouse 
Ry at LakeTahoe 
A mountain Bed & Breakfast Inn on the : 
North Shore of beautiful Lake Tahoe. A skiers paradise ct 


waters edge, with private baths, featherbeds, and full gourmet 


















































yee breakfasts. A river rock fireplace and pine log furniture in our 
Ava lakefront dining room create the perfect atmosphere for 
; pe romantic ski getaway. 800-207-51 
ee 

eel 
ts 
i t 

. 
ih: 
te —— 
: lake TAHOE —_-VACATION 
ox SOUTH SHORE y, Condos ¢ Chalets * Cabins 
j 2 5 ae » we 
; TAMARACK Ax IC, MICH MOR 
ha : RENTALS 800-854- 
b = ; aa 
* Tahoe Timberline Properties 
‘ Vacation Rentals on Tahoe's North & West Shores 
* » TAHOE TAVERN 
4 ~ tavern sHones — (800) 443-0183 

~ private womes (916) §81-0183 





P¢ OX 5848. TAHOE CITY. CA 96145 














Mendocino Coast 





| €oastai Mendecine weer bee 


OCEAN VIEWS 


CLorelime Properties HOT TUBS 
A 9543 dé fas 2 


STOEL eCaaRM STTL e 
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Use SUNSET’s Postpaid Reader Service Card for Free Brochures and Information 


Mendocino Coast 


Mendocine County 
Wishing You Were Here 


MONDAY 
MORNING 
COMMUTE... 
MENDOCINO STYLE. 


VISITOR INFORMATION PACKAGE 
800-946-3636 
AAT UNMET ENT RIID NCP nls 
ACTIVITIES 3 WINERIES 4 BREWERIES 4 PLACES TO STAY 
Mendocine County Toursm Board 


10) South School St. Ukiah, CA 95482 








THE STANFORD INN 


By THE SEA 


= OU 


“For those who wish to experience the 
quintessence of luxury...” — Foder's 


OCEAN & VILLAGE VIEWS * GARDENS 
TROPICAL GREENHOUSE POOL & SPA 
WOODBURNING FIREPLACES 
1-800-331-8884 707-937-5615 
COAST HIGHWAY AND COMPTCHE-UKIAH RD. 
P.O. BOX 487 * MENDOCINO, CA 95460 




















GREAT ¢ 2 Nites 


2 for 1 midwk 
or trains 
pkg horses 


or whales “d 
RELAX in an enchanting 1890s 
charming accommodations with beautiful brass & fron 
beds, private baths, fireplaces, sundeck, art, gourmet, 
nut & fruit breads, etc. WALK to beach, train, theatre, 
dining, galleries & museum. VISIT gardens, wineries, 
redwoods, harbor. No smoking. EE BROCHURE. 
632 Main, Fort Bragg, CA 95437 1-800-831-5327 


ame Ocean View Lodge 


"This is being away! Magnificent views, 
miles of beaches, headlands, tidepools, 
seals, whales & wild flowers. 
Immaculate 50s charm. No smoking. 

1141 N. Main, Fort Bragg, CA 95437 


ma FREE BROCHURE 1-800-643-5482 


‘ 20 to 40% off aitcs 
= 

4) 4 dinnersetrains, $169 

& horses or whales up 































Mendocino Coast 


SKUNK TRAIN 
eee 


SEABIRD 


RR elax in the charming seaport of Fort Bragg on 
/ scenic Mendocino Coast, and take a ride orj 


historic 100- year-old Skunk Train through the redwy 


Per Couphl 


tax includ! 


Special $195 50° 
includes e 
e 2 Nights Lodging e 2 Skunk Train Ticke 
e Breakfast Both Mornings 
e Dinner 1 Evening, Choice of 3 Restaurar 
¢ Shuttle to/from Skunk Depot 
¢ Special Mendocino Gift Basket 
“Offer good through March 31, 1996 
Some Restrictions May Apply 


In-Room Perked Coffee 
Indoor Pool/Hot Tub 

Adv. Reservations Required 
48 Hr. Cancellation 

Gift Certificates Available 


191 South Street ¢ Fort Bragg, CA 9 
707-964-4731 





Indian Summer | 
on the Coz 


Fireplaces, Private Spa} 


Ocean Views 


Gualala 
<“ Country Inn 


(800) 564-4466 


CoastInformation 


' 
Mentiog 


Indulge 
Fe) Pate 


yourself in s 
Tre) oT wea Ij pa) 
Teg 7 S > ail 


<> The Whitegate Inn ~ 


PCL ee rte rt al rete Oa en ie Ue 


a 


Mendocino Coast Reser 


relocate oe 
Homes « Cottages * B&B 


Fireplaces & Sp; 


FREE Brochure & Calendar 
Box 1143 » Mendocino + CA} 


707 937-5033 or 800 26; 


Mendocino Coast 


@ Oceanside 



















Cottages 

@ Fireplaces 

AGATE COVE Private Baths 

INN @ Country 

SED Go BREAKFAST Breakfasts 

Winter Specials! 
Mid-Week Discount 
Whale Watching 


Gift Certificates Available 


800-527-3111 or 707-937-0551 
\ Box 1150 * MENDOCINO, CA 95460 






RELAX IN 


[ENDOCING) 


LUXURY 
ATION HOMES 


\LL TOLL FREE 1-800-358-5879 

Resorts Sco eee LM at bY 

uipped, immaculate accommodations 

from Mendocino and just 
Me Tiebetee Com ety 


cific puts 


bbe cas 
i 


Ocean Vistas + Fireplaces * Hot Tubs 
Private Beaches * FREE Brochure, write: 


eitlem-lai~ta-cs- 


7675 Hwy |, P.O. Box 348, Little River, CA 95456 






IRISH BEACH RENTAL HOMES 
_ bedroom homes, fireplace, hot tubs, ocean 
at to forest, 4 mi. sand beach with 
thouse, trout pond, near redwoods. From 
) per day midweek to $105 weekend. No. 
f if. only 800-882-8007 or 707-882-2467, 
. Brochure—Rental Agency, Box 337, 
achester, CA 95459. 














BED & BREAKFAST INN 
Ocean & Forest Views 
io ee aN asa MUR eta lg 
Garden & Orchard & Grazing Deer 
1-800-264-4723 jy, Special 


2 ye 7 inter Rates 
The Victorian Farmhouse 


}t Hwy One, Little River ¢ Two Minutes South of Mendocino 





OAST RETREATS 


Mendocino 
One-three bedroom homes 
with spectacular ocean views. 
t Tubs ¢ Full Kitchens ¢ Wood Stoves 
| -O. Box 977, Mendocino, CA 95460 
1-800-859-6260 © 707-937-1121 
















For that special moment in your life... 


Z| Puppwnc Creek INN 
ha) °Full Breakfast e TV. Room 

© Social Hour © Private Baths 
° Fireplaces © Garden Court 

700 N. Main Street, Fort Bragg, CA 95437 

(707) 964-9529 or (800) 227-9529 









Mendocino Coast 


Seacliff 


On the Bluff 





Unparalleled ocean views, 
whirlpool spas, fireplaces, 
private decks, gourmet 


restaurants & boutiques. 


Gualala 
(800) 400-5053 
























Ocean view Rooms & Cottages 
amid Forests, Meadows & Gardens 

on Mendocino’s Breathtaking 

Coast * Fireplaces * Decks 

Private Baths « Some Kitchens 

(800) 731-5525 (707) 937-5525 






The Inn at Schoolhouse Creek 


3 Miles South of Mendocino Village 





a. QO  vicTorIAN INN 














S.S. Searoam LopGe 
ee ee ee 
Ocean View Staterooms 

Conference Facilities 


(707) 937-1827 


P.O. BOX 68, MENDOCINO, CALIFORNIA 95460 


=> ANTIQUE MALL = 


Mendocino Coast 











Ce 





Beach Access 
Children Pets 


(800) 606-1827 







Monterey Peninsula 


NERY 
oe Roy, 


471 WAVE STREET, MONTEREY 
(408) 655-0264 








(y 
ee 


JRASINGU Anne Ys, Mel 





Pebble Beach Vacation Rentals 
CONDOMINIUMS 
on 17 Mile Drive. Minutes to Carmel, Monterey 
Aquarium, world renowned golf. Fully furnished. 





For Reservations or Information 


(408) 625-1400 
GARDEN COURT REALTY 
P.O. Box 171 Carmel-by-the-Sea, CA 93921 










Monterey Peninsula 





HOTEL PACIFIC 


Early Spanish decorated suites, 





ireplaces, continental breakfast, 
afternoon tea, and lavish 
gardens with spas. 


From $00° 


MONTEREY BAY INN 


Spectacular ocean views. 
Oversized rooms, private 
balconies, roottop @ garden 


spas, and continental brealefast. 


From $1007 





SPINDRIFT INN os 


Romance on the Bay. Feather 
beds, fireplaces, marble haths, 
continental, breakfast, afternoon 
wine & cheese, and elegant touches. 


From $1107 


= 






4 Marble fireplaces, balconies, 
patios, and courtyard spa- 
Continental brealefast and 


afternoon wine & cheese. 


4 hes rie 
From $7 0: 


All within walking distance to the Aquarium, 
Fisherman's Wharf, shopping @ dining 


night, Sun.-Fri. Excl. holidays and special events 


tes apply. Exp, 2/29/96, 





996 31 









Monterey Peninsula 


_-” 
) in Carmel — delightful and completely different Fully 
™) renovated and refurnished — 30 units with fireplaces — king 
} and twin size bed alcoves — color TV — direct dial phones — 
complimentary continental breakfast — off street parking — 
nestled in old Carmel oaks and pines with private patios 
Located on the corner of Ocean Ave. and Monte Verde in 
=) downtown Carmel, four blocks from magnificent Carmel 
| Beach and only a block from the center of the village, art galler- 
| ies, fine restaurants and shops 
FOR MORE INFORMATION, WRITE P.O. BOX 
L1, Carmel, CA 93921, OR CALL (408) 624-3874 


















SUNSET SPECTACULAR! 
At the tip of the Monterey Peninsula, just one block from 
the ocean; near golf, 17 Mile Drive. We feature non 
smoking rooms—several with fireplaces, kitchenettes 
Hot tub on property. Continental Breakfast Ask about 
our Sunday thru Thursday Special ae 


PACIFIC GROVE (408) 375-3936 $39 
SUNSET MOTEL ; 


Not affiliated with Sunset Magazine 


Napa County 


Yountville 
MEAL Cay 


The historic village 
of Yountville... 
Romantic Inns, Fabled Food & Wine, 
Exquisite Shops & Galleries... 
Mustard Festival! Feb 3-Mar 30 
Call for Free Program & Visitors Packet 
1 (800) 4Yountville 


Taste of Yountville - March 23 and 24 






Onlisloga . Yaa No arings 
Resort/Motel 


Year-round accommodations * four mineral 
pools * mud baths * mineral baths 


1006 Washington Street, Calistoga, CA 94515 
707-942-6269 


q ADVERTISERS IN THIS 
\ TRAVEL DIRECTORY 
f \ fully will send complete informa- 
4 cluding rates, reservations and 


nmodations upon request. 












Use SUNSET’s Postpaid Reader Service Card tor Free Brochures and Intormation 


Napa County 


CALISTOGA IS A 
CUT ABOVE. 


Calistoga is the year-round travel 
gem of the Napa Valley, especially 
mid-week when our rates are lower. 
Enjoy our hot spring spas, fine 
restaurants, charming inns and 
B&Bs, shops and galleries, biking 
and hiking, ballooning and gliding. 
And of course, wineries. For a free 
48-page brochure, call (707) 942- 
6333. Or write the Chamber of 
Commerce, 1458 Lincoln Avenue, 
Calistoga, CA 94515. 

Check us out online at hetp:// 
www .napavalley.com/calistoga.html 














Name [BI 
Address 

City 

Dtate Zip 
CALISTOGA 
Hot Springs of the West 


Santa Cruz County 


ad Pouce ‘ 
Just 45 minutes from San Jose! 
* Beachfront Homes & Condos 

* 19 Tennis Courts * Bike Paths 


Pajaro Dunes Rental Agency 
2661 Beach Road 
Watsonville, CA 95076 


(800) 675-8808 


On Monterey Bay 









VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants 
Call for Special Rates 
DON’T WAIT, GET AWAY NOW 
BOB BAILEY REAL ESTATE / 1-800-347-6830 












BEACHFRONT GETAWAYS 


ON PLEASURE POINT * BEST VIEWS IN SANTA CRUZ 
3 Bedrooms, 3 Baths 
Great for Couples, Families, Conferences 
Low Season $600/3 nights 
Mid Season: $750/3 nights 
Hi Season: $2100/wk. 
FREE BROCHURE 408-866-2626 



































San Francisco/Bay Area 













@ Breakfast buffet for two, 
kids 12 and under eat free. 


@ Next door to Nordstrom, 
the San Francisco Centre 
stores and cable cars. 
Close to theatres and 
the Financial District. 


In the heart of The City. 
Just steps from Union Squat 
Virgin Megastore and the 
new Planet Hollywood. — 


= 4 See Lane's 
PARC FIFTY FIVE HO® 


55 CYRIL MAGNIN STREET: SAN FRANCISCO, CALIFO 


At Market And Fifth 7 


1-800-650-7272 ° 1-415-392-6088 





Per night, thru 
12/30/96. Subjec 


OPN IIEL UTILS) 






















PARK LANI 























( > ° 
Victorian Clegance in 


) Cf : f J > ae F, - 
the Heart of Jan Jrancise 
! Centrally Located: Only blo 
from Pier 39, Fisherman's Wh 
6 : .} Golden Gate Bridge, China To 
§ § ae : 
69 ‘99 and Union Square shops... 
Features: 150 rooms & junic 
UP TO 4 PERSONS J} cuites with in-room safe, cof 
maker and mini-bar * 24-hour Gym * Concierge servi 























DELUXE | JUNIOR 
ROOM SUITE 











SUNSET 800-837-3913 SPECIAL 
1050 Van Ness Ave. San Francisco, CA (415) 673-4711 








Marina Fun 
COUNTRY CHARM IN SAN FRANCISCO 


Tariffs $55, $65, $75 a 


AAA and Senior Discounts 
800-274-1420 415-928-1000 


3110 Octavia at Lombard - San Francisco, CA 9412? 


| all 


San Francisco/Bay Area 












t A 5-Star Hotel, A Package 
ike This Only Comes Around 
_ Once In A Blue Moon. : 


GelxcWaxen] Centrally located on Nob 
Hill, this historic hotel has 
been a Mobil 5-Star winner 
for 21 consecutive years. But 
. we haven't always offered 
pectacular packages like this. With the 
Long Weekend,” now you can enjoy all 
iis at a special rate * 3 nights in a deluxe 
om * Bottle of wine upon arrival « 
ontinental breakfast for two each mom- 
ig * Special rate on a San Francisco city 
ur * For reservations, call 1-800-HOTELS-1. 


ds 


STOUFFER RENAISSANCE. 
STANFORD COURT HOTEL 


$e. 


SAN FRANCISCO, CALIFORNIA ex 







ite stibject to availability. Not available to groups. Taxes and granuines not included. 






Set Sail for 
srman’s Wharf 
ronly $79.00! 


«an affordable full-service & 
the heart of San Francisco's 
fisherman's Wharf. Walk 
tdelli Square, both Cable = 
, The Cannery & Pier 39 4, 


'15)771-9000 or 


RF-IT for 
ations & Availability 














lid for up to 4 guests 
thru 2/29/96 
wailability 

lumbus Ave - 94133 






HELP STRENGTHEN 
ERICA’S PEACE POWER 


BUY U. S. 
| SAVINGS BONDS 

















San Francisco/Bay Area 


San Franctsco 


For A Song. 


$88 





We offer you a great rate 
and a great location. We're 


Inctupes | surrounded by all the excite- 
ment and action of the City 
by the Bay. As always, we'll welcome you 
with our freshly baked chocolate chip 
cookies. For reservations, call your travel 








BREAKFAST 





professional or us direct at 415-344-5500. 


Ge? 


DOUBLETREE 
HOTEL 
SAN FRANCISCO AIRPORT 
Sweet Dreams 
36,10 0 = 2 2.2) tee b 


Doubletree Hotels and Doubletree Guest Suites welcome you 
at over 100 locations from coast to coast. 


°Rates per room, per night. Available Monday-Sunday. Not applicable 
to groups. Some restrictions apply. Good through 4/30/95. 





Sonoma County 


SEA RANCH 


Vacation Home Rentals 
Enjoy the North Coast Experience . . . Ocean views 
Fireplaces . . . Hot tubs. 

BEACH RENTALS 
P.O. Box 246, GuataLa, CA 95445 
(707) 884-4235 


The Sea Ranch 


Vacation Home Rentals — Sales 


Ocean View Properties 
Box 1285, Gualala, CA 95445 (707) 884-3538 
Free Brochures — Sales List 


Vacation Home Rentals 


(800) 888-3565 





THE SEA RANCH 


VACATION HOME RENTALS 


THE SEA RANCH 


Rams Head Realty, Box 123 


The Sea Ranch, CA 95497 


800-785-3455 


— 
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Sonoma County 


Diamonds & 
Wine Getaway 


$ Per Room 
Only 79 Per Night 


Enjoy Sonoma’s four-diamond rated 
hotel and first night complimentary 
bottle of wine for only $79 per room 
any night including weekends. 

* Wine country views 

+ Award-winning cuisine 

* Wine tours, golf & tennis nearby 


800-679-2242 


@ 


DOUBLETREE 
HOTEL 


SANTA ROSA <a 


FOUR - 
® Me Single or double occupancy. z 
GOGO Space available basis. Offer ends 3/31/96. 


Southern California Area 





The sun truly shines a little brighter on 
Palm Desert. Soak up all the fun and relaxation 
our fabulous weather makes possible, from 
championship golf, tennis and outdoor 
adventures to sophisticated dining, theatre, 





nightlife and shopping. 
Call for your Visitor 
free vacation Information 
lanner. Center 
i nord 72990 Highway 111 
Fax Se Palm Desert CA 92260 
pam Desert. 7 ff L [800/873-2498 


DESERT 
nr oun diiace o He heidder 
http://www.palm-desert.org 
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British Columbia, Canada 
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te ski In/Out « Village * Hot Tubs 


Call (604) 932-6699. Fax (604) 932-6622 
(800) 663-7711 





Ski Mi 


Stay one or more nights January 
Ist through April 7th* (Sunday — 
Thursday) at the Ahwahnee, 
Yosemite Lodge, Curry Village or 
Wawona Hotel and receive free 
all-day lift tickets for the next 
day's skiing. One free ticket per 
guest. Kids 12 and under stay 


free in same room as adult. 
“Excluding 1/14/96 and 2/18/96 


() Nore 
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The.bestycabinas in Costa ialfer-laed eULeseheoG) 
rents ofthe Pacific/are ten of ag ies 
beachfront» Cabinas® uniquely designed 
PE YelWieleleSum inl) ausolee Olin oer 
er oEelatlt=sesinelksiey oOl by 


TRAW 









e.. TOMAS: 
FAMILY SKI AREA 


There are 5 lifts and 9 downhill runs, and the terrain is 
ideal for beginners, families and experienced skiers. 


Dude Ranches 


DUDE RANCHES 








e Horseback Ride v Find Yourself 








AHWAHNEE 
CHEFS’ HOLIDAYS 


Gourmet Secrets 
of the great Chefs can be yours. 
Stay midweek (Sunday — Thursday) from January 14 through 
February 8, and you can choose to attend up to 8 different 
seminars, 2 receptions and 2 Chefs’ Banquets each week. 
The West Coast’s Top Culinary Authorities 
will demonstrate their cooking and presentation techniques, 
and prepare delicious culinary treats for you to enjoy. 
The Ahwahnee Chefs’ Package includes 3- 
nights lodging (double occupancy), two tickets to chefs’ 
banquet — including the Meet-the-Chefs Reception and a 
signature Chefs’ recipe book, all for $625 per couple. 


ne Lk Lk a ee ee 


Winter Wonderland 


A fresh blanket of snow transforms 












For 40-page magazine describing 110 ranches, 





The Dude Ranchers’ Association 
P.O. Box 471U « LaPorte, CO 80535 














ultus Mountain Ranch (4 


*Packages Available * Includes all Meals 

* Horseback Riding “Fishing * Hiking * Wildlife 

Beautiful Northwestern Washington 
Privacy, Peace, and Quiet 


(360) 422-5620 _ 











Se eee 








by: Yosemite into a magical scene: frosty mist 
fh] brings new mystery to the face of El Capitan; 
Cp) winter light paints the park's peaks in 
ilence surrounds the 
majestic frozen waters of Yosemite Falls 


A Place Of Excitement % 


Ski the slopes of scenic Badger Pass. Cross-country 
ski to the stunning vistas of Glacier Point. Glide 

under the stars at the Curry Village ice rink ‘ 
Journey on snowshoes into the realms of the wild coyote and deer 


And Tranquillity 


3 With fewer people in the park on 
weekdays, the pleasures of Yosemite are all yours. Enjoy the 
perfect stillness of the wilderness. Or simply relax by the 
crackling fire in the Ahwahnee Great Room or Wawona Lounge 





Hawaiian Islands 


“Tate 


| ete PLANNING Your Next Trip To HAWAII? 
DAYDREAMING About The Last One? 


All the Travel Guides, Hawaiiana, Calendars, 

Videos, History, Golfing, Hiking, Volcanos, 
MOG | Beaches, Windsurfing, 
lases, Coffee Table Books and Posters 


The Jstand Bookshelf” 
P.O. Box 91003s, Portland, OR 97291 or 1-800-9 
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ALL HAWAIIAN. ISLANDS 


LUXURY VACATION CONDOS & HOMES 


SPECTACULAR VIEWS 
CHOICE LOCATIONS 
GREAT AIR/CAR PACKAGES 


YN Thi Scent lets 
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Island of Hawaii 


TOC ROLLALL 


luxuryocean fromtestat 
to economical) studios: 













Island of Kauai 













the best of 
POIPU BEACH 


Poipu Kat 
and other great resorts 

Spacious, luxurious 1-4 bedro¢ 
beach condos & villas. Tropical beach 
pools, golf, tennis, kayak & bicycle 
ventures. Generous length-of-stay & sé 
sonal discounts. Ask about our low ¢ 
fares &carrental rates. Golf specials, t¢ 


SUITE PARADISE 800-367-80 
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OF 
lv Rare Tropical Hide-A-Way Vacation Rentals 
The finest selection of luxury beach 
| front homes and condo’s, at affordable prices. 


~ \ QNorth “Shore “Properties, 


la 1 (800) 488-3336 
ai 4 Call or Send for a FREE brochure 
P.O. Box 607, Hanalei, Kauai, HI 967 


SoS OS tn 0 ——_—_——— 
——___ <J= (808) 826-96224 














COLONY’s BANYAN invites you to bea 
KAUAI! 1 & 2 BR fully equipped condos 
shuffle board and complimentary tennis. 
TWO miles from the airport, the 
restaurants, golf and shopping n 
The prefect location to be in to see ALL o 


1-8 00-7 772 


POIPU BEACH, 

We rent condos and homes at 
Kai, Nihi Kai Villas, Waikomo & 
fine beach resorts. Special rat 
condos, homes, golf, cars & ai 

all us on Kauai for broc 
Grantham Reso 


1-800-325-57 


Rest, Call the Best in Val 
Beachfront Cottages ¢ Condominiums 
Homes ¢ Bed & Breakfasts 


TOLL FREE 1-800-487-9833 
Ask about our video brochure 


_ Hanalei Aloha Rental Manageme 


BEACHFRONT RENTALS, POIPU TO HA 


Kauai's largest selection - call us on Ka) 
A\ our free color broc 


Kauai Vacat 


Rentals & Real Estat 
Box 3194-S, Lihue HI 
1-800-367-502 












Island of Kauai 









EMOTE WESTSIDE KAUAI 


drain in SUNNY KEKAHA. Oceanfront private 
idences on sandy white beach. Away from the 
wwded madness. Minutes from exotic Waimea 
| Canyon. SPECIAL - - $400 PER WEEK. 
FREE bike and boogie board use. 
Call Jerry Jones at (800) 677-5959 


nuai = shore to shore 
M@& Something Special Just for You 


) Ocean front and mountain vistas 
Privately owned homes and condominiums 
Reduced rates on cars & golf discounts 


_ Luxurious or simple & For one or many 


rrealty 800-767-4707 


BEAUTIFUL SOUTHSHORE 


Relax and 
recharge on 
Kauai’s 
magnificent 
south side 
Reservations 
Vacation Information 










Island of Maui 


VILLA, VIEW 
NAO 
/ EHICLE, too! 


| Kapalua’s largest selection of 
ality villas with all the amenities 
| of the Kapalua Resort: 
* 3 championship golf courses 
® Resort-wide charging privileges 
including full guest privileges 
at The Ritz-Carlton, Kapalua 
1° Complimentary tennis 
* 3 white sand beaches 






(GHT VILLA & VEHICLE PACKAGES 


‘om per person, 
i fr 6 79 dbl. occ., plus tax 
Your Travel Professional y 


) 800-545-0018 
The Kapalua Villas 
Maui 


BOUT MAUI’S BEST GOLF PACKAGES 








THROUGHOUT MAU... 

4) A NETWORK of vacation rentals 
Y/WEEKLY rates . .. MODEST TO LUXURY. 

}§ plan your HAWAII vacation including 

| CONDO, CAR & TRAVEL 

i) THE MAUI NETWORK 

| Toll-free 1-800-367-5221 

b FREE BROCHURE 

































Island of Maui 


MAUI 


CondoMatic 


An Ocean View Suite Including Car From 


S I 4 4 Per Day 


All of the comforts of a complete one-bedroom 
condominium in paradise (accommodates up 
to four people). Plus a Budget rental car—an air- 
conditioned automatic compact—included in our 
regular daily rate. Two bedroom units 
(accommodates six) from $184 daily, including 


idsi . Seey 
as ease oT ow 
Napili Point 


1-800-669-6252. 





Rates applicable from 1/1-1/31 (Feb-Mar rates slightly higher) & 
#/1-12/21/96, Not applicable to discounted rates. Car upgrades, 
gas optional insurance and taxes extra. Some restrictions apply 











Vacation Rentals in South Maui 
Fully Equipped - from Economy to Lawtury 


AA Oceanfront Condominiums:-(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) © (808) 879-7288 















ry N THE BEACH 
ON MAUI 


Beautiful Maalaea Bay. Miles of sandy beach. 
Luxury condos - Hono Kai, Makani A Kai, 
Kanai A Nalu, Maalaea Kai, Milowai & Lauloa. 


Maalaea Bay Rentals-J. Nowell Realty 


Call Toll Free 1-800-367-6084 


YOUR HAWAIIAN 


ISLAND PARADISE 
“@| Uniquely Secluded Cove, on the 
f beach. Ideal for swimming and 
snorkeling. 1, 2 and 3 bedroom 
condominiums and townhouses, 
* fully equipped with kitchens. 


HONOKEANA COVE RESORT CONDOMINIUMS 
5255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL TOLL FREE 800-237-4948 
















**MAGNIFICENT BEACHFRONT HOME** 
**SPRECKELSVILLE, MAUI** 
7,000 sq. ft. elegant villa on a lush, private 5 acre 
estate! White sand beach; 7 spacious bedrooms 
+ expansive living, dining + recreation area. Every 
modern comfort/ocean view jacuzzi. The perfect 
big-family vacation home! Manager, maid ser- 

vice - near golf, shopping, dining. 
Call Owner Nick Martin - 800/438-1910 











KAPALUA 


1 or 2 BR® OCEAN VIEW * DELUXE VILLAS 


REALTY 
RENTALS CALL DIRECT TO MAUI 


i RIDGE Rates from $53 per person (d.o.) 
Kuna aise L-800-326-MAUI 











Island of Maui 


MILLION $ OCEAN VIEW ESTATE, KAHANA 
Located between Kaanapali & Kapalua Resorts 
Absolute privacy & luxury in 3500 sq. ft. of A/C comfort 
Romance & privacy for a honeymoon, or couples & families 


vacationing together. 2 master suites + loft. Swimming pool. 
$1650/7nights. Up to 25% discount for extended stays 
Large private luxury studio also available @ $55 nightly. 


Call Owner, Pam at 1-800-398-8887 FREE BROCHURE. 





Island of Oahu 


KAILUA BEACHFRONT 


VACATION HOMES 


Located on the loveliest stretch of spectacular white sand 
beach perfect for swimming & sailing all year round. Charming 
1 & 3 bdrm. homes on an acre of old Hawaii just 10-15 miles 
from Waikiki, Honolulu and International Airport. Write for 
brochure or call (808) 247-1967 or 1-800-551-0948. 

Dave & Ruth Lung, PO Box 841, Kailua, HI, 96734 





Houseboats 








— 


LET US LURE 
You AWAy 


Capture the ultimate vacation 
adventure aboard a houseboat 
designed for fun and relaxation - 
Lake Mead, Lake Mohave, 
Lake Shasta or the California Delta. 


1-800-752-9669 





SEVEN CROWN RESORTS 





c 


essioneire Brest S@fvice, SHasta Nafiémal Forest. 
Authorized Concessionaire, National Pa 


rk Service 


HERMAN & HELEN’S MARINA 
Located in the Heart of the Delta 








* Newest Houseboats on the Delta 
* Specially Built Pontoon Boats 


Write or call for Brochure 
Venice Island Ferry (209) 951-4634 
Stockton, CA 95209(800) 676-4841 





Trinity Lake 


Cabins & 
Houseboats 
Full Service Marina, Jet Skis, Ski Boats 


Restaurant & Bar overlooking lake 
Cedar Stock Resort: (916) 286-2225 or 800-982-2279 


, ; ‘ ay es 
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s Postpaid Reader Service Lard for Free brochures and inrormanon 














Houseboats Houseboats International Travel 


Country Walkers 


Walking Vacations that explore the most scer 
landscapes of the world. 18 years experience, 
unique itineraries, topnotch accommodations 4 
typify a region and exceptional guides... 
B00-464-9255 

Country Walkers, P.O. Box 180-SS, Waterbury, VT 056 









BIDWELL MARINA 





LAKE OROVILLE 
California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
801 Bidwell Canyon Drive, Oroville, CA 95966 
(800) 637-1767 {916) 589-3152 


Call Now for Spring & Summer 


Mexico 


Villas of Mexico 


Puerto Vallarta® 
Cabo San Lucas | 
BGPY (ctl ae 
Alcapulco 


ee 








Discover why Lake Powell is a huge LAKE SHASTA HOUSEBOATS 


PRT Oe Corti eater eee eee eros 

with 4 classes of boats. For a free BENTAES 

ee eee Ec utes be eee Microwave, Wet Bar 140 HP 10 

DOP te ee oe eee i seco Reece tebe T 
. BS) ’ ountain ages— ree Broc. 

Dept. LP 12. Or see your travel agent. 


e = LAKEVIEW MARINA RESORT 
Relax, Fish, Hunt, Box 2272-S, Redding, CA 96099 
Swim, Ski and Cruise Phone (916) 223-3003 

ee orca ert Sues 

managed by ARAMARK, is a 

concessioner of the National 4 de 7 


Park Service 








1-800-456-3133 


Exclusive Mexican Vacation Rental Homes (per Day/Week) 


USA 
TRINITY ALPS MARINA 


BAJA TRAVELERS 


The Club Vagabundos del 
Mexiéo's first Gnd fofemos? 


servic? trayel_ clus for fhe a 
years, now <Offe > 


P.O. BOX 670 
LEWISTON, CA 96052 
916-286-2282 
800-824-0083 
























FOREVER RESORTS 
Idaho information package  outlinin 
a A many varied and money-savin 
services. 
CALL (800) 474-BAJA 


REN TAL S@ 


or write: 190 Main St. ¢ Rio Vista, CA 9457 


a 


Luxurious houseboat re nt als located in California 
;eorgia, Kentucky, Missouri, Nevada & Texas 
1-800-255-5561 


ver Resorts is an Authorized Concessionaire of the National Park Service 


La Villa del Ensueno 
A New Bed and Breakfast in Mexico 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shopping & Restaurant 








This former E. duPont Northern Rockies ¢ 
hideaway was described by the House & Pool « Bar « Entertainment Local Tours 
Shasta Lake Garden Magazine as “the guest ranch of my Discover the Soul of Ota Mexico 
* imagination”. This working ranch serves 55. 1-800-220-8689 
ae) Houseboats P Ride on an overnight high back-country pack trip 
es — . . — > Herd steers and compete in arena play day events 
> Ride frontier trails through mountains and range 
P Float & fish thru the colorful Salmon River Gorge Montana 
> Raft whitewater rapids of the “River of No Return” 
> Fly fish lively stocked ponds, trap and target shoot 
& Encertainment: Night line-dancing, guitarist sing 7 a — Ta) | 
ilong, live western band & steer roping competition rN LAZY ie eg I y I I 3) 
& Choice of: Accommodations in 13 cabins, delicious Inviting you on an adventure exploring Montana's 
western cuisine. $1,195 up/week, children’s rates MARSHALL WILDERNESS on horseback. En 
Complimentary transportation to/from Idaho Falls most spectacular fly fishing, riding, hiking, & c@ 
a ,, ine 4 in the West. Call or write Al & Sally Haas for 
7 W IN PEAKS RANCH and our free brochure. Montana's finest pack 
SALMON, IDAHO since 1930. HRS Ri ae @ite ety 
1-800-659-4899 For Brochure | 59422 (800) 893 











Montana 


IONTANA MEMORIES - 


MEMORIES FOR LIFE! 
vmill’s Flathead Lake Lodge Montana's 

2st Dude Ranch. Family Ranch Vacations 

1 Horses, Dinner Rides, Kid's Rodeo, and the 
at Outdoors. 2000 
2 family owned 

ch, borders national 
‘st. Located on the 
-est fresh water lake 
1e west. Combines 
ls of an authentic 

e ranch with 

2r sports and 
ais. Enjoy 
seback riding, 
ts, canoeing, 

: cruises, lake 
stream fishing. 































a free 
chure write: 
head Lake Lodge, - 
248-S, Bigfork, MT 5991 1 

‘all: (406) 837-4391. 










& NINE QUARTER CIRCLE RANCH 


&.. Montana-Yellowstone Country 


angler for young riders. Weekly squaredance, gymkhana and 
1€ Informal ranch living. fine horses and trout fishing 
lor Fork Road, Gallatin Gateway, MT 59730 * (406) 995-4276 


A family oriented authentic dude ranch adjacent 
to Yellowstone National Park. Kelsey family 
operation since 1946. Spectacular mountain 
streamside location. Staff for children and 





Motorhomes 


a 


Git 


ENT A ROLLING HOLIDAY! 


the great North American outdoors on an 
tgettable RV Adventure Vacation. It’s the 
‘ate for people who like the freedom to go 
vhere. The flexibility to set their own pace. 

ave the right size RV you need... Ready- 
. Call for reservations and information on 
‘ruise America rental office nearest you. 

+-327-7799 


CRUISE 
AMERICA 


———=won oe 
MOTORHOME RENTAL & SALES 










Special Cruises 


CANADIAN EMPRESS AS SEEN IN 
NATIONAL 


Traveler 


Come with us! Book passage aboard our 
elegant 32 stateroom replica steamboat 
and spend 4, 5, or 6 nights cruising the calm 
inland waters of the historic St. Lawrence and 
Ottawa rivers. Experience the splendour 
of the 1000 Islands, pass through the 
remarkable International Seaway locks 


and visit castles, museums, resorts, 
historic villages & world-class capital cities. 


Visit your travel professional or contact 
ST. LAWRENCE CRUISE LINES INC. 
253 Ontario St. Kingston, ON, Canada K7L 224 
DIAL-A-BROCHURE 


1-800-267-7868 








6, 7 & 13 day 
eS le cruises 
from $650. 


Call your 


travel agent or 


P.O. Box 120. Dept. 33, Miami Beach, FL 33119 





Special Cruises 


| GaiinD ~— 


DISCOVER TWAIN'S AMERICA, 


Explore America’s heartland rivers 
with over 45 ports of call on a 2- to 
12-night Steamboatin’, cruise. 
For a free deluxe brochure high- 
lighting adventures on one of our 
authentic 87- to 222-stateroom 
paddlewheelers, see your travel 
agent or call any day of the week. 


1-800-270-0339 


The Delta Queen Steamboat Co. 
























ama 


Moscow — St. Petersburg 
Departures May - Sept. 1996 
Sail on one of our 
Deluxe River Vessels 


Featuring Moscow, St. Petersburg & Much More! 
All shore excursions included ; 


From $799 ppto 


Aircruise Packages Start at” : 
$1999 pp(sro) 
(includes roundtrip airfare oF 
FINNAIR) 

Ships Registry Russia 


Call for Brochure 


Bees Ut 


OR Write: CRUISE MARKETING INTL 
1601 but UEC ARE uel aon et 












— 
ms 


an 


rh 
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A small ship cruise 
is a wise choice. See 
for yourself! Order this 
award-winning video to 
learn about close-up, 
casual cruising in the 
Columbia River, British 
Columbia and Alaska. Just $4.95 includes 
postage. For credit card orders, call 
(800) 841-6675; you'll also receive 
color brochures. Or for our free color 
brochures only, call (800) 426-7702. 


Cruise West 
4th & Battery Bldg., Suite 700, 
Seattle, WA 98121 


Wy iy y ii q 
iT 


™ mu \ f 
iy aca hh a 











Small Ships - Big Adventure! 


Cruise right up to the beach! 
Panama, Belize, Orinoco, 


Bonaire, Virgin Islands, Aruba, 
Bahamas, & much more!! 


Call (800) 556-7450 for a Free Brochure. 
American Canadian Caribbean Line 
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Special Cruises 


“THE CRUISE MARKETPLACE 


Best Discounts on ALL Cruise Lines 
§ Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 


Daily Discount 
Ea CB Ipdates 


939 LAUREL ST., SAN CARLOS, CA 94070 


IF YOU ARE OVER 50 & DON’T 
BELONG TO GAT - YOU MAY BE 
MISSING THE BOAT... 


For Free Cruise Catalog, Call ouR 


=m 1°800°258°8880 
GOLDEN AGE TRAVELLERS 27th 
Pier 27, The Embarcadero YEAR! 
Port of San Francisco, CA 94111 = 








i ar Re 
i == Cmuise Co. 
29th YEAR « AMERICAN EXPRESS REP 


ey SAVE ON 7 DAYS OR LONGER 
aS UP TO 70% OFF BROCHURE RATES « LOWEST PR 


el Ecee 81 08 












Rocky MOUNTAIN 
CRUISE COMPANY 


© Ait MAJOR CRUISE LINES ® 
RUISE =F CONROY ( “ALL l Ss FC IR TT TE oy 
= LOWEST CRUISE PRICES 
1-800-525-9652 















PRINCESS CRUISES 
SAVINGS ON 
Europe ? Alaska 2 Orient 








1-800-524-3300 






Special Cruises & Tours 


in Kurope! 


FREE catal )o 


| FREE DAYS 
re 


Cruises urs tO Europe 


Canada 


300 588-9146 en. 1117 


ah 
> i-, 








South Pacific 2 Trans-Canal 






ME To Ti OUR 60th YEAR - SINCE 1935 
mY oO Cri pee Oe LLL 






Special Tours 


San Jose State University Continuing Education 


Travel Study Programs 


Make the world your classroom 


with academic-minded travel companions 
Land Tours and Cruises 

Itineraries include Russia, Thailand, 
Hong Kong, Mexico, Italy, France, 

Costa Rica, China, Panama, and 


England. 
FREE BROCHURE! ote 


Call 1-800-969-2680 So A 
or write: e) 
Travel Programs, Department SL 


San Jose State University 


San Jose, California 95192-0135 Wl 
“> 1857: 


World Wide Web: http://conted.sjsu.edu 


Programs are open to all adults. You do not need to 
attend San Jose State University to participate. 








t~ CULTURAL FOLK TOURS 


and Bora Ozkok present 17th year tours of 


TaRKEY 


EGYPT & GREECE 
GOURMET, MUSIC TOURS & CRUISES - INDIVIDUAL & GROUP TRAVEL 
CONVENTIONS + AIR TICKETS 


Oregon Coast 


The wind 
isn't all 
that blows 

around here. 


eS Uy 
1800 4352 215k 





1-800-935-8875 








Oregon Coast i 





THE FUN STARTS HER) 
Reedspor 


‘Winchester Bs 
1800-47421 


| Relax with us this winter 

















* Winter Wildlife watching 
at the Dean Creek Elk 
Viewing Area 

| « Whale watching 

* Beachcombing 

* Dozens & dozens of cozy 
shops, restaurants & 
motels ~ 





The fun starts herg 
= 


DUNE 
COUNTRY 


Centrally located on the Oregon C\ 
at Hwy. 101 & Hwy. 38 


PO.Box 11, Reedsport, OR, 97467), 


Ala Me AUS pe Porn 
1-800-525-2334 


On The Southern Oregon Coas 
Secluded, Picturesque - Golf 
Smite omelet Lies) 
Year-round Fishing » Whale Watchit 
Hiking - Beachcombing 
eye lT-lam Role(s els ee 
Trail Rides - Wind Surfing 


Central Oregon 











opN84, SUNRIVER, 0 
In Every Season, We Are Y’ 

Family Vacation Rental Spee 

For Homes and Condomini# 

* 18 miles from Mt. Bache 


We PlayAllYear 1-800-531-119 


LODGING IN| 
SUNRIV 


Ski Mt. Bachelor 
Luxurious homes 1-6 be 
Many with hot tubs 


1-800-544-03! 
Sunriver Village Mall 
Sunriver. OR 97707 






COLDWCLL 
BANKCR © 


FIRST RESORT 
REA a 






Central Oregon 


RIDGEPINE_ 


IN SUNRIVER_ 


Quality Vacation Home Rentals 
ion. 1-800-289-1211 


Washington 


R NORTHWEST CRUISING 
ce an Se seersbie vacation aboard the 8 passenger 
eliner, MV Sacajawea, cruising Puget Sound, 
an Islands, or BC waters. See some of the world’s 
Scenery and abundant wildlife. These are 
Ses: everything is done for you! Enjoy superb 
hospitality, and pleasurable activities such as 
beachcombing, photography, fishing and crab- 
is Seattle June through August. Contact: 
Cruise Line, Ltd., 515 So. 143rd St., #131, 
Tacoma, WA 98444, 1-800-670-7678 


San Juan Islands 


2 Anchor in Romantic Coves 
Beautiful 42’ Sailboat 
Abundant Wildlife 
Fine Cuisine - Our 7th year 
From $855 pp/Week 


F Horseback Riding to 10,000 Feet 

ater Float Trips + Wildlife + Fishing 
* Family Atmesplore * 

elly & Roxann Van Orden/owners 

76-0075 / Fax: 208-787-2284 


9. Box 3108, Jackson, Wyo. 83001 
48 Miles West of Jackson on the Idaho Border 


\| _ IN JACKSON HOLE, WYOMING 
q 1E GROS VENTRE RIVER RANCH 
‘small guest ranch overlooking the Tetons. 
| Mican plan, your own horse, fly- -fishing on the 
|, mountain biking, hiking. In winter, access to 
_| mobiling and X-country skiing. Call for rates, 
availability and free brochure. 


ie re 151C * MOOSE, WY 83012 
733-4138 * FAX 307-733-4272 








MANMEIN GO VUUIMUUAR LIVING VINRELIURTE 


REDWOOD 


GREENHOUSES 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY ALSO FIBERGLASS KITS. 





FREE CATALOG (800) 544-5276¢0 
SANTA BARBARA GREENHOUSE ® 

e@ 721 Richmond Ave.-S Oxnard, CA 93030 » 
. Seeeeeeoeeseceoseeeeeeeeee e 








| Redwood Greenhouses 


* Wide variety of designs and sizes plus custom 
sizes to fit special needs. 


* Garden-Sun Room design in many sizes, too. 
* Unique prefabrication, easy to erect. 
* Greenhouse accessories and equipment. 


* Factory-direct prices, and we pay the freight. 
* 35 years experience. 


Send for color catalog. 


turdi-built 
Greenhouse Manufacturing Co 


Dept. S, 11304 SW Boones Ferry Rd., Portland, OR 97219 


(503) 244-4100 (800) 722-4115 


















DAHLIAS 


Color Catalog $2.00 






10216 40th Ave. E. 
Tacoma WA 98446 









510-357-4840 


Ue eS i uu eee UN RC Oe 





* FREE Gardener’s 
| Handbook! 
* FREE freight on 
seed orders over 
$20! 
* Over 1400 Flowers and 400 Vegetables! 
* 150 All-New Plant and Seed Varieties! 
* Every Product Guaranteed! 
Geo. W. Park Seed Company 


Serving Home Gardeners Since 1868 i 





OC Send Full FREE! 


Color Catalog 
Please Print: BZ939 


Name 





Address 





Ape. ane 





City 
State Zip 

® Cokesbury Rd. PO Box 46 
fr Park Seed* al coe 2048 
ee el ase es 
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WOOD, WATER 
& FIRE... 


A RELAXING BLEND 


Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
S need to enjoy a relaxing soak 
gazing at the evening stars in your 
a Snorkel Hot Tub. 

Affordable hot tubbing can 
become an every night pleasure 
Once you have your tub... the 
evening stars are free! 


snorkel hot tubs 


Snorkel Stove Company — Yes, send me FREE Information 
Wood Fired Hot Tubs 

Dept. SU 96011 Name 
4216 6th Ave. S 
Seattle, WA 
98108 City Se See 


206-283-5701 Phone 








Address 














California Bird House 
Handcrafted Custom Designed 
Birdhouses and Feeders 
Send for Catalogue and Prices 
P O BOX 92235-0011 
Cathedral City CA 92234 
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NORTHERN CALIFORNIA ! 


GARDEN 


Guide 


Meet new ba ee Burgundy Bowens is | 
None says spring has } S ' ar . i ak WE Tee 
arrived more than a ‘ bs Sg 
spectacular Japanese flower- . Ry ws pc 
ing cherry in full bloom. aes Ry 
One of the most dramatic a 
bloomers is Prunus serrula- 
a ‘Kwanzan’, with double 
pink flowers followed by 
red foliage. Unfortunately, 
the beautiful red foliage of 
‘Kwanzan’ and other red- 
leafed cherries turns green 


meh Px 


Fie, 








by midsummer. Until now, 
the only way to get dark 
foliage from flowering trees 
throughout the season was 
with flowering plums 

But now a new cherry, 
with foliage that stays bril- 


liant purple-red all summer 
long, is available. P. s | 
‘Royal Burgundy’ bears 
double pink flowers on red 
stems; these flowers are sim- | 
ilar to those of “‘Kwanzan’ 
but oe smaller (about 
1'/ inches in diameter). The 
di = ie s appear about the 
same time as the flowers, 
and they accentuate the pink 
blooms. In fall, the foliage 
turns a gorgeous red-orange 
‘Royal Burgundy’ grows 
at a moderate rate to about 
20 feet tall by 15 feet wide 
d makes a fine accent tree 
hade tree over a patio 
Japanese flowering chet 


est suited to Sunset 


’ ‘ rael b Fis Zones 
} SUC 
R 9 
t mW 
a ) 


if vou ci t find this vari Nt ‘ SP ase t 


k flowers cover this 10-year-old ‘Royal Burgundy’ flowering cherry in spring. 
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¢ Anew flowering 
cherry tree 


» ® The new All-America 
flowers 


Spray time for roses 
© Not-so-red radishes 


, @ The tastiest fruits 
you can grow 


» © Root pruning for 
container plants 








DAVID FALCONER 











NEW PLANT REPORT 


Two petunias and a salvia are rookies of the year 


ports leagues honor the 

best new players with 
rookie-of-the-year awards. 
The seed industry honors 
the best new flowers and 
vegetables by naming them 
All-America Selections. 
Although no vegetable win- 
ners were named again this 
year, three flowers earned 
1996 AAS awards, reflect- 
ing their outstanding perfor- 
mances in trial beds across 
the country, including 
Sunset’s gardens in Menlo 
Park, California. 

Petunias. ‘Fantasy Pink 
Morn’ represents a new class 
of petunia called milliflora. 
This plant produces masses 
of 1-inch-wide blooms and 
grows only half as tall as 
standard petunias. Flowers 
are pink with white centers. 
Because of its size and 
spreading habit, it’s the first 
petunia we’d recommend for 
use in the rock garden as 
well as the flower bed. 

‘Heavenly Lavender’ also 
produces masses of flowers 
over a long period, but 
they’re double and much 
larger (as wide as 3 inches). 
Unlike most lavender petu- 
nias, these blooms have no 
veins. We liked this plant’s 
looks and performance very 


NORMAN A. PLATE 





much, both in our nursery 
trials and after two or three 
months in the field. 

Salvia. S. farinacea 
‘Strata’ rounds out the AAS 
awards. This plant’s blue- 
and-white flowers make it 
the first bicolored mealy-cup 
sage. The 6-inch-tall flower 


Ea . 


Bicolored flower spikes distinguish Salvia farinacea ‘Strata’. 





spikes rise above a knee- 
high plant with gray-green 
leaves, and the flowers are 
useful both fresh and dried. 
‘Strata’ is a perennial often 
grown as an annual. It han- 
dles heat and drought with 
aplomb, but freezing temper- 
atures cause it to die back. 





GARDEN 
MAINTENANCE 


It’s time to spray 
those roses 


oa spring’s late rainfall 
created ideal conditions 
for many rose diseases. Rust 
and black spot ran rampant 
in many areas, even on 
some varieties normally 
considered disease resistant. 
Now’s the time to take 
action to prevent them from 
coming back. 

If you haven’t yet pruned 
your roses, do so soon 





Prune to keep the center of 
the plants open for good air 
circulation. If any old leaves 
still cling to the plant, 
remove them. Rake up any 
debris beneath the plants 
and destroy or discard all 
prunings and plant debris. 
Once the plants are 
pruned and the ground is 
clean beneath them, spray 
plants and the ground 
beneath them with a combi- 
nation of dormant oil (to 
smother overwintering insect 
eggs) and lime sulfur (to kill 
dormant disease organisms); 
follow label instructions. 


JANUARY 





COOK’S CHOICE 


Radishes to grow 
from seed 


Rov red radishes are 
standard fare in grocery 
stores. But when you grow 
your own, you have many 
more types to choose from: 
radishes in rainbow colors, 
white radishes, even a black 
one with a zesty flavor. 

Nontraditional colors. 
‘Easter Egg II’ is a favorite 
with kids; one packet of 
seeds yields red, white, pur- 
ple, and violet radishes. 
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SKITEAM 
Ski Team call 1-800-974-2226. The Chevrolet Emblem is a registered trademark and Chevy is a trad 


: : ra 
For more information on how you can help support the U.S. 


| RUSSIAN 
St 


a 
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| orp. ©1995 GM Corp. All Rights Reserved. Buckle up, America! 
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Proud to be the 


newest member of the 
rs: Ski Team. 


CHEVY TRUCKS 


LIKE A ROCK 








‘Hailstone’ is a large white- 
skinned radish that’s tender 
and sweet. ‘Snow Belle’, 
another white, grows a bit 
smaller. ‘Sparkler’ is red 
with a white tip and is par- 
ticularly flavorful when har- 
vested small. ‘Plum Purple’ 
is unusual both in color and 
in its resistance to pithiness. 

Traditional round red. 
Tender Dutch ‘Gala’ resists 
splitting. “Red King’ is re- 
sistant to fusarium and club 
root (soilborne diseases). 

Nontraditional shapes. 
‘Flamboyant’ is a 3-inch- 
long cylindrical white-tipped 
radish. ‘Long Black Spanish’ 
grows 10 inches long and 
has white flesh. 

Radishes are easy to grow 
during cool weather in spring 
or fall. Scatter a thin row of 
seeds, cover with '/ inch of 
soil, and keep soil moist. 
Thin seedlings to 1'/ inches 





Radishes range from round to 
oblong, from red to white. 


apart; in three to four weeks, 
you'll be harvesting radishes. 
You can buy seeds of the 
above varieties from these 
catalogs. All sell ‘Easter Egg 
Il’. Nichols Garden Nur- 
sery, (541) 928-9280, sells 
‘Hailstone’, ‘Long Black 
Spanish’, ‘Sparkler’. Park 
Seed Co., (800) 845-3369, 


sells ‘Plum Purple’, “Snow 
Belle’. Shepherd’s Garden 
Seeds, (408) 335-6910, sells 
Flamboyant’, ‘Gala’. Terri- 
rial Seed Co., (541) 942 


lis ‘Red King’ 
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BY LAUREN BONAR SWEZEY 


i‘ that thorny time of year again when nurseries are over- 
flowing with bare-root rose bushes. Plants are usually 
accompanied by glossy photographs of a beautiful rose 
bloom—either on the package or stapled to stakes nearby. It’s 
easy to succumb to those promising photographs. I’m not a 
rose fanatic like my sister, but I've found myself oohing and 
aahing over pictures of exquisite flowers such as those of old- 
fashioned ‘Souvenir de la Malmaison’. | have to restrain myself 
from purchasing even one more plant, though, because | real- 
ize | don’t have room for another rose if | want to give it opti- 
mal growing conditions—6 hours of full sun. 

When | walk around my neighborhood in Palo Alto, | see 
that some rose lovers don't restrain themselves. The result? 
They end up with too many bushes that are either crowded 
together in one sunny patch or spilling over into shade. 
Crowded bushes are much more prone to diseases such as 
rust and powdery mildew. Plants in too much shade are 
wimpy and produce few blooms, and also are prone to dis- 
ease. So next time you're tempted by a gorgeous rose, make 
sure you can give it the growing conditions it needs—full sun, 
plenty of air circulation, and well-drained soil. 

e 

It’s January. That means it’s time to think tomatoes and 
peppers. But wait! It’s midwinter, you say. That's right. This is 
when | plan and order seeds of varieties I'd like to experiment 
with in our test gardens here at Sunset. By the time seeds 
arrive, it’s February—the best month to start tomato and 
pepper seeds in the mild-winter climates of Northern 
California. Seedlings will be ready to set out in the garden in 
eight weeks, well after the last frost has passed. What looks 
interesting? ‘Miracle Sweet’ tomato (Tomato Growers Supply 
Co.) and ‘Red Savina’ habanero pepper (Shepherd’s Garden 
Seeds). 


THAT’S A GOOD QUESTION 

Q. | like to brighten up my home in winter with cut roses 
from the florist, since | don’t have any to cut from my own 
plants. Why do cut roses sometimes wilt before or just after 
they open? 

A. According to Jennifer Sparks of the American Floral 
Marketing Council, the condition is called bent neck. It is 
caused by air in the stem, which blocks water from being 
translocated up the stem to the neck. Without water, the neck 
wilts. If the rose is still fairly fresh (this won't work for a rose 
that is wilting from old age), you can probably get the stem to 
absorb water again. Partially fill a sink or bathtub with warm 
water, recut the stem at an angle under water, and then sub- 
merge the stem for 45 to 90 minutes, making sure it remains 
underwater. Remove from the water and rearrange. 


If you have a question about Northern California gardening, write to 
Lauren Bonar Swezey, Sunset, 80 Willow Rd., Menlo Park, CA 94025. Send 
e-mail (including full name and street address) to swezeyl@sunsetpub.com. 





















































PLANT REPORT 


Taste test reveals 
flavorful fruit 


or the last three years, 

Dave Wilson Nursery, a 
wholesale grower of fruit 
trees in Hickman, California 
(south of Modesto), has 
conducted seven taste tests 
of locally grown fruit vari- 
eties. Nurserymen and horti- 
culturists judged the fruit on 
appearance, texture, sugar 
and acid content, flavor, and 
overall quality. 

Don’t overlook the fol- 
lowing 10 highest-scoring 
varieties when you’re shop- 
ping for bare-root fruit trees 
this month. 

‘Flavor King’ pluot (a 
plum-apricot hybrid) is the 
highest scorer, followed by 
‘Flavor Supreme’ pluot, 
‘Arctic Supreme’ white- 
fleshed peach, “Heavenly 
White’ nectarine, ‘O’ Henry’ 
peach, ‘Loring’ peach, 
‘Arctic Glo’ white-fleshed 
nectarine, ‘Weeping Santa 
Rosa’ plum, ‘Hosui’ Asian 
pear, and ‘Fantasia’ nec- 
tarine. 

Not all of the above vari- 
eties were at peak tree-ripe 
quality on the taste-test 
dates. (Tree-ripened fruits 
always taste the best.) 


GOOD READING 


New book feature 
rhododendron 
paintings 

mong the many books 

about rhododendrons 
now available, a new one 
stands out: The Book of 
Rhododendrons, by Mari- 
anna Kneller (Timber Press 
Portland, OR, 800/327- 
5680, 1995; $45 plus $6.50 
shipping and handling). Th 
10- by 13'h-inch hardcover 
gem is the perfect gift for 
the gardener on your list 
who loves rhododendrons 
just appreciates beautiful 
botanical paintings. 


PLANTING 


(J ORDER SEEDS. You should have 
‘received your new vegetable and 
flower catalogs by now. Take this 
Opportunity to thumb through them 
and order varieties you can’t find on 
seed racks. 


LJ PLANT BARE-ROOT. Zones 7-9, 
14-17: This is the prime month to buy 
rand plant dormant roses, fruit and 
!shade trees, shrubs, and vines. Bare- 
ot plants cost less and adapt more 
quickly. It’s best to plant immediately 
upon arriving home from the nursery, 
if you can’t, temporarily lay plants 
n their sides in a shallow trench and 
over with moist sawdust or soil (called 
eling in). 


























AINTENANCE 


j=] CARE FOR GIFT PLANTS. Zones 7-9, 
14-17: After bloom, snip off spent blos- 
soms and move hardier plants such as 
as, cyclamen, and cymbidiums to a 
ected spot outdoors. Keep tender 
such as amaryllis and kalanchoe 
doors in a well-lighted spot. Water 
gularly. Repot if plants are rootbound 
id dry out quickly. Fertilize amaryllis 
azaleas after bloom finishes. 
ertilize cymbidiums with half-strength 
ertilizer every week, other plants 
two to three weeks. Zones |-2: 
sep all plants indoors until after the 
ast hard freeze. 


FEED PLANTS. Zones 7-9, |4-I7: 


eB 
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Fertilize annuals, vegetables, and cool- 
season lawns. Feed citrus trees six to 
eight weeks before they bloom, 
according to their age: give trees plant- 
ed last season (2-year-old trees) '/4 
pound of actual nitrogen, 3-year-old 
trees '/2 pound, 4-year-old trees 3/4 
pound, 5-year-old trees | pound, and 
trees more than 5 years old | to I'h 
pounds. Feed citrus all at once or in 
two feedings (January and February). In 
very sandy soil, divide into once-a- 
month feedings. 








NORTHERN CALIFORNIA 


_J PROTECT PLANTS FROM FROST. 
Zones 7-9, 14-17: Be on the lookout 
for dry, still nights when the sky is clear; 
listen to the weather forecast. If frost is 
predicted, move tender container 
plants, such as citrus, cymbidiums, 
hibiscus, and mandevilla, beneath over- 
hangs or into the garage. Protect other 
frost-tender plants (in the ground or in 
containers too large to move) with 
burlap or cloth coverings; do not let the 
cover touch the leaves. Remove the 
cover first thing in the morning. 


(LJ PRUNE. Zones 7-9, 14-17: This is 
prime time for pruning dormant decid- 
uous plants, such as flowering vines, 
fruit and shade trees, grapes, and roses. 
To prune spring-flowering plants such 
as Japanese snowbell and lilacs, wait 
until after they bloom. 


J WATER. Zones 7-9, 14-17: If rains 
have been light or nonexistent, water 
plants periodically, especially ones 
planted last fall, which still have small 
root systems. Drought-stressed plants 
are more susceptible to freeze damage. 


PEST CONTROL 


(LJ SPRAY FOR PEACH LEAF CURL. 
Zones 7-9, 14-17: To prevent this fun- 
gus from distorting peach leaves and 
destroying the fruit, spray with lime sul- 
fur now and again as buds swell but 
before they have opened. Use a spread- 
er-sticker to improve coverage, and 
do not spray when rain is predicted. 













Kneller, artist-in-residence 
t the world-renowned 

ixbury Gardens in England 
home of the Rothschild 
ododendrons), has spent 
ears documenting the 
nus in her paintings. Each 


TIPS, TRICKS & 
SECRETS 


Pruning the roots 
of potted plants 


f you plan to keep decidu- 


Saw or shears to cut the big 
roots back by a third to a 
half. In spring, fine feeder 
roots will sprout from the 
cut ends. 

Scrub the inside of the 
pot with a stiff brush (you 


the 73 full-page paintings 
justrates the eight-month 
Towing cycle (buds, flow- 
ts, leaves, seeds) of one 
pecies in a group of rhodo- 
endrons. 

The text accompanying 
ach painting is by a leading 
))t0dodendron expert (50 
<perts contributed to this 
00k). It discusses the 

lant’s discovery in the 

ild, features that make the 
‘ant so garden-worthy, and 
|Ivice on growing and car- 
g for the plant. 












ous or evergreen shrubs or 
trees growing outdoors in 
big pots, you need to prune 
their roots every three years. 
January is a good month to 
do this job in climate zones 
7, 8, 9, and 14 through 17, 
but wait for spring in cold- 
winter areas (zones | and 
2). You can also use this 
technique to prune the roots 
of house plants such as ficus 
and philodendrons. 

Roll the pot over on its 
side, and pull the plant out 
of its container. On the outer 


half using pruning shears. 


edges of the rootball you’ll 
find big roots that have 
wound around the inside of 
the pot. As you pull these 
out and untangle them, lots 
of soil will fall away from 

| the rootball. Use a pruning 





JANUARY 





Cut roots back by a third toa 


may want to use a dilute 
solution of household 
bleach). Add a layer of fresh 
potting mix to the bottom of 
the container. Place the 
plant back in the pot, and 
add more soil to cover the 
roots. Leave at least an inch 
between the soil line and the 
top rim of the pot. Water 
well. In spring and summer, 
fertilize the plant at about 
half the normal rate until it 
becomes reestablished. = 

By Jim McCausland, Steven R. 

Lorton, Lauren Bonar Swezey 
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We invite landscape architects, and 
landscape designers working under 
landscape architects, to enter in one 
of the following seven categories. 
WATER-CONSERVING GARDENS. Gardens 
that make the best use of dry-climate 
plants, drip irrigation, mulch, and 
other water-saving ideas. 

MALL-SPACE GARDENS. Gardens that 
use innovative design and interesting 
plants to create beautiful outdoor 
living areas in no more than 1,500 
Square feet. Portions of gardens such 
as side yards or entries can also be 
entered in this category. 

GARDENS FOR YEAR-ROUND COLOR. 
Gardens in this category combine 
plant material in imaginative ways to 
achieve year-round color. For example, 
they might mix plants that bear color- 
ful flowers in spring and summer with 
plants that bear colorful foliage, fruit, 
or berries in fall and winter. 
_ GARDENS THAT CELEBRATE THEIR REGIONS. 
These gardens contain materials and 
plants that are most appropriate for 
_the climate and terrain of a particular 
egion. This might be a garden filled 
with native ferns and conifers in the 
Pacific Northwest, for example. Or a 
lediterranean garden in Southern 
California, a desert garden that incor- 
borates plants especially suited to the 
arid Southwest, or a Rocky Mountain 
arden that takes maximum advan- 
age of the short growing season. 
JUTDOOR LIVING AND ENTERTAINING. 
Gardens that make the best use of 
‘Space and design to optimize outdoor 
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ESTERN GARDENS ARE INNOVATIVE, and they com- 
bine a casual indoor-outdoor living style with an 
exceptional palette of plants from around the world. 
Sunset would like to create a special forum in which we can rec- 
ognize the best of these gardens and share them with our read- 


ers. So we're initiating the Western Garden Design Awards. ~¥ 


living and entertaining. Gardens in 
this category might contain outdoor 
ovens or kitchens, fireplaces, play 
areas, Or sport courts—or other fea- 
tures that encourage and accommo- 
date outdoor living and entertaining 
activities. 

PROBLEM-SOLVING GARDENS. These make 
the best use of difficult sites such as 
oddly shaped lots, windy areas, shady 
locations, and steep slopes. 

GARDEN DECORATION. Interesting use of 
garden art, containers, water fea- 
tures, or other finishing touches that 
make a garden special. 

Eticipitity. This professionally juried 
program is open to landscape archi- 
tects, as well as landscape designers 
working for landscape architects. 
Eligible gardens must be residential 
and at least 1 year old but no more 
than 5 years old. Only designers and 
gardens in Alaska, Arizona, California, 
Colorado, Hawaii, Idaho, Montana, 
Nevada, New Mexico, Oregon, Utah, 
Washington, and Wyoming qualify. The 
winning designs will be published in 
the March 1997 issue of Sunset and 
in Sunset’s on-line services. 

For an entry form, write to Sunset 
Western Garden Design Awards, 80 
Willow Rd., Menlo Park, CA 94025; 
enclose a self-addressed, stamped 
envelope. Each entry costs $35; 

send fee with entry form. We must 
receive completed entry forms by 
February 2. For more information, 

call (415) 324-5424. 


JANUARY 19.9 6 


























Heavy 
Isn't 
Healthy. 


4 | Excess weight can be 
associated with certain 
health conditions. 

In fact, there’s more 
than a fat chance your 
om dog is overweight and 
you dont even know it. Nearly 60% 
of adult dogs are past their ideal 
weight or are likely to get that way 


due to age or activity level. 





Is your dog overweight? Place 





your thumbs on his os 
backbone and spread € 
your hands across his 
rib cage. If you can’t 
easily feel his ribs, 
your dog may need 


to lose a few pounds. 





Fit & Trim. 

What every dog should be: 
With 33% less fat and 15% fewer 
calories than the leading dry dog 
food, Purina Fit & Trim’ brand 
dog food is a great way to help 
adult dogs lose unwanted pounds, 
, as well as maintain 
a healthy weight. 
Questions? Call 1-800- 
7PURINA. And talk 


to your veterinarian. 


©1995 Ralston Purina Company 
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BEAUTIFUL BLOOMERS: U 


Hardy exotics 


Fu e orchids (besides 
cymbidiums) take to life 
outdoors near the 


California coast 


3 


cidium ornithorhynchum (left) and two dendrobium hybrids. 


F YOL 
outdoors in your climate, you 


CAN GROW CYMBIDIUMS 





I 


Lauris Rose, proprietor of Cal-Orchid, 
Inc.. in Santa Barbara. “I call them 
cymbidium companions.” 


can grow a variety of other 


orchids just as easily,” says 


Five other orchids thrive in about the 
same conditions as cymbidiums. They 
come in a wide range of shapes and 
sizes, from Oncidium ornithorhynchum, 
which produces dozens of '/2- to 1-inch- 
wide, deep lilac flowers on 16-inch 
spikes, to reed-stemmed epidendrums, 
which can grow as tall as 4 feet. Only 
Laelia anceps can match cymbidiums in 
bloom size, but the show from a large 
clump of dendrobiums can be just as 
dramatic. All five bloom from fall to 
early spring. 

he right climate for growing these 
orchids includes a large portion of 


coastal California from the San 





NORMAN A. PLATE 


Francisco Bay Area south to San Diego. 
Elsewhere, grow them outdoors spring 
through fall, then bring them indoors 
when the weather turns cold. 


wo 
FIVE ORCHIDS TO GROW OUTDOORS 


Dendrobium hybrids. Stems of 1'/2- 
to 2-inch-wide starlike flowers appear 
from tips of 8- to 15-inch-tall canes with 
stiff leaves. Flower colors include yel- 
low, pale yellow with red spots, white, 
white with red spots, white with purple 
margins, and lavender. Many hybrids 
have a sweet floral perfume. Cost: $15 
to $20 for a 4-inch pot. 

Laelias. L. anceps produces lavender 
or white 3- to 4-inch-wide flowers in 
groups of two to four on 2- to 3-foot- 
long spikes. The newest introductions ~ 
from tissue culture have bigger flowers; 
they’re very pricey ($500 or more 
apiece), but the cost should come down 
as supplies increase. Most other varietie 
cost $15 to $40 each; they’re sold in 4- 
inch pots or on bark mounts and can be 
grown on a tree (attach the pseudobulbs 
firmly to the tree’s bark with staples, or 
tie them on with fishline). L. purpurata 
has 5- to 6-inch-wide flowers and han- | 
dles heat and cold better than L. anceps 
It costs $35 for a blooming-size plant. 

Oncidiums. These include O. 
incurvum, O. leucochilum, O. orni- 
thorhynchum, and their hybrids, such a 
Sharry Baby. Lavender flowers grow 0 
spikes 1- to 1/-feet long. All types are 
sweetly fragrant, like potpourri. Cost: 
$15 to $25 for a 4-inch pot. 

Reed-stemmed epidendrums. 
Succulent leaves grow horizontally and 
alternately on canes. Orange, red, or 
purple 1-inch-wide flowers appear in 
clusters on stems that continue to elon- 
gate and produce flowers over a long 
period. Plantlets appear along the stem; 
to grow new plants, snap them off whe! 
roots are 2 to 3 inches long. Plants are ] 
often grown directly in the ground. Cos 
$10 to $15 for a 4-inch pot. 

Zygopetalums. Tall flower spikes are 
covered with 2- to 3-inch-wide flowers} 
each with green petals striped or spotte 
with chocolate (solid chocolate in som 
selections) and a white lip heavily 
marked with purple. Spicy-sweet fra- 
grance can perfume a room. Cost: $15 
$35 for a 4-inch pot. 





HOW TO GROW THESE ORCHIDS 





Give plants the same growing con- J 
ditions as cymbidiums—filtered or 
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'eed-stemmed epidendrum 






appled light but no midday sun, and 

»gular water (evenly moist but not wet). 

aelias can handle slightly brighter light 

ad less water. 

} Fertilize with a half-strength solution 
fa balanced fertilizer such as 20-10-20 

very two weeks or so. 

} Most plants handle cold down to 

dout 28°. If colder weather is predicted, 

)10ve plants into a protected area. 

jaelias are hardy to about 26°. 


‘HERE TO BUY PLANTS 


Cal-Orchid, Inc., 1251 Orchid Dr., 
jinta Barbara 931 Ll: (805) 967-1312. 
| Santa Barbara Orchid Estate, 1250 
tchid Dr., Santa Barbara 93111: (800) 
})3-3387. 

Stewart Orchids, Box 550, Carpint- 
jia, CA 93014; (805) 684-5448. 


. By Lauren Bonar Swezey | 
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THERE IS. 


As Cats age their nutritional needs change. That’s why 
there’s Cat Chow Mature® from Purina, with 25% less fat 
and fewer calories than regular cat food. It’s also easy to 

chew, easy to digest, and cats love the way it tastes. 


THE Ae CAT CHOW FAMILY 
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BETTE R CARE MAKES BETTER CATS™ 


Call CAT-CARE for more information. 
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The “wild,” wonderful, 





and robust rugosas 





They stand up to wind and cold. But still these tough roses bear 
colorful flowers (many of them fragrant) and bright hips 


F YOU GARDEN ALONG THE COAST 
where plants—like tough old 
sea dogs—must constantly bat- 
tle salt spray and wind, or if 

you live where winter temperatures reg- 
ularly plummet below zero, you may 
already be familiar with rugosa roses. 
But to many gardeners, this hardy clan 
is still somewhat mysterious. 

Rugosa roses are not as refined or 
flamboyant as their better-known rose rel- 
atives; like country cousins, they usually 
take a back seat to the glitz and glamour 
of the hybrid teas. But if you ask fans of 
rugosa roses to explain why they grow 
them, be prepared to hang around awhile 
as they tick off the reasons. 

John Clements, co-owner of Heirloom 
Old Garden Roses in St. Paul, Oregon, 
has the largest collection of rugosas 1n 
the country (well over 50). He declares 
While many have a 
wild-rose look unsuitable for a formal 


them “magnificent.” 
rose garden, they shine as landscape 
shrubs and hedges. All rugosas have dark 
green, glossy leaves that are highly resis- 
tant to disease and indifferent to salt and 
wind; classic rugose foliage is wrinkled 
or deeply veined. The best of the rugosas 
are repeat bloomers. And late spring 
through fall, most plants produce highly 
decorative bright orange or red rose hips, 
some as large as crabapples (hips don’t 
inhibit flowering 


on rugosas as they do 


on other roses). These hips are extremely 


high in vitamin C, and they make good 
jam and syrup 
Christine Hart, greenhouse manage! 
t He irloom Old ¢ yarden Roses, Says 
I rance 1S Important in my book 
¢ rowing roses, and many of 
ysas have a wonderfully spicy 
u as fo! everyone? Most 
is don’t hold up well as cut flow 


1y of the older varieties and 


gorous growers, and can 
t or more. So if you have a 


den. vou may want to shy away 


from them. (But some of the new 
hybrids, such as the Pavement Series 
from Europe, are only 21) to 3 feet tall.) 
According to reports from Southern 

California, many rugosas don’t perform 
well there, possibly because of the 
warmer climate and alkaline soils and 
water. But hybridizer Ralph Moore of 
Visalia has developed two outstanding 
hybrids—‘Linda Campbell’ (6 feet tall by 
at least 8 feet wide with red flowers) and 

‘Topaz Jewel’ (5 feet by 5 feet, yellow 
flowers)—that thrive and bloom profuse- 
ly there, although “Linda Campbell’ can 
mildew right on the coast. Two other 
favorites of Moore’s that also do well in 
Southern California are ‘Belle Poitevine’ 
(soft pink flowers) and ‘Rugosa Mag- 
nifica’ (purplish red flowers). 


The rugosa clan consists of three gen- 
eral groups. First are the species with 
the classic wrinkled foliage, recurrent 
single blooms, vigorous growth, hardi- 
ness, and beautiful hips. Several vari- 
eties spread by underground runners, 
though they’re easy to dig up or pull. 
‘Alba’, R. r. ‘Rubra’, 
and ‘Scabrosa’ (a selected seedling) are 
most commonly available. 

Then there are the mixed-heritage 
rugosas that have most or all of the 
rugosa characteristics. Typical examples 
are ‘Corylus’ and the Pavement Series 
(‘Pirette’, ‘Purple’, ‘Snow Owl’). 

The last category of rugosas compris- 
es hybrids that may be missing typical 
rugosa characteristics, particularly the 
rugose foliage (or they may have just a 
hint of it) and possibly extreme hardi- 
ness. Examples are ‘Pink Robusta’, 
‘Rugelda’, and ‘Topaz Jewel’. 

All of these rugosas make good garden 


Rosa rugosa, R. r. 


CHE MOST BEAUTIFUL of all roses 
‘Pink Robusta’ 


bears semidouble flowers. 


according to some fans, 


A RL 6 SOSA FOR E EVERY GAI G ARDEN 


MICHAEL THOMPSON 
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ROSA RUGOSA blooms continually in Janet Byers’s garden in Aptos, California; (503) 538-1576. Catalog is $5. m 
hips the size of cherry tomatoes develop after blooms fade By Lauren Bonar Sweze: 


A DOZEN OF THE BEST 


Clements, who has been growing and testing roses for 35 
years and rugosas for 10, has some definite favorites; these 
are his top |2 


‘Basye’s Purple Rose’. Bushy, upright plant with gray-green 
foliage; fragrant, velvety, deep purple blooms with stamens 
edged in gold. Grows 4 to 6 feet tall by 4 feet wide. “The 
blooms are magnificent.” 


‘Charles Albanel’. Spreading plant with bright green foliage; 
semidouble medium-red flowers have strong fragrance. Grows 
4 feet by 4 feet. “Superb rose.” 


‘Corylus’. Shiny, bright green, rugose leaves; fragrant silvery- 
pink blooms; bright orange hips. Grows 4 to 5 feet by 4 to 6 
eet. “Beautiful landscape plant even without blooms.” 


‘Delicata’. Compact, bushy plant with rugose foliage; extreme- 
ly fragrant semidouble lilac flowers with creamy yellow stamens. 
vs 3 feet by 3 feet. “Very hardy, even in Montana.” 


Pink Robusta’. Magnificent glossy, disease-resistant foliage; 
nidouble pink flowers good for cutting; always in bloom. 
vs 7 feet by 7 feet (prune to keep lower). “In the top 10 to 


ill roses in existence.” 


‘le Pavement’. Rugose foliage on rounded shrub; fragrant 
ble crimson-purple flowers with gold stamens. Grows 3 
feet. “! counted 47 buds and blooms on one plant.” 


O ULE DO OUR 


















































LIVING a, 


plants. Which you choose to grow 
depends on the look you want, your cli- 
mate, and where you plan to place them. 





HOW TO GROW RUGOSAS 


Rugosas prefer full sun and moderate 
water, but the species can take a bit 
more drought than can the hybrids. Janet 
Byers of Aptos, California, waters her 
species rugosa (shown at left) once 
every two weeks except in late summer 
when the temperature is in the 90s; then 
she waters twice a week. Rugosas also 
like well-drained soil. 

Rugosas absolutely do not like to be 
sprayed with chemicals, including dor- 
mant oil and soap sprays (spraying will 
discolor or defoliate them). Fortunately, 
they generally don’t need it, but some- 
times spider mites attack them. Your 
best bet is to just rinse off the lower and 
upper leaf surfaces with blasts of water 
from the hose. Also, don’t fertilize 
plants heavily; it promotes rank growth. 


WHERE TO BUY PLANTS 





Many mail-order suppliers sell 
rugosas. For a large selection, write to 
Heirloom Old Garden Roses, 24062 
N.E. Riverside Dr., St. Paul, OR 97137; 


R. rugosa. Original species from Japan; vigorous plant with 
thick, prickly stems and classic rugose foliage; very fragrant red- 
dish purple flowers followed by huge hips. Grows as tall as 7 
feet by 7 feet. 


R. r. ‘Alba’. Similar to species but with very fragrant pure white 
flowers and gold stamens; huge hips. Grows 6 feet by 6 feet. 


‘Rose a Parfum d I’Hay’. Vigorous, bushy plant without the 
rugose foliage; large, fully double cherry red flowers (no hips). 
Grows 5 feet by 5 feet. “Outstanding fragrance.” 


‘Scabrosa’. Very fragrant 5-inch-wide single crimson blooms; 
handsome specimen plant; huge hips that birds love. Grows 6 
feet by 4 feet. “My favorite of all true rugosas.” 


‘Snow Owl’ (Pavement Series). Compact plant with rugose 
foliage; white blooms tinted with lilac. Grows 3 feet by 3 feet. 


‘Thérése Bugnet’. Upright growth with a hint of rugose 
foliage; fragrant old-fashioned-looking, ruffled double lilac-pink 
flowers. Grows 5 to 6 feet by 4 feet. “Hardiest rose in the 
world. Top rugosa for cut flowers.” 


Clements also suggests a few rugosas to avoid: ‘Conrad 
Ferdinand Meyer’ (“It’s a rust bucket in my garden”) and the 
Grootendorsts—'F. J. Grootendorst’ and ‘Pink Grootendorst’ 
(“The flower is unusual, but the plants are rangy and prone to 
disease”). 











ADMIT IT, YOU HAVE TO BE PRETTY WELL 
BUILT TO CARRY 2 MILLION PEOPLE. 





With over two million on the road, the Camry is probably as close as anyone has ever come to 


building a perpetual motion machine: 


In fact, Automobile Magazine called Camry “The Best Car Built in America.”** You'll no doubt 
agree the very moment you have a seat in its ergonomic interior. In addition to its solid, 
elegant feel, the Camry is confidently quiet. This effect, achieved through advanced engineer- 
ing, is just one reason that Camry has become the industry benchmark, the Gold Standard by 


which all midsize sedans are judged. 


And yet, while it runs like a clock, Camry’s styling is virtually timeless. A styling so classic, 


in fact, over two million people have been moved by it. & TOYOTA CAMRY 


I love what you do for me 


Call 1-800-GO-TOYOTA or visit our Web Site at: http://www.toy ayota. com for a brochure and location of your nearest dealer. 
©1995 Toyota Motor Sales, U.S.A., Inc. Buckle Up! Do it for those wi 0 i ere ar ‘2 million Camrys currently in operation. R.L. Polk, 1994. **Camry XLE V6/Best car built 
in America. Automobile Magazine, March 993 Most Camrys are built in America 
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THE POINTE HILTON AT 
TAPATIO CLIFFS OFFERS 


HORSEBACK RIDES INTO 


THE DESERT AT THIS, THE-. 


BEST TIME OF YEAR (FOR 
MORE RESORTS WITH A 
PUBLIC SIDE, SEE PAGE 63). 
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BASKETBALL HAS HELPED 
MAKE THE CITY'S URBAN CORE 
AN INVITING PLACE FOR FANS 

AND NONFANS ALIKE 


DOWNTOWN 1S A SLAM DUNK 


his month Phoenix announces to the 
world that it has arrived, that it’s a 
player, that it’s got what it takes to 
make it in the big leagues. Basking 
in the spotlight of Super Bowl XXX, 
the seventh largest city in the nation 
is putting on its game face, showing 
off its unparalleled resorts, its for- 
giving winter climate, and its vibrant 
new downtown. 

The catch to all this civic chest-thumping 
is that many of Phoenix’s big-city amenities 
are somewhat generic. It’s swell to have a 
Planet Hollywood and a Hard Rock Cafe, 
but how do you know you’re in Phoenix? 

You know because mountains still rise out 
of the center of town, the Heard Museum 
still deftly chronicles the region’s original 
inhabitants, Frank Lloyd Wright is still con- 
sidered a minor deity, and spring training 
still offers the promise of a pennant. And, of 
course, there’s the desert, a place of uncom- 
mon beauty at this time of year. 

You know, too, if you are a basketball 
fan—or, for that matter, even if you are not. 
Phoenicians take their hoops so seriously 
that this simple game played by tall guys in 


short pants is at least partly responsible for 
the transformation of downtown. 

Not too many years ago, downtown 
Phoenix resembled a ghost town after 6) 
o’clock. On weekends, you could almost 
picture tumbleweeds rolling down the | 
streets. But thanks to Arizona Center and the} 
America West Arena, downtown Phoenix} 
has finally become a credible choice for an 
afternoon of shopping or as a place to go for} 
dinner. It’s especially fun on game night. 

In Phoenix the word game always means} 
basketball, even when there’s a Super Bowl 
in town. Basketball, of course, means the 
Phoenix Suns. And the word for a Sunsj 
game? Try pandemonium. f 

Arrive downtown early, by 5 P.M. for a tip-j 
off at 7. Begin with dinner at Arizona 
Center, a restaurant, retail, and entertain-§ 
ment complex on the north side of Van 
Buren Street between Third and Fifth streets. 
You can put your name on a waiting list and 
do a little window-shopping, but it’s smarter 
to make reservations. Sam’s Cafe (602/252 
3545) has Southwestern food and the best 
patio dining at the center. Lombardi’s (257- 
8323) is more formal, though its innovative 


PRIOR TO A SUNS GAME. 
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alian menu is anything but staid. Or try the 
ter Grill (252-6767) upstairs, known for 
shark tacos and “dirty bag” shrimp. 
the coast-to-coast NBA experience, 
a few blocks south and join the crush at 
aj e’s (24 N. Second St.; 253-0118 or 
tp://www.majerles.com), a sports bar and 
[owned by ex-Suns forward Dan Majerle 
mounced like Marley of reggae fame). 
$ place is at its best when it’s jammed and 
‘oky. If you don’t have tickets to the game, 
le’s is a good place to be, thanks to the 
screen television in the back room. 
Cantina (142 E. Washington St.; 495- 
next door is another tasty pregame 
Blue-corn enchiladas and fish tacos 
ghlights of the menu. 
nother block south is the plaza outside 
merica West Arena (201 E. Jefferson 
hich is a veritable circus prior to the 
. Little kids, and a fair number of 
, line up to get Charles Barkley’s 
iber (34) painted on their faces. Other 
shoot hoops for Suns refrigerator 
, while across the plaza a live band 
out old Doobie Brothers hits. It’s all 
y silly, a whole lot of fun, and just part 
le psych job employed by Suns officials 
ge the crowd up for the game. Without 
isting aspersions on the enthusiasm of fans 
Other NBA cities around the West, we’re 
Te to tell you it works. 
fer the game, head over to the nightclubs 
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at Arizona Center. Or, if you’re looking for 
something more low-key, ride the glass eleva- 
tors of the Hyatt Regency Phoenix to the 
Compass (Second and Adams St.; 252-1234), 
the revolving restaurant atop the hotel. Sure 
it’s a cliché, but it’s a quiet one, and as nice a 
place as you’ll find to watch the lights of the 
city twinkling below. 


WANNA BUY A TICKET? 

Even though Suns games are always sold out, 
there are three good ways to get a ticket. 

1. Check with your concierge. If you are 
staying at a good-size resort, the people at the 
front desk ought to be able to help you. 

2. Call a broker. Three brokers widely used 
by many of the valley’s best resorts include 
Select Ticket Service (254-3300), The 
Ticket Company (842-5387), and Tickets 
Unlimited (840-2340). Expect to pay any- 
where from $40 (if the opponent is the 
Minnesota Timberwolves) to $400 (for good 
seats to see Jordan, Rodman, and company). 
3. Enter the Scaiping Zone. The city of 
Phoenix permits scalping on the north side 
of Jefferson between First and Second 
streets prior to games. You can go from one 
dealer to another and quickly assess who’s 
got the best seats at the best price. Be fore- 
warned, though: two or three times a year 
someone buys a hot ticket, gets to the seat, 
finds it filled by the rightful owner, and then 
has a lot of explaining to do. 
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THE TOWN THAT 
SPORTS Bulut 





SCOTT CUNNINGHAM/NBA PHOTOS 


How pervasive are sports in the 
Valley of the Sun? Charles 
Barkley (above) and the Suns are 
just the tip of the iceberg. 
Consider this tiny sample of 
sporting events happening now 
through spring. 


THE FIESTA BOWL 
January 2; (800) 635-5748. 


PGA PHOENIX OPEN 
January 21-28, at Tournament 
Players Club of Scottsdale; 
(602) 870-4431. 


SuPER BOWL XXX 

January 28; 269-5999. 

Tickets are long gone, so you 
may have to satisfy yourself with 
the Super Bowl’s Web site at 
http://www.superbowl.com. 


ARIZONA STATE BASEBALL 
February through June; 
965-2381. 


SPRING TRAINING 

March, eight Major League 
teams take spring training here; 
827-4700. 


ARIZONA STATE BASKETBALL 
Through March; 965-2381 


AND, OF Course, GOLF 
For tee times at more than a 
dozen courses around the 
valley, call XGA Golf Inter- 
national at (800) 746-5318 
Internet users can reserve a 
course electronically by logging 
on at http://www.parnet.com. 
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So the one thing you 
shouldn’t miss while vis- 
iting Phoenix is what? A 
library? 
No kidding, skipping 
e new central branch of 
the Phoenix Public Li- 
rary (1221 N. Central 
Ave.; 5 602/262-4636) is 
ike passing on the Em- 
pire State Building. The 
design team, led by now 
internationally famous 
ocal architect Will Bruder, created an only- 
in-Arizona building. Its curved copper skin 
n the east and west faces give it, as Bruder 
says, the quality of “a majestic mesa trans- 
Janted from the fantastic landscapes of 
Monument Valley.” 
At their simplest, libraries are buildings 
‘ull of books. This library is more like a tem- 
le. It’s also one of the best places in town to 
get the lay of the land. Ride the vertigo- 
ducing glass elevators through the library’s 
ventral core, its “crystal canyon,” as project 
mchitect Wendell Burnette calls it, to the 
great reading room on the top floor of the 
Ive-story structure. From this monumental 
pace, with its lacework of cable trusses 
erhead keeping the skylit ceiling afloat, 
rou can look out of the 32-foot-tall north 
ind south windows up or down Central 
venue. 
To the south is the downtown core and 
sity Hall. In 1998 the view will also include 
_ ballpark when downtown becomes the 
me of Major League Baseball’s Arizona 


ARCHITECTURAL INNOVATION 
DISTINGUISHES THREE 
PHOENIX INSTITUTIONS ON 
CENTRAL AVENUE, BUT DON'T 
OVERLOOK THE GOODS 
YOU'LL FIND INSIDE 


LOUVERS AT THE SOUTH END OF THE NEW PHOENIX PUBLIC 


READERS FROM THE DESERT SUN. THE NEW 


A CORRIDOR OF CULTURAL POWER 


Diamondbacks. And _ be- 
yond the buildings, at the 
foot of Central, rises 
South Mountain Park, 
which is the largest urban 
park in the country. 

To the north are two 
ambitious projects. The 
Phoenix Art Museum 
(1625 N. Central at 
McDowell Rd.; 257- 
1880) is in the midst of a 
major expansion. New 
York designers Billie Tsien and Todd 
Williams have created a new structure, 
whose green glacier quartz exterior has an 
undeniable look-at-me character that some 
residents love and others just can’t stand. 
The museum is open, but some of the interi- 
or spaces are still under construction. Also 
growing is the venerable Heard Museum 
(22 E. Monte Vista Rd.; 252-8840). Its addi- 
tions, by local architect John Douglas (work- 
ing with Langdon Wilson Architecture), will 
finally give the Heard a presence on Central 
Avenue (up to now it has been practically 
hidden on the sleepy side street it fronts). 

For a sense of the moment, the library and 
museum are must-sees, but for a sense of 
what has come before—way before—the 
Heard should not be missed. In addition to 
its fine permanent exhibitions, the museum 
has special shows on Hopi kachina dolls and 
the role the Fred Harvey Company played in 
promoting tourism and Native American art 
throughout the West. And its bookstore/gift 
shop is the best of its kind in the valley. 





TERRENCE MOORE 





LIBRARY PROTECT 
ADDITION TO THE PHOENIX ART 


Desert DREAMERS 





Many have wandered this desert 
and had visions, but few have 
left their mark as distinctively 

as Frank Lloyd Wright and 

Paolo Soleri. 

Frank Lloyd Wright is well repre- 
sented in the valley. For the most 
personal glimpse of his vision, 
tour Taliesin West (above), his 
winter camp in what was then 
the wilds of Scottsdale. Guided 
tours of this working architectural 
school and studio happen on the 
hour from 9 to 4 daily, October 
through May. You'll learn not 
only about Wright but also about 
the desert environment at Taliesin 
and the ways in which he inte- 
grated landscape and architec- 
ture. For directions and informa- 
tion, call (602) 860-2700. 
Another notable stop is nearby 
Cosanti (6433 Doubletree Ranch 
Rd.; 948-6145), Paolo Soleri’s in- 
town headquarters for Arcosanti, 
his dream city in the desert 
Besides getting a sense of his 
fanciful architectural style, you 
can buy the definitive Phoenix 


souvenir—one of his bronze bells, 








MUSEUM, ABOVE, FEATURES A GREEN QUARTZ EXTERIOR. which are cast on-site. 
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HE URBAN AND MYTHICAL DESERT 





When Frank Lloyd 
Wright built Taliesin 
West in 1938, he chose a 
site far out on the fringes 
of then-rural Scottsdale. 
Today Wright’s old stu- 
dio overlooks a sea of 
tile-roofed houses, whose 
presence has changed the character of 
Taliesin and threatens the desert itself. 

Fortunately more than a few attempts 
have been made to protect undeveloped 
desert lands (though critics charge that more 
could be done). This year, for example, vot- 
ers in Scottsdale passed a sales tax to acquire 
lands in the McDowell Mountains for public 
recreation. And as early as the 1960s, 
Maricopa County and the city of Phoenix 
began setting aside preserves and parks in 
the city and on the urban fringe. 

One of the best parks within the Phoenix 
city limits is South Mountain Park, famous 
you like 
wilderness terrain, try the 8-mile round-trip 
hike to Hidden Valley and Fat Man’s Pass, 
just part of the 58-mile trail system here. The 
Buena Vista 
Lookout. The park is at the southern end of 
Central Avenue; call (602) 495-0222. 

Two of Phoenix’s most popular in-city 


for its sweeping city views. If 


level route begins at the 


hikes are short and steep, making them pop- 
ular workout spots (i.e., crowded on week- 
ends). The 
Camelback Mountain is challenging, and so 


|.2-mile climb to the top of 


steep in one section that railings are prov id- 
ed to help you make the ascent. The trailhead 
is off Echo Canyon Place just southeast of 
the intersection of Tatum Boulevard and 
McDonald Drive 

The 1.2-mile route up Squaw Peak is a bit 
well-maintained 


trail; still, you'll know you've earned the 360 


less taxing and follows a 


view once you've reached the top. The trail- 





60 SUNSET 


DESERT PARKS RING PHOENIX. 
SOME EVEN RISE UP IN THE 
MIDDLE OF TOWN 


head is off Squaw Peak 
Drive near the intersection 
of 24th Street and Lincoln 
Boulevard in the Phoenix 
Mountain Preserve. 

To learn more about 
the desert, visit the Des- 
ert Botanical Garden, a 
showcase for plants of the Sonoran Desert as 
well as other arid regions of the world. It’s in 
Papago Park at 1201 N. Galvin Parkway; call 
941-1225. The garden has a wildflower hotline 
from March | through April; call 481-8134. 


WALKABOUT, SONORAN-STYLE 
One of the places that’s sure to be mentioned 
on the hotline is the Superstition Mount- 
ains. The Superstitions have everything 
you'd expect in a desert: ruddy eroded rock 
formations, a desert floor studded with 
saguaros, spiny chollas backlit by the sun, 
and distant mountain ranges silhouetted 
against a reddening afternoon sky. 

No surprises there. 

What does come as a surprise is the 
desert’s dominant color. It’s green. Not a 
green to make a Seattleite homesick, but 
still, when you look out across the Sonoran 
Desert in January, you see a carpet of emer- 
ald—by April, it’s set off here and there by 
yellow brittlebush, deep red paintbrush, and 
purple lupine. 

The color adds to the already spectacular 
scenery. From the First Water Trailhead you 
can take an 8-mile loop hike (along a combi- 
nation of the Dutchman, Black Mesa, and 
Second Water trails) through Parker Pass and 
along Black Mesa. The Peralta Trailhead is 
the place to go for a more strenuous 4'/>-mile 
round-trip hike on the Peralta trail to the big 
views at Fremont Saddle. 

The Superstitions are about an hour east 
of Phoenix. You can pick up maps at the 
Tonto National Forest office at 2324 E. 
McDowell; call 225-5200. To reach the area, 
take U.S. Highway 60 toward Apache 
Junction. Turn north on State 88 to reach 
First Water Trailhead, which is just past Lost 
Dutchman park. To reach the Peralta 
Trailhead, take U.S. 60 about 9 miles past 
Apache Junction; from there it’s another 7, 
miles on forest roads to the trailhead. 
| uP SQUAW PEAK IS 
JE OF HE MOST P< LAR 
N PHOENIX. THE 
D RT BOTANICAL GARDEN 
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WHERE TO SHOP, 


Football may have Tempe in the limelight 
right now, but it’s golf that keeps Scottsdale 
on the map year-round. Scottsdale is w here 
many of the valley’s biggest and most luxu- 
rious resorts are, which means it’s also where 
you'll find a lot of golf courses, the historic 
lure for snowbirds from around the country. 
Which is not to say golf is the only game 
in Scottsdale. Stand on the corner of Main 
Street and Marshall Way, pull a 9-iron out of 
your golf bag, and hit a ball in just about any 
direction. Chances are it will land on, very 
near, or through the window of a Western 
wear store or curio shop. That’s Scottsdale’s touristy side. But 
next door you're likely to find a clutch of Scottsdale residents 
loing serious shopping. In fact, most residents will tell you that 
hopping is a more important sport In Scottsdale than golf. 
The three Robert Trent 
ened course are el Pedregal at The Boulders up by 
The Borgata near Paradise Valley, and Scottsdale 


retail equivalents of a Jones, 


Fashion Square in the heart of town. The lushly landscaped 
\be-style el Pedregal (Scottsdale Rd. and Carefree Hwy.) has 
than 40 shops, restaurants, and galleries, including a 
‘f the Heard Museum, scheduled to open this month. 
irive, but the lovely setting is well worth it. The 

66 N. Scottsdale), on the other hand, is closer to the 

rs, and takes its design influences from Italy. 


START IN SCOTTSDALE, DON'T 
MISS TEMPE, AND EVEN IF 
YOU CAN'T STAY THE NIGHT, 
VISIT ONE OF THE VALLEY'S 
LEGENDARY RESORTS 





ip Lee DEVARY AT DEBORAH HUDGINS FINE ArT GALLERY 


PLAY, AND STAY 


Scottsdale Fashion Square (7000 E£ 
Camelback Rd.) is the place most local 
shop because of anchor stores such ¢ 
Robinsons-May and Neiman Marcus. 


NOT JUST RUN OF THE MILL 

Not far from the roar of the crowd in S 
Devil Stadium you'll find another great plac 
for shopping, Mill Avenue in downto 

Tempe. It’s got everything you'd expect fro 
a street in a college town—coffeehous¢ 
bookstores, places to get your nose pierce 
But not everything here is ultratrendy: 

Start at the corner of First Street and Mill, where you'll fi 
Tempe’s oldest home, an adobe built in 1871 by Temp 
founder, Charles Hayden. Hayden was an entrepreneur W 
made his living ferrying people across the Salt River and gri 
ing flour in a mill adjacent to his home. A restaurant, Monti’s 
Casa Vieja (602/967-7594 or http://www.primenet.co 
montis), has long occupied the old house, and its menu of 
bone steaks and fish is equally venerable. 

A bit farther south is another nicely preserved piece of 
past called the Hackett House (just off Mill at 95 W. Fourth § 
350-8181), built in 1888 by a German immigrant baker. The ¢ 
bakery is now a country-themed gift store with home acc 
sories, kitchen gear, and the like. 

Hackett House is something of an anomaly in the retail ni 





- 


Ve 
f 









if Mill, which, given its proximity to 
\rizona State University, is definitely a 
hopping haven for members of Generation 
«. As you make your way south, for exam- 
le, you'll want to stop in at Changing 
lands Bookstore (414 S. Mill; 966-0203): 
Three floors, new & used.” A block away is 
hose Were the Days (516 S. Mill: 967- 
729), a fine place for antiques and advertis- 
ag collectibles. If you need to recharge your 
atteries, grab a latte at the mother of all cof- 
xehouses, Coffee Plantation (680 S. Mill: 
29-7878), one of the most popular meeting 
dots on the street. For something more than 
affeine and carbohydrates, head to House 
f Tricks (114 E. Seventh St.; 968-1114), a 
arming restaurant housed in a green- 
ammed bungalow. Sit outside if you can 
nd er the grapevine-entwined pergola. 

Past University Drive, on the ASU cam- 
uS, are two forward-looking examples of 
his century’s architecture. The Nelson Fine 
rt Center at 10th Street and Mill was 
signed by Albuquerque architect Antoine 
redock; it houses the University Art 
useum (for exhibition information, call 
)9-2787). At Mill and Apache Boulevard is 
rank Lloyd Wright’s Grady Gammage 
uditorium, a local landmark since it was 
it in 1964, after the architect’s death (for 
ur information, call 965-4050). 





















4E PUBLIC SIDE OF PRIVATE RESORTS 

1€ great thing about Scottsdale and Tempe 
that each is fairly close to many of the val- 
ys four-star resorts and hotels. The prob- 
m, though, is that most of these places are 
»0ked this month. Still, even if you can’t 
mple the mints on the pillow, there are 
enty of ways to soak up the atmosphere. 


The Arizona Biltmore, 24th and Missouri 
Ave., Phoenix; 955-6600. Swim in the 
Biltmore’s beautiful Paradise Pool by rent- 
ing a cabana for the day. The cost is $150 for 
what amounts to a small living room with 
private bath, poolside, or $35 for a tent struc- 
ture. Either accommodates as many as six 
people. 

The Hermosa Inn, 5532 N. Palo Cristi 
Rd., Paradise Valley; 955-8614. The draw for 
nonguests is definitely Lon’s, the restaurant 
and bar housed in the original 1930s lodge 
building that’s been lovingly restored. Don’t 
miss the closet-size bar where 12 is a crowd. 

The Pointe Hilton at Tapatio Cliffs, 11111 
N. Seventh St., Phoenix; 866-7500. This is 
one of three Pointe resorts in town. If you like 
horseback riding, you can saddle up here or at 
the South Mountain property (7777 S. Pointe 
Parkway; 438-9000) and head out for a guid- 
ed trail ride. Prices start at $20 an hour. 

Hyatt Regency Scottsdale at Gainey 
Ranch, 7500 E. Doubletree Ranch Rd., 
Scottsdale; 991-3388. Gardeners will love 
these lushly planted grounds; the hotel offers 
a complimentary tour of the property at 9 on 
Thursday mornings. 

Marriott’s Camelback Inn, 5402 E. 
Lincoln Dr., Scottsdale; (800) 242-2635. 
Visit the 27,000-square-foot hacienda-style 
spa. Package deals start at $75. 

The Phoenician, 6000 E. Camelback: 
Scottsdale; (800) 888-8234. This enormous 
resort at the base of Camelback Mountain 
commands a stunning view of the city, par- 
ticularly lovely at night from the balcony of 
the Thirsty Camel Lounge. Outdoor firepits 
ward off the evening chill. 

For information on lodging anywhere in 
the Valley of the Sun, call (602) 254-6500. 
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RENTING A CABANA. 
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THE ART OF 
SCOTTSDALE 


TERRENCE MOORE 


There are nearly 100 galleries in 
Scottsdale, most of them on 
Marshall Way, between Fifth 
Street and Indian School Road, 
and on Main Street. We've 
selected a few standouts and 
noted what each is known for. 
Most galleries are open from 7 to 
9 Thursday evenings for Scotts- 
dale Art Walk. For more informa- 
tion, call the Scottsdale Gallery 
Association at (602) 990-3939. 


LOVENA OHL GALLERY 

4251 N. Marshall; 945-8212. 
Native American jewelry, paint- 
ing, and sculpture. 


GALLERY 10 

7045 Third Ave.; 994-0405. 
Contemporary paintings by Paul 
Pletka and work by Jay Lewis. 


DEBORAH HUDGINS 

FINE ART GALLERY 

4168 N. Marshall: 990-1612. 
Southwestern art 


Minp's Eye GALLERY 
4200 N. Marshall; 941-2494. 
Ceramics, wood, metal, and 
mixed-media sculpture. 


JOANNE RAPP GALLERY/ 
THE HAND AND THE Spirit 
4222 N. Marshall: 949-1262. 
Crafts as fine art 


LisA Sette GALLERY 

4142 N. Marshall; 990-7342 
Represents important contem- 
porary artists, including Luis 
Jimenez and William Wegman 


SUZANNE BROWN GALLERIES 
7160 Main St.: 945-8475. The 


contempo- 





RivA YARES GALLERY 

3625 Bishop Lane; 947-3251. 
Represents Fritz Scholder and 
Viola Frey (photo above). m 
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January 20, 1995— 


Where were you on this day 
last winter? We were out in 
the garden, admiring Pam 
Morgan’s poppies in 
Pasadena, Dan Hinkley’s 
redtwig dogwood near Seattle, 
Kent Gullickson’s grasses in 
Oakland, and Jan Frieder’s 
gaillardia in Phoenix. While 
folks in Fargo were shivering 
in temperatures that ranged 
from 1° to a balmy 15°, we 
were taking pictures of four 
glorious winter gardens—in 
some cases in our shirtsleeves. 
That’s the great thing about 
living in the West: even in 
January, when the days are 
short and the nights are long, 
you can still get out those 
gardening gloves, pull on a 
pair of rubber boots, and feel 


like a gardener. 


By Sharon Cohoon, 
Steven R. Lorton, 


uren Bonar Swezey 





poppies blooming in 
r are a sure sign of a 
iperate climate. The ones in 
1 Morgan’s Southern California 
rden were planted in October. 





CHAD SLATTERY 


paradise in P: 





ALi 


BLOOM IN 


PAM MORGAN'S 


GARDEN IS 


AN ANNUAL 


Other than a clump of Salvia leucantha (upper left), the color in Morgan’s winter 
garden is provided by annuals planted amid society garlic and other perennials. 


lan in September, plant in October, gloat in January. That’s gardening in 
Southern California for you. Planting spring flowers in fall for winter color 
would be sheer folly in most of the country. But in the benign climate of 
Southern California, this strategy makes perfect sense. Winter here is like spring else- 
where: cool air, cool soil, lots of rain. Forget the calendar. Pansies and poppies know 
better. New Year’s Eve parties and white sales notwithstanding, weatherwise it’s April. 
Following this gardening regime was initially difficult for Minnesota transplant Pam 


Morgan. Everything about it went against the grain. But 
as her 5-year-old garden demonstrates, she has now 
mastered the switch. 

The process begins in the middle of September, typ- 
ically the hottest month of the year. Morgan takes stock 
and tries to imagine her garden in January. 

“After I cut back my perennials, remulch, and neat- 
en everything up, I can see the structure of the garden 
again,” she says. “Then it’s easy to decide what to keep, 
what to yank, and what I need to fill the gaps.” 

Annuals by the hundreds are the main source of 
color in Morgan’s winter garden. They are tucked in 
along the front of the meandering border that edges a 
lawn, filling in gaps where the summer dahlias used to 
be or brightening up dark spots. 

Planning early ensures that Morgan will be able to 
buy the colors she wants in the quantities she needs. 
‘Antique Shades’ pansies and pink Iceland poppies, for 
example, figured prominently in her 1995 color 
scheme. “If I hadn’t started early, I would have had to 
make do with mixed flats,” she says. “And the effect 
wouldn’t have been nearly as pretty, would it?” 

October brings a marathon planting session. By 
November, the garden is settling in. And by January, 
when those 10,000 lakes back in Minnesota are frozen 
solid, Morgan’s garden is alive with spring flowers. 

That, as we said, is gardening in Southern California 
in the so-called dead of winter. It may be a bit goofy, 
but, Lord, ain’t it grand? 


Now starring 
in Southern 
California... 


Although annuals such as English 
daisy (Bellis perennis), Iceland 
poppy (Papaver nudicaule), and 
pansy (Viola wittrockiana) are 

the most colorful stars of Pam 
Morgan's garden, showy perennials 
and colorful shrubs play important 


upporting roles. 





= Front-of-the-border perennials. 


Arcto 


African daisy 






egated society garlic (Tulbaghia 
viol ), yarrow (Achillea) 

= Midborder perennials. 
Agapanthus, reblooming day 
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® Evergreen shrubs and foliage 
plants. Fortnight lily (Dietes vege- 





JANUARY 1996 65 








in Washington 


isitors to the Northwest are often amazed to hear us 
Northwesterners expound on the beauty of our winter 
gardens. To outsiders, January is a cold, gray, uninviting 
month. But we find the chill bracing, the wet a sign of renewal 
and growth. Mosses that had been brown and dry plump up, 


The Northwest 
color wheel 
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becoming glistening green jewels that 
line tree limbs and race through the 
cracks between bricks. Raindrops shim- 
mer in rows on twigs and blades of grass, 
catching and reflecting the soft winter 
light. And since most human activity is 
driven indoors, the outside is remarkably 
quiet, save for the wind music: the rustle 
of bamboo, the clatter of evergreen 
leaves, the whispers of pines. 

Dan Hinkley of Kingston, Washington, 
knows the winter garden well. Indeed, he 
approaches his as a painter does a canvas, 
which in this case means a steel gray or 
ice blue sky fronted by dark green walls 
of cedar and fir. First he applies the black 
and gray lines of Japanese and vine 
maples, deciduous magnolias, stewartias, 
and styrax. Then he adds broad strokes: 
clusters of hybrid camellias, fatsias, ivies, 
nandinas, pieris, rhododendrons, and 
viburnums. Next come the precise brush 
strokes of colorful barks—redtwig and 
yellowtwig dogwoods, bright yellow wil- 
lows, the rusty, mottled bark of Stewartia 
pseudocamellia. Last, Hinkley dots the 
canvas with stranvaesia, for its jewel-like 
berries, and Chinese witch hazel, whose 
fragrant yellow blooms fairly explode at 
this time of year. 

As an artist, Hinkley is fascinated by 
the unusual and exotic, but he is equally 
dedicated to using Northwest staples. 
Thus, his garden includes hydrangea for 
its rugged bark, and several varieties of 
holly for their brilliant red fruit. For this 
artist, anyway, the possibilities for the 
Northwest garden appear to be inex- 
haustible. Even in winter. 


OUTSIDE 
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DAN HINKLEY 


PAINTS 


WITH 
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AND BERRIES 


DAVID McDONALD 





the backdrop for a 
forest of redtwig 
dogwoods, as well 
as vivid green 
hazel (left) sports 
fragrant golden 
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and yellowtwig 
Kerria japonica. 
Chinese witch 


(left), 


whose variegated 


Ss garden is 
leaves add depth 


and texture to the 


One of the most 
landscape. 


appealing berry- 
bearing plants in 


Hinkley 
stranvaesia 





time-out 
in Oakland 


ent Gullickson’s garden can be a busy 
place in spring. That’s when the peren- 


nials and _ succulents 
around his hillside home come 
into bloom so fast and furiously, 
it’s sometimes hard to keep up 
with it all. 

Which is why Gullickson 
looks forward to winter. “The 
winter garden is a revelation,” he 
says. “There are fewer distrac- 
tions. When plants go dormant, 
the garden’s structure is exposed. 
And the plants that remain are 


GREEN MEANS 


“SLOW DOWN" 





Tee 
GULLICKSON'’S 
NORTHERN 
CALIFORNIA 


often very architectural.” 


Seen from an 


Greens and 
grasses in 
Northern 
California 
Except for the odd wi 


ter blooming pliant (A 


senegaier 


color 
@ Architectural ever- 
greens tt 


= Plants for texture 


upstairs window GARDEN 


of Gullick- 
son’s house, 
the garden is 
a medley of textures and 
forms, with only a hint of 
flower here and 
there. “Evergreen plants 
make up the framework of 
my garden,” Gullickson 
says. “The interplay of leaf 
textures is a lot easier to 
appreciate when you're not 
distracted by an abundance 
of flowers.” 

Along with the 
architectural look of ever 


color 


bold 


greens such as Doryanthes 
and Melianthus 


major, shapely grasses are 


palmer 


a prominent presence here. 


Even the deciduous grasses 
that turn brown in winter, 
such as Miscanthus sinen- 
Fern’, 
They 

structure and texture, and 


sis ‘Silver remain 


standing provide 
“their color is an indication 
it’s winter,’ says Gullick- 
son, When they finally get 
beaten over from wind and 
rain, he cuts them to the 
ground. 


Of course, Gullickson 


ippreciates his winter garden because the 


nance is much more reasonable. “There 


thing 


TO 


wth like in spring. 


:s to be done in the garden—95 


grooming—but you don’t have 


Winter IS a 


time.” 
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Kent Gullickson’s 
Oakland garden is all 
about textures and 
hues of green, including 
large-leafed blue-green 
Melianthus major at the 
top of the steps. At left 
is Aloe arborescens, one 


of the few spots of 
color in the garden. 
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easons are different in the desert. When winter 
arrives and folks in most parts of the country 


are hunkered down in front of a 
warm fire, Phoenicians have turned off 
their air conditioners and are outdoors 
enjoying the refreshingly mild 
temperatures. 

That’s where you'll find Jan Frieder. 
“January through April are the high- 
lights of the year in terms of garden- 
ing,’ says Frieder, who, with her hus- 
band, Bill, used to live in Michigan, 
where the winter months were gray 
and depressing. “You never have that 
feeling here,” she says. “The trees all 
have leaves. Everything is green.” 

The Frieders’ 1920s adobe home in 
Paradise Valley is actually three build- 


in Phoenix 






SHELTERING 
SPACES GIVE 
JAN FRIEDER’S 
GARDEN A 
Oana 


ON SPRING 



























Winter 
olor for 
outhwest 
ardens 


is in other warm cli- 
nates around the West, 
nnuals are a fine choice 
2F winter color in the 
jouthwest—and Jan 
meder grows plenty of 
em in her kitchen 
uiting garden. But the 
Ourtyard and surround- 
Wg desert garden are 
@tter suited to tougher 
lants that thrive in the 
fid environment. Many 
fthese beauties have 
i benefit of blooming 
i winter, too. 
‘Perennials and 

arubs. Baileya multira- 
ata, Gaillardia pul- 
nella, geraniums, 

sticia californica, 
2nstemon eatonii, 

via coccinea, Tagetes 
mmonii. 

Succulents. Aloe 
labaudii, A. saponaria, 
buntia ficus-indica, O. 
dlacea ‘Santa Rita’. 


ings connected 
by a courtyard. The courtyard 
functions as another living 
space, especially in the winter 
months, when the Frieders 
entertain friends and family. 

To accentuate the feeling of 
being inside a room, Phoenix 
landscape architect Christine 
Ten Eyck paved the courtyard 
and planted blue palo verde and 
ironwood trees to create a ceil- 
ing. Trees were planted beyond 
the courtyard walls, too, to 
heighten the home’s oasis qual- 
ity. “The gnarly branches look 
beautiful silhouetted against the 
adobe walls,’ says Ten Eyck. 
Below and around the trees are 
flowering perennials and succu- 
lents. The result is a lush desert 
garden with lots of shade and 
year-round color. 

Of course, Phoenix does get 
cold in the winter—in some 
areas frosts can kill fragile 
plants. But the courtyard envi- 
ronment and the trees protect 
plants, and since the plants are 
less likely to freeze, they tend 
to bloom longer or start earlier 
than is typical. Gaillardia, one 
of Jan’s favorites, blooms ‘near- 
ly all year. And when the gail- 
lardia starts looking tired? 
Well, Frieder just takes a break 
from her winter entertaining, 
pulls it up, and lets the young 
seedlings below take over. B 






CHARLES MANN 








Desert marigold 
(Baileya multiradiata) 
and Verbena pulchella 
gracilior thrive under a 
gnarly old ironwood 
tree that was 
transplanted into the 
garden. At left is 
Gaillardia aristata. 
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eA master bedroom 
inspired by Italy 


eFuro turns a bathroom 
into a retreat 


© Hand-carved shutters 


¢ A new sander for 
hard-to-reach curves 


e “Staging” a house 








RICCARDO TROMBETTA 





Far East soaking in a Western home 


Bice spartan bath- 
room mixing the textures 
and earthy tones of wood and 
stone is a colorful surprise in an 
otherwise all-white two-story 
Structure designed by Portland 
architect John Vosmek. Set 
against a wall of pink-brown- 
and-gray slate tiles stands the 
focal point of the room: a 26- 
inch-deep Japanese soaking tub 
called a furo, made of 2-inch- 
thick Port Orford cedar (Hinoki 
cypress). 

Owner Phyllis Yes follows 
the time-honored tradition of 
first soaping up and rinsing off 
in an adjacent shower before 
slipping into the tub for a soak. 
From there she can look out 
through a window to a small 





JOHN RIZZO 


private garden while the lem- 
ony scent of natural wood oils 
released by warm water permeates the room. 
The furo sits on a concrete floor covered with 
cedar floor grates (sunoko). Other Japanese bathing 
accessories accent the tub area: a washing ladle, a 
bathing stool, and a wooden box for bathing sup- 


plies. The tub and accessories come from Oriental and waiting. 





Hinoki Products, Box 358, Molalla, OR 97038: 
(503) 829-4524 or fax (503) 829-4100. Tubs cost 
$3,500 to $4,900 depending on size. You can also 
order a package that includes a heater, a filter, and 
a pump so the tub can always be kept full, warm, 











A tradition carved in wood 


| Sv" Fe wood-carver 

¥ David Parsons crafts 
wooden panel shutters to per- 
petuate a tradition of carved 
architectural details in 

| Southwestern houses. This 
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pair, in an adobe guest house, 
bears the graphic pattern of 
woven baskets filled with 
corn. “I chose corn because it 
is a very important staple and 
connects with the Native 
American influence in New 
Mexico,” he says. 

Each shutter measures 24 
by 36 inches and has a broad 
center panel of Ponderosa 
pine. Parsons carved the 
relief images to a depth of 
about '/ inch, then glued the 
panels into redwood frames. 
The shutters pivot on L-shaped 
brass knife hinges so they 
open flat against the wall. 

Parsons carves shutters to 





order, using images of corn- 

stalks and husks, squash, and 
other regional plant material. 
Custom shutters cost as much 
as $2,000. Parsons shows his 
work at Eidolon Gallery, 207 
E. Palace Avenue in Santa Fe. 
Call him at (505) 982-6776. 
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Sanding all the nooks and crannies 


ome sanding jobs remind 
me of those lines spoken by 
Marlon Brando’s character in 
Apocalypse Now: “The horror... 


the horror.” Molding with small 


convex and concave surfaces, 
louvered shutters, V-shaped 
grooves, and hard-to-reach 
spaces between dowels are 
enough to drive anyone crazy. 








No coiled hoses in sight 


NORMAN A. PLATE 


Porter-Cable’s new In-line 
Profile Sander should make the 
idea of sanding those types of 
surfaces less daunting. Unlike 
other “detail sanders” designed 
to work in tight quarters, it 
moves in a straight forward- 
and-back motion. (Other 
sanders move in a side-to-side 
or orbital motion that runs 
across the grain of wood.) But 
the feature that really distin- 
guishes it is the interchangeable 
profile heads—rubber shapes 
with concave, convex, and 
angled surfaces—to which you 
attach abrasive paper. If one 
of these shapes is not quite 
right, you can carve it with a 
sharp knife. 

The Profile Sander Kit, which 
includes the sander, 17 shaped 
profile heads, and a carrying 
case, is now available at most 
home centers for about $120. 
For a brochure, a catalog, and 
the nearest local source, call 
Porter-Cable at (800) 487-8665. 


D- MacLeod had a small secu- 
lar epiphany on a trip to a gas 
station near his home in Woodside, 
California. It happened when he 
noticed an array of mounted reels 
that held low-pressure hoses for dis- 
pensing water, oil, grease, and other 
fluids. The hoses rewound with a tug 
that activated an internal spring- 
loaded mechanism. 

Couldn’t the same hoses be used 
for watering his garden, he thought, 
and couldn't this reel be hidden from 
view? With a little research, MacLeod 
located a hose-and-reel setup and 
began camouflaging it. He bolted it 
to the concrete floor of a garden shed 
in his yard, connected it to a water 
line, and cut a small door for the 
hose in the shed’s plywood wall. 

When he wants to use the hose, he 
opens the little door, pulls out the 
hose, and squeezes a nozzle handle 
to trigger water flow. When he’s 








done watering, he releases the noz- 
zle, retracts the hose, closes the door, 
and walks away. 

Hose-and-reel setups are available 
for hoses of different diameters and 
lengths. MacLeod’s is Reelcraft 
Industries model 7850-OLP, a $255 
preplumbed unit that holds 50 feet of 
V>-inch-diameter hose. For a local 
distributor, call (800) 444-3134. 


WESTERN HOME 
NOTEBOOK 


Petsson’ “stagers” 
are hired guns with a 
clear sense of what makes 
a house attractive and 
salable. At my friends’ 
house, they swept in and 
orchestrated repainting 
of the exterior and inte- 
rior, the addition of sky- 
lights, and removal of 
half the furniture. The 
house quickly sold. 

Kit Davey, owner of 
A Fresh Look, a staging 
business in Redwood 
City, California, says 
many clients don’t intend 
to move but want advice | 
on making their homes 
more appealing. “The 
key is to declutter and 
create visual peace and 
balance,” she says. 

Mostly, Davey simpli- 
fies and rearranges. She 
wants every room to 
have a clear sense of 
function, organization, 
style, and color. Her 
approach allows grouped 
objects but also calls for 
surfaces with nothing on 
them; she arranges furni- 
ture to divide a room 
into smaller vignettes 
that don’t impede traffic. 

Staging carries an ele- 
ment of ruthlessness. My 
19-year-old son worked 
for a stager last summer, 
and spent most of his 
time moving excess furni 
ture out of houses. 


+ 


Hey! Do you have a question o) 
an innovative, problem-solving 
idea for the home? Write to Pete’ 
O. Whiteley at Sunset, 80 Willow” 
Rd., Menlo Park, CA 94025; fax 
(415) 327-7537; send e-mail te 
cwh@sunsetpub.com (include full 
name and street address). 





Windows open up an oppressive kitchen 


This remodel makes the most of garden views 


ISEFORE The end wall had small 
windows, dark wood paneling, and no 
jiccess to the garden. Dark cabinetry, 
nadequate lighting, and a midroom 
peninsula with ceiling-mounted range 
jiood added to the kitchen’s close, 
|'tuffy feeling. 


AFTER Factory-made wood-framed windows brighten and visually 
expand the kitchen with garden views. Fixed panes align above and below 
tall casement windows in the 8-foot-square window wall. The shapes 
repeat in an adjacent 3-foot-wide glass door. A new peninsula projects 
from the side wall to separate the kitchen from the eating area and create 
an improved work triangle. Recessed down lights in the ceiling and cable- 
mounted low-voltage lights brighten the kitchen, and a new pendant light 
illuminates the windowside breakfast table. = By Peter O. Whiteley 


HOMEOWNER Marilyn Rinzler ARCHITECT Marcy Li Wong, Berkeley 
WINDOWS AND DOOR Wood Casemaster by Marvin Windows 


PAINT Pratt and Lambert’s Oyster White 0260W and custom-mixed 
green/taupe 


CaBinets Ash cabinets and shelves by Ross Craig and Dan Young, 
sandblasted-glass cabinet doors of '/4-inch Solex Green by PPG 


COUNTER Ocean green granite fabricated by Rockhouse 
PENDANT LIGHT PHS by Poulsen 


_ FLoorinG Refinished fir sealed with water-base polyurethane by 


Logan Construction 
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slab. Seat platforms on three 
sides cantilever out so diners 
can tuck their feet beneath. 
Architects, designers, and 
builders: The System Design, 
Beverly Hills. Owners: Susan and 





Jeffrey Bleckner. Finish: light oak 
stain; clear lacquer rubbed with 
steel wool, then hand-waxed 


with beeswax. Upholstery: 
Guadalupe heavy cotton fabric by 
Donghia Textile Inc., Los Angeles. 
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The booth is back 





And this time it 
shows imagination 


and flexibility 


OOTHS MADE A 
rather clunky move 
from the restaurant 
to the tract home 
kitchen in the 1950s and 
"60s. Instead of the padded 
leather banquette and white 
tablecloth versions associat- 
ed with fine restaurants, 
cheap diner-style imitations 
appeared, with Formica 
tables and viny] seats that 
stuck to your legs as you 
attempted to slide in or out. 
Space-savers though they 
were, most kitchen booths 
were better suited to chili 
dogs than chateaubriand. 
Enter the contemporary 
booth. These examples show 
clean and clever design, 
thoughtful material selection, 
and incorporation of furniture 
or furniture-like elements. 
Yet they retain the most 
inviting attributes of the clas- 
sic booth: they’re comfort- 
able, they’re enveloping, and 
they let you sit as close as 
you want to the person next 
to you. You can still chomp 
down a chili dog at one, but 
you'll also feel comfortable 
really putting on the dog. 
By Bill Crosby 





4 This compact booth makes the 
most of tight space ina 1916 
Seattle bungalow kitchen. Two 
|6- by 54-inch oak benches face 
a 28-inch-wide, 36-inch-long 
oak table with a rounded 20- 
inch-long extension. The hinged 
seat on one bench lifts up to 
reveal storage; a 36-inch-deep 
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drawer in the end of the other 
bench holds phone books, 
linens, and little-used serving 
pieces. Architect: Joseph Greif, 
Seattle. Owners: Vreni and 
Jerry Watt. Woodwork by 
Steven Cook, Edmonds, Wash- 
ington. Finish: wipe-on poly- 
urethane oil on red oak table 
and bench tops; white oil-base 
enamel on poplar and medium- 
density fiberboard frame, panel 
seat backs, and bases. 


<A simple L-shaped bench built 
into a corner forms a partial 
booth in the breakfast bay of 
this Oakland kitchen. The 
residents use their existing table 
and chairs. Architect: Chris Ahn 
of Mock/Wallace Architects, San 
Francisco. Finish: urethane over 
oak seats; white oil-base enamel 
over paint-grade birch plywood 
on bench base. Custom cushion 
by Poppy Fabrics, Oakland. 
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An elegant new alcove off this 
kitchen in Santa Monica, 
California, houses an 8-foot- 
diameter half-round booth 
encircling a 4-foot-diameter 
pedestal table. Architect: Steven 
Ehrlich, Santa Monica. Owners: 
Jeannie Gold and John 
Friedman. Woodwork by 
Standard Cabinets, Los Angeles. 
Finish: urethane over natural 
mahogany. Upholstery: dark 
green leather. 
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A This whimsical update inten- 
tionally evokes the feel of a ‘SOs 
diner. The 5'/2- by 8-foot L- | 
shaped banquette wraps around 
a 2'/2- by 5'/2-foot steel-banded 
laminate table; two lightweight | 
aluminum chairs pull up to the 
open side. Architects, design- 
ers, and builders: The System 
Design, Beverly Hills. Owner: 
David Neuman. Upholstery: 
Mondrian by Clarence House, 
West Hollywood. 


4 An Arts and Crafts—inspired slat- 
backed bench curves around a 
6'/2-foot Seattle kitchen bay. 
Architects: Browning Ilmer 
Browning, Seattle. Owners: 
Barbara and Laurance Browning. 
Bench, table, and chairs by 
William Walker Woodworking, 
Seattle. Finish: catalyzed clear 
lacquer over maple. Upholstery: 
S & § Custom Design, Seattle. m 
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STEPHEN COLLECTOR 


DESIGNER JEFF FOOTE plans closets for modern wardrobes. 


Making sense out of your 


S IT COMES TIME TO PUT AWAY YOUR 
A holiday clothes, a hard look at 
- -m-your closet may suggest it’s time 
or a little rearrangement. Here are some 


uestions you might encounter, answered 
y folks in the know. 


Vhat’s the biggest mistake made in 
loset design? 

There are a few, warns Karen Lencioni 
f Closet Creations Plus in Sacramento. 
What most people need is more hanging 
nd more shelving. Sweaters, sweats, 
ans, and shoes are better on shelves. 
fost builders don’t put in enough shelv- 
ig, and those who put in double-pole 
istallations for more hanging space do 
em wrong. They don’t leave enough 
yace either between the poles or from 
€ bottom pole to the floor. Good ball- 
wk measurements for a double-pole 
stallation are 84 inches from the floor 
| the top shelf, with the top pole 24 
ches beneath it. Split the difference on 
e lower pole: put it at 42 inches.” 


‘hat should you do before starting a 
make of your closet? 

Closetmaid, the oldest and largest wire 
orage manufacturer in the country, 
vented the do-it-yourself coated-wire 
elving system almost 30 years ago. 
‘aig Moeller, vice president of market- 
g and new product development, offers 


one key piece of advice: 

“Planning is the best way to avoid 
problems. We see people get halfway into 
a closet redo and find they need to start 
over at the beginning. You can’t just go 
out and start buying product—there’s too 
much of it. You can’t just buy a shoe 
rack—there are 10 different kinds. You 
have to think how you’re going to live 
with that component, as well as all the 
others, in terms of arrangement, access, 
and capacity.” 


Is there anything no closet remodel 
should be without? 

“More space,” says Jeff Foote, owner 
of By the Foote custom closets in 
Highlands Ranch, Colorado. “When I go 
into remodels, clothes are so crammed in 
there’s no ventilation at all, which isn’t 
good in any climate. 

“Universally, people are asking for 
double hang. I’m putting in less and less 
long hang for dresses, and I think that’s 
the way wardrobes are going. In closets 
with really tall ceilings, we’ve been asked 
to do triple hang and put the ski stuff up 
where you won’t need it for three seasons. 


closet 


You just bring it down when you need it. 

“Leave wall space open for a full- 
length mirror somewhere in or near the 
closet. Most builders, being men, don’t 
think of this.” 


Are there any lighting tricks specific 
to closets? 

“Closets are always considered the 
least important area in the home, but you 
need very good lighting in the closet,” 
says lighting designer Shiraz Kassamali 
of Alita Design Associates in Bellevue, 
Washington. “If you are not lit by true 
light, you’re not doing justice to yourself 
or your clothes. Fluorescent lights don’t 
show the true color of the clothes. With 
incandescent, the true colors stand out. 

“In walk-in closets, regular recessed or 
track fixtures emit a lot of heat. We rec- 
ommend low-voltage fixtures, which pull 
the heat away from the front of the bulb 
into the housing, where it can dissipate 
without heating you or the room. You’ll 
feel more comfortable, and won’t get that 
clammy feeling you do when halogen 
spots beat down on you in a department 
store dressing room.” @ 


HAVE HOUSEHOLD QUESTIONS YOU’D LIKE AN EXPERT TO ANSWER? 
Write to Ask the Experts at Sunset, 80 Willow Rd., Menlo Park, CA 94025; fax 
(415) 327-7537; send e-mail to experts@sunsetpub.com (including full name and 


street address). 
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GLASS FRAGMENTS, marble chips, 


‘Terrazzo 





Precast cement tiles 
make a decorative, 
durable choice for 


counters 


MULTICOLORED ferrazzo-lype | 


SieCe gant 
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surface that reflects 


and even golf tees are among the ingredients in these patterned tiles. 


HE NEXT TIME YOU 
enter an art deco 
1930s movie the- 
ater, look down. 
Chances are the sidewalk:and 
ticket booth area are paved in 
colorful swaths of terrazzo, 
marble chips suspended in 
cement. The distinctive 
speckled pattern of the 
smoothly ground marble in 
aggregate concrete is favored 
for its durability, cleaning 
ease, and range and intensity 
of colors. 

Today’s precast tiles are 
easier to install than poured- 





s kitchen counter a 


ight and is easy to clean 


in-place terrazzo, and archi- 
tects and designers use a 
wider range of visible ingre- 
dients as alternatives to mar- 
ble and granite. 

San Francisco architect 
Robert Swatt and his wife, 
Cristina Poblete, surfaced 
their kitchen counter with a 
dramatically figured white- 
based tile manufactured by 
Rover Company of Verona, 
Italy. The tiles’ large linear 
markings are the result of 
combining marble chips and 
fragments of colored opales- 
cent glass. This particular 
line of terrazzo-type tile— 
called Steinglass—is also 
available with more finely 
ground glass fragments. The 
tile costs around $20 a square 
foot, comparable to high-end 
granite. For more informa- 
tion, call Intertile Distributors 
at (707) 769-1915, or ask at a 
marble or tile yard. 

Other terrazzo-type mar- 
ble-based tiles (Known as 
agglomerates) more closely 
resemble the peppery look of 
granite but cost considerably 
less, about $6 to $8 per 
square foot. 





Apply a marble sealer to 
the tile surface to protect it 
from most stains. Otherwise, 
treat a tile surface with the 
same care you would give 
marble. 

Syndecrete—a solid sur- 
facing material resembling 
terrazzo but made with very 
different ingredients—has 
been developed by Santa 
Monica architect David 
Hertz, who combines an 
interest in lightweight con- 
crete with a devotion to the 
concept of recycling. 

These custom-formed 
cement-based tiles weigh 
only half what standard con- 
crete does and incorporate a 
variety of discarded industria 
products, including acrylic 
scrap and bottle glass, brass 
screw shavings, and nuts, 
bolts, and washers. 

Hertz’s most famous instal 
lation to date is the lobby 
floor of Rhino Records in Los 
Angeles, where ground-up 
vinyl records give the tiles 
their color and pattern. For 
more information, call 
Syndesis at (310) 829-9932. 1 

By Daniel Gregot 
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HE CORNER OFFICE commands views of the house and the landscape beyond, yet 
urns all but invisible when viewed from the family room. 


f home office 





slaims the 





gest seat in 





he house 





LL TOO OFTEN, HOME OFFICES 

v are shoved into spaces you 
/ wouldn’t otherwise choose to 
» spend your waking hours—a 
mmer of a bedroom, a closet. Or they 
iscade from a corner of the living 
om, reminding you of work to be done 
hile you’re trying to unwind on the 
uch and forget that very thing. 

Roger F. Olson’s inviting home work- 
‘ace is right off the family room of his 
ise in San Clemente, California, tak- 
g full advantage of its light, views, and 
lenness. “On the days it’s visible, I 

n see Catalina Island right from my 
Sk,” he says of his office-without- 

ills. “I didn’t need any more room 

an what’s here. I didn’t want a sepa- 














rate office.” But his work station also 
doesn’t scream “office” to the surround- 
ing living space. 

Irvine architect Jim Keisker helped 
separate the 6- by 10-foot workspace 
from the family room by elevating it a 
foot and wrapping it with a half-wall. 
The half-wall rises 10 inches above the 
work counters, like a backsplash in a 
kitchen, effectively camouflaging the 
workspace mess. From the family room, 
the office appears as little more than a 
memento-bedecked library alcove. To 
further disguise the space, the tambour 
doors roll down from the shelf system to 
cover office accessories; other equip- 
ment tucks under the counters. m 


By Bill Crosby 
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CHAD SLATTERY 








STICHY 
CABIN ETS? 






You may have tried those over-the- 
counter products that can't remove 
the sticky build up on your cabinets 
or they take the stain off with the 
finish. Now it's time to try Kitchen 
Tune-Up. Our exclusive process 
removes sticky build-ups and 
rejuvenates your cabinets. They'll look 
and feel like new again! Call today! 


800-333-6385 
=x 
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“The family suggests 
that memorial 
contributions be made 
to the American 

Heart Association” 
When people want to 
honor a loved one 

and fight heart disease. 
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BY JERRY ANNE DI VECCHIO 


A TASTE OF THE WEST: From the earth, a winter pie 
{ F 3 a : | ; 4 


he pristine crispness of winter cap- 

tured in the opening movement of 
Glazunov’s ballet Les Saisons always 
evokes peaceful images for me. I see 
seeds sleeping beneath frosted soil, 
gathering strength to burst forth in 
spring. I think of the root cellar on my 
family’s homestead. There, beneath the 
thick, insulating ceiling, were baskets 
of hardy vegetables—potatoes, carrots, 
turnips, and more. During this barren 
stretch, they provided serious nourish- 
ment for my pioneering kin. 

Though seasons no longer have such 
dramatic impact on the way we eal, 
they still get their due. Ben Marks, a 
Sunset senior editor, and his wife, Pat, 
honored those lean times in the restau- 
rateur phase of their lives. At a friend’s 
suggestion, they used root vegetables to 
make a pie. 

Plain-sounding, yes. But like a shy 
friend who wears well, this pie grows 
on you. Not only does it qualify as 
comfort food—satisfying and good- 
tasting—but it has other virtues, too. 

It is quite low in fat, helpful as most of 
us are trying to shed a few holiday 

pounds. And if you use vegetable broth, 
the pie is perfect for vegetarian friends. 

If you want to give the pie a bit of 
grandeur, don’t change the recipe—yust 
have Glazunov on CD playing softly as 
you dine. 


Ben and Pat’s Root Pie 


Cooking time: About 
of the stove, 35 to 5° 


Prep time: 30 to 45 n 
Notes: |hree approach¢ 


2 onions (about | Ib. total) 


About 2 pounds carrots 


a 








Rutabagas, turnips, and carrots, surrounded by mashed 
potatoes, make the perfect post-holiday meal 
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eA root pie, for a 
hearty change of pace 


¢ New tasks for a 
coffee grinder 


¢ Coconut milk 
makes curry low-fat 


¢ The pairing options 
for sausage, wine 








About 2 pounds rutabagas 
About | pound turnips 
| cup madeira or dry vermouth 
2'/2 teaspoons dried thyme leaves 
/2 teaspoon ground nutmeg 
8 cups chicken or vegetable broth 
About 3 pounds russet potatoes 


2 tablespoons butter or extra- 
virgin olive oil 


6 tablespoons minced parsley 
Salt and pepper 


About '/4 cup slivered green 
onions 


I. Peel and cut half the onions, carrots, 
rutabagas, and turnips into about '4-inch 
dice. Cut remaining onion, carrots, rutaba- 
gas, and turnips into wedges or slices no 
more than '/2 inch thick. 


2. In a 5- to 6-quart pan, combine diced 
vegetables, madeira, thyme, nutmeg, and 
| cup broth. Boil on high heat, stirring 
often, until liquid evaporates, browned bits 
stick to pan (or vegetables), and vegetable 
edges are tinged dark brown, |5 to 20 
minutes. 


3. Stir 3 cups broth into pan, releasing 
browned bits, then add vegetable wedges 
and slices. Bring to a boil and cover veg- 
etables. Simmer until the firmest vegetable 
is just tender when pierced, about 30 min- 





utes. Uncover and boil on high heat, stir- 
ring occasionally, until liquid is reduced to 
about | cup, about |5 minutes. 


4. Meanwhile, peel potatoes and cut them 
into about 2-inch chunks. Put into a 5- to 
6-quart pan with 4 cups broth. Bring to a 
boil over high heat, then cover and sim- 
mer until potatoes are tender enough to 
mash, |5 to 20 minutes. Drain and save 
the liquid. 


5. Mash potatoes with butter and parsley, 
adding enough of the drained cooking liq- 
uid (about 7/4 cup) to make the potatoes as 
soft as you like. Season to taste with salt 
and pepper. Save extra liquid for other 
uses, such as soup. 


6. Spread potatoes thickly around sides of 
a shallow 3'- to 4-quart casserole, making 
an even wall that extends above casserole 
rim. (If making ahead, put vegetables in 
casserole, then swirl potatoes evenly over 
vegetables. Cover and chill pie.) 


7. Pour vegetable mixture into the center 
of the potatoes. 


8. Bake, uncovered, in a 375° oven until 
potatoes are lightly browned, about 35 
minutes (bake about 20 minutes longer if 
pie has been chilled). 


9. Garnish pie with green onions. Scoop 
out portions to serve, adding salt and pep- 
per to taste. 


Per serving: 293 cal., 19% (56 cal.) from 
fat; 9.6 g protein; 6.2 g fat (2.7 g sat.); 56g 
carbo.; 247 mg sodium; 7.8 mg chol. 





GREAT TOOL 


Life after coffee grinds 


hen the tip of one blade on my 

electric coffee grinder snapped 
off, the grinder still functioned, but it 
made a lot more noise. So I bought a 
new one. However, unable to part with 
a tool that still worked, I cleaned the 
old grinder of its pervasive coffee 
aroma and put it to excellent use as a 
spice and herb grinder. It’s the fastest 
way to get a quantity of fresh-ground 
pepper. And because I like to grind 
spice seed for maximum flavor, I whirl 
cumin, cardamom, mustard, and such 
to fine powders in it. I also combine 
fresh herbs and dried spices. All grind 
better and faster here than in a mortar 
and pestle, a blender, or a food proces- 
sor (seeds jump too much to grind 
well). And because electric coffee 
grinders are easily found for $15 or 
less (especially in discount stores), I 
plan to buy a new one just for spices 
if the rescued machine ever fails. 





GREAT INGREDIENT 


Coconut milk with less fat 


hai coconut curries sweep me 
away. I love their complex union 

of sweet, heat, and spice. But they have 
a drawback. Most use canned coconut 
milk, which is pretty rich—about 32 
grams (288 calories) of fat per cup. 

Jennifer Brennan, a Southeast Asian 
culinary expert and cookbook author, 
gave me my first skinnier option—low- 
fat milk flavored to taste with coconut 
extract (find it alongside vanilla at the 
market). But a more authentic choice is 
now available in most supermarkets— 
canned low-fat coconut milk. It has 8 
grams (72 calories) of fat per cup. 

Low-fat coconut milk, although it 
satisfies, isn’t as potently flavored as 
the full-fat version. And it’s even more 
inclined to separate when cooked, so 
blend in a little diluted cornstarch 
before heating. Modest thickening also 
enhances the sense of richness, as in 
this soup (recipe next page). 
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Chicken Curry Soup with 
Low-fat Coconut Milk 


Cooking time: About 45 minutes 
Prep time: |5 to 20 minutes 
Notes: For a heartier dish, add | ' cups 


diced potatoes to soup along with the 
chicken. If making ahead, don't add peas 


Curry soup made with low-fat instead of regular coconut milk has 75 percent less fat. 


BOB THOMPSON ON WINE: What goes with sausages? 


& baat some quirk of chemi- 
cal makeup makes perfect mates 
out of a wine and a food. Mostly, 
though, personal experience counts 
for more. Permit me to give you the 
sausage as an example 

In Alsace, sausages on a bed of 
sauerkraut—the famous choucroute 
garnie—usually demands Gewirz- 
traminer (Trimbach, Domaines Schlum- 
berger, Gisselbrecht), though some 
Alsatians would rather have Riesling 
or Pinot Gris. In the bistros of Paris, 
even more in the Burgundian country- 
side, sausages call for Beaujolais 
(rarely served with a label in Paris, 
mainly from Georges Duboeut o1 
Jean-Marc Aujoux here). 

And in the Piemonte, when sa 


y” 
m 
+ 
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until mixture is reheated. Chill soup, 
covered, up to | day. 
Makes: 4 main-dish servings 

| onion (about | Ib.), chopped 


2 tablespoons minced fresh ginger 


2 tablespoons mustard seed 





are in or alongside a risotto, a glass of 
Barbera (Vietti, Domenico, Clerico, Pio 
Cesare) will be the companion at a 
majority of tables, though Nebbiolo 
would have proponents, and so would 
Dolcetto. 

The sausages from any of the three 
regions differ only slightly. On the 
other hand, almost nothing of taste or 
texture joins the three wines together. 
The intensely spicy flavor and rich feel 
of Gewiirztraminer could not be less 
like fresh-as-a-berry, lighter-than-air 
| Beaujolais. Neither remotely resembles 
the mysteriously tart smack of Barbera 
from Alba or Asti. Yet every one of 
| these wines pairs splendidly with 





| sausages. 
Well, it is hard not to be charmed by 


NOEL BARNHURST 























































| tablespoon curry powder 


4 whole chicken legs, about 2'/2 
pounds, skin and fat trimmed 


3 cups chicken broth 


| red bell pepper (about '2 Ib.), 
stemmed, seeded, and 
chopped 


| can (14 0z.) low-fat coconut milk 
3 tablespoons cornstarch 


| package (10 oz.) frozen petite 
peas 


4 cup chopped fresh cilantro 
Salt 
Lime wedges 


1. In a S- to 6-quart pan, combine onion, | 
ginger, mustard seed, and '/4 cup water. Stir} 
often over high heat until onion is tinged 
with brown, 5 to 7 minutes; pan bottom 
will be dark brown. Add curry powder and 
stir about 30 seconds. 


2. Add chicken, chicken broth, and bel 
pepper to pan; stir to release browned 
bits. Bring to a boil, then cover and simme 
until chicken is tender when pierced 
about 25 minutes. 


3. Blend a little of the coconut milk wit 
cornstarch until smooth, then add the 
remaining coconut milk. Pour mixture inte 
the chicken, stirring. Add peas and contin 
ue to stir until mixture boils, about IC 
minutes. 
4. Ladle curry into wide bowls, sprinkling 
each with cilantro. Add salt and lime juicg 
to taste. 


Per serving: 455 cal., 28% (126 cal.) from 
fat; 41 g protein; 14 g fat (5.8 g sat.); 33g 
carbo.; 361 mg sodium; 130 mg chol. @ 


Gewiirztraminer and sausage when yot 
have Guebwiller for a backdrop. Ditto 
for Beaujolais in a classic Paris bistro, 
or Barbera at a hideaway off the Via 
Vittorio Emmanuele in Alba. 

It is just as easy to be charmed by 
them here. However, when we have 
sausages on our home turf, we usually 
choose one of the juicy Zinfandels 
(Nalle, Seghesio, J. Fritz). As wine, 
Zinfandel fits somewhere between 
Beaujolais and Barbera. As a compan-) 
ion to sausages, it is an old friend we 
bring out for old friends, at restaurants 
or when they come over for a casual 
dinner plus a Clue tournament, or an 
audition of Duke Ellington records, or 
any of the other tastes that make us us 
and not Parisians, or Piemontese. 







WE WANT TO KNOW how the West’s best cooks prepare 
the West’s favorite fish, salmon. And we want to 
recognize the work of both home and working chefs, 
so this cook-off has two entry categories: amateur 
and professional. 


MICHAEL SKOTT 


THE SUNSET SALMON COOK-OFF 


Who CAN ENTER: Amateurs and professionals. 

A professional is defined as anyone who earns 

any part of his or her income from cooking. Entrant 
must be at least 18 years old and a resident of 
the Western states (Alaska, Arizona, California, 
Colorado, Hawaii, |\daho, Montana, Nevada, New 
Mexico, Oregon, Utah, Washington, and Wyoming) 
or of the province of British Columbia. 


WHAT THE ENTRY MUST INCLUDE: Each recipe 
submission must be attached to a legible hand- 
printed or typed entry form (see below); the form 
can be photocopied. The recipe should feature 
salmon in a prominent manner (1/2 pound mini- 
mum). Servings per recipe should be for 10 people 
or fewer. See recipes in this magazine for 

a sample format. Contestant must warrant that 
the recipe is original. For each recipe submission 
please tell us, in 50 words or less, how you 
created the recipe. All entries become the 
property of Sunset Publishing Corporation. 


THE ENTRY FEE: Please include $10 per recipe 
(check or money order only, payable to Sunset 
Publishing Corporation) in the amateur category; 
$25 per recipe if a professional. Multiple entry 
fees may be paid with a single check or money 
order. Send the entry to The Sunset Salmon 
Cook-off, Sunset Magazine, 80 Willow Road, 
Menlo Park, CA 94025. Entries must be 
postmarked by March 1, 1996. 


THE PRIZES: Fifty semifinalists will receive merit 
certificates. Eight finalists (four in each category) 
will win a trip, including airfare and one night's 
lodging, to Sunset Magazine headquarters in 
Menlo Park to cook for our panel of judges in early 
May. The finalists’ recipes will be published in the 
August 1996 issue. 
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SUNSET SALMON COOK-OFF Enzay For | 
$ 

Name ENTRY FEE AMOUNT ENCLOSED 
| 

ADDRESS RECIPE NAME(S) 
| 

Cry STATE ZIP CODE ; 
* Send entry form with attached recipe and 

recipe history to: The Sunset Salmon Cook-off, 

lia sero Sunset Magazine, 80 Willow Rd., Menlo Park, 
: CA 94025. All entrants agree to grant Sunset 

AMATEUR x PROFESSIONAL fal [WARRANT FIAT THIS IS ANORIGINAL RECIPE (SIGNATURE) unlimited rights to publish their recipes. 
| 
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UNSET'S KITCHEN CABINET 


Readers’ family favorites tested in our kitchens 
By Betsy Reynolds Bateson 








Quick Breakfast Braid 
Sherry Sauers, Olympia, Washington 


Over the last 30 years, Sherry Sauers has developed countless 
recipes to use her homegrown raspberries, blueberries, and 
cherries. Her family especially enjoys this jam-filled braid she 
makes from a simple, biscuitlike dough 
Cooking time: 20 minutes 
Prep time: |5 minutes 
Makes: 8 servings 

| small (3 oz.) package cream cheese, cut into pieces 

4 cup butter or margarine, cut into pieces 

2. cups all-purpose flour 


1. In a food processor or medium bowl, whirl (using pulses) or cut with 
a pastry blender the cream cheese, butter, all-purpose flour, and baking 
powder, until mixture resembles fine crumbs. If using a food processor, 
transfer mixture to a medium bow. Slowly stir in milk until dough fo 
a soft ball. 

2. Between 2 sheets of plastic wrap, roll dough into a 10- by 15-inch 
rectangle. Remove | layer of plastic, and invert dough onto a lightly 
greased |0- by 15-inch baking pan; if needed, push dough with fin; 
to fit pan. Spread preserves lengthwise down center in a 3-inch-widé 
band, leaving a 'A-inch border without preserves at each end. With é 
sharp knife, about 3 inches apart on each long edge, make 3-inch-long 
slits from edge toward preserves. Alternating between sides, gently fole 
strips over preserves, overlapping ends in center to resemble a braid 
pinch to secure strips. 


3. Bake braid in a 400° oven until lightly browned, about 20 min tes 











| tablespoon baking powder 
¥3; cup low-fat milk 


¥4 cup fruit preserves or jam, such as raspberry or blueberry 


| tablespoon powdered sugar 


Cool slightly; dust with powdered sugar. 


Per serving: 292 cal., 34% (99 cal.) from fat; 5 g protein; || g fat (6.2 g 


sat.); 46 g carbo.; 296 mg sodium; 28 mg chol. 





Fast Fajitas 


flank steak (about | Ib.) 
tablespoons each orange juice and 


About 2 teaspoons olive or salad oil 


Charleen Borger, Beaverton, Oregon 3 f ; 

. L red wine vinegar 
After almost a dozen attempts, Charleen 
Borger came up with a streamlined fajita Sea each — a 
recipe that fits nicely into her busy tod oer er = 
schedule. She slices the flank steak first Na 
to reduce marinating time and increase 4 teaspoon hot chili sauce 
flavor. Then, while the meat marinates, 2 cloves garlic, minced 
she prepares the vegetables and heats the ; : : 
tortillas. Her kids love the meal because | onion, thickly sliced (about 7 Ib.) 
they get to choose garnishes beyond the | green or red bell pepper, halved, 
basic shredded lettuce and salsa. Their cored, and seeded 
choices might include avocado, black 
beans, and sour cream. é ‘ f 

6 warm burrito-size flour tortillas 


Cooking time: About 20 minutes 
Prep time: 30 minutes (includes mai 
Makes: 4 servings 
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About 3 cups shredded 
iceberg lettuce 


Purchased salsa 


1. Slice steak across grain inch thick 
Combine with juice, vinegar, seasoned 
oregano, cumin, chili sauce, and garlic, coati 
evenly. Marinate 10 minutes or up to | hour. 
2. Meanwhile, place onion and bell pepper & 
a broiler pan; broil 4 to 6 inches from hee 
about 10 minutes, turning as needed t 
brown all sides evenly. Turn broiler off; clos 
oven door. Let vegetables set 5 minute 
remove skin from pepper and slice. 

3.'In a 10- to 12-inch frying pan, heat 2 
spoons oil over high heat. Add half of bee 
stir-fry until barely pink, 3 to 5 minutes. Repe 
with rest of beef; add more oil if needed. Pla¢ 
beef, onion, and pepper on a platter; sen 
with warm tortillas, lettuce, and salsa. 

Per serving: 420 cal., 39% (162 cal.) from fat; 
28 g protein; 18 g fat (5.9 g sat.); 36 g carbo.; 
612 mg sodium; 59 mg chol. 
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| Grapefruit and Avocado Salad 
Christine Pickering, Tacoma, Washington 


Her introduction to balsamic vinegar and goat cheese resulted 

in a refreshing winter salad that Christine Pickering and her ~/ 
ausband enjoy with French bread and a glass of wine. She //— 
sombines juicy pink grapefruit with avocado, mixed 
salad greens, and the cheese. And for just a touch of gar- 
ic, she lightly crushes a garlic clove, lets it sit in the 
vinaigrette while she’s assembling the meal, then 


‘emoves it before dressing the salad. 


rep time: About 40 minutes 
akes: 2 servings 


cups (about |/3 Ib.) mixed salad greens 
tablespoons balsamic or red wine vinegar 


clove garlic, lightly crushed 
teaspoon Dijon mustard 
pink grapefruit (about | |b.) 


6 

3 
2 tablespoons olive oil 
aol 

I 

| 

| avocado (about 10 oz.) 


Nn > 


Crusty French bread 


cup crumbled goat cheese (about 2 oz.) 
green onions, ends trimmed and thinly sliced 









I. Rinse, drain, and chill greens. In a small bowl, whisk together vine- 


gar, oil, garlic, and mustard. Cut off grapefruit peel and white mem- 
brane. Then cut between inner membranes and fruit to release seg- 
ments, saving juice. Cut avocado in half, twist halves apart, and remove 
pit. Peel; cut each half into 8 slices. Drizzle juice over slices. 

2. Distribute greens on 2 plates. Alternately arrange avocado and grape- 
fruit on greens. Crumble cheese over salads; sprinkle with onions. 


Remove garlic from dressing; drizzle over salads. Serve with bread. 


Per serving: 448 cal., 76% (342 cal.) from fat; 10 g protein; 38 g fat (l0g 


sat.); 22 g carbo.; 227 mg sodium; 22 mg chol. 





affron Chicken with Rice 
Susan Gutierrez, Fresno, California 


usan Gutierrez loves experimenting 
vith foods and cooking techniques. So 
hen a call to her Spanish great-aunt 
sroduced an old family recipe for peas- 
at's paella—without seafood, but with 
Tenty of flavor—Gutierrez did some 
Iterations to make the recipe her own. 


boking time: About | hour 
ep time: 25 minutes 

lakes: 8 servings 

2 cups long-grain white rice 
| onion, finely chopped 





cloves garlic, minced 
tablespoons olive oil 
cups chicken broth 


Wwwn Ww 


pounds skinless chicken thighs, 
cut into 16 pieces 


red bell pepper, cored, seeded, 
and diced 


| can (8 oz.) tomato sauce 

| can (4 oz.) diced green chilies 
| teaspoon ground turmeric 

"2 teaspoon salt 

2 teaspoon pepper 

"4 to 2 teaspoon saffron threads 


I. In a 6- to 8-quart ovenproof pan over 
medium-high heat, cook long-grain white rice, 
finely chopped onion, and minced garlic in oil, 
stirring, until onion and rice are golden, about 
|2 minutes. 


2. Add chicken broth, chicken pieces, diced 
bell pepper, tomato sauce, diced green chilies, 
turmeric, salt, pepper, and saffron threads; stir 
to blend flavors. 

3. Bake, uncovered, in a 400° oven until rice 
has absorbed all liquid and top is golden 
brown, about 50 minutes. 


Per serving: 436 cal., 23% (99 cal.) from fat; 39 
g protein; || g fat (2.5 g sat.); 44 g carbo.; 588 
mg sodium; 141 mg chol. 





Low-fat Garlic 
Mashed Potatoes 


{ Christopher A. Brickner, 
Lynnwood, Washington 


) Was natural for Christopher Brickner, 
‘ho loves potatoes, to develop a great- 
sting, low-fat potato dish. But he never 
ee stardom. That’s what he got 
er family and friends encouraged him 
‘enter his savory mashed potatoes in a 
V station’s recipe contest. This light- 
ied potato classic with nonfat yogurt, 
chives, and garlic made him a win- 

4 as well as a celebrity chef. 


ooking time: | hour 

rep time: 15 minutes 

akes: 8 servings 
8 russet potatoes (about 4 Ib.) 
2 to 4 cloves garlic 








2 quarts chicken broth 
| cup nonfat milk 
’2 cup unflavored nonfat yogurt 
2 tablespoons thinly sliced chives 
| tablespoon minced fresh dill 
| teaspoon salt 
White pepper 


'2 cup shredded reduced-fat jack 
cheese (about 2 oz.) 


Fresh chives or dill sprigs 


I. Peel and quarter potatoes. Place with garlic 
in a 6- to 8-quart pan; cover with broth. Bring 
to a boil over high heat; reduce heat, cover, 
and simmer until potatoes are tender when 
pierced, about 20 minutes. 


2. Drain potatoes and garlic; return to pan. 
Mash with milk until smooth. Stir in yogurt, 
chives, dill, and salt; add pepper to taste. 
Spoon mixture into a 2- to 3-quart shallow 


baking dish; sprinkle top with cheese. If mak- 
ing ahead, cover with plastic wrap and chill up 
to | day. 


3. Bake in a 375° oven until warm in center 
and melted cheese is lightly browned, about 
30 minutes (about | hour if chilled). Garnish 
with chives or dill sprigs. 


Per serving: 230 cal., 16% (37 cal.) from fat; | | 
g protein; 4.1 g fat (1.7 g sat.); 41 g carbo.; 488 
mg sodium; 5.9 mg chol. 





hare a recipe you’ve created or 

adapted—a family favorite, travel 

discovery, or time-saver—and tell us 
the story behind the recipe. You’ll 
receive a “Great Cook” certificate and 
$50 for each recipe published. Send to 
Sunset Magazine, 80 Willow Rd., Menlo 
Park, CA 94025, or send e-mail 
(including full name and street address) 
to recipes@sunsetpub.com. 
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From pasta to paella, 22 
good-for-you recipes that 
are ready in 40 minutes or less 


IT’S THE MODERN COOK’S ULTIMATE CHALLENGE: 
preparing a great-tasting, healthful weeknight 
meal in record time, using ingredients found in 
almost any supermarket. For a lot of us, it’s a 





challenge we’re facing more and more often. 

With that in mind, we’ve created this special 
recipe collection. Think of it as your little black 
book for the kitchen. 

Each entrée takes 30 minutes or less to prepare 
and derives 30 percent or less (often far less) of 
calories from fat. But when it comes to flavor, 
we've made no compromises. In fact, we predict 
you'll serve many of these dishes to company. 

You'll find smart tips for the quick cook, sug- 
gestions for rounding out each meal, and a list of ee 
staples to have at the ready when there’s no time to shop. Staples include quality packaged products that help you 
get a jump on dinner. Spanish rice mix, for instance, is the base for Presto Paella (page 92). 

If you give each recipe a quick read-through before trying it, you’ll notice that many preparation and cooking 
Steps should be done simultaneously to make the most efficient use of your time. And speaking of time, we start- 
ed the clock once ingredients and equipment were assembled. 


BY ELAINE JOHNSON + CHRISTINE WEBER HALE © LINDA LAU ANUSASANANAN 
FOOD PHOT®GGRAPHS BY PHILIP SALAVERRY 
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Take 10 minutes to brown the peppered chicken, then quickly cook the corn with capers and wine. 


P OO USVI wa 


Chicken with Corn Relish 4 cup thinly sliced green onion 
Cooking time: About 22 minute ¥4 cup dry white wine 
Prep time: About 8 minut | tablespoon prepared capers, 

i Notes: This recipe was created by En drained, plus 2 tablespoons caper 

Kim of San Mateo, California. Serve with a liquid 
uae rk | can (15 oz.) reduced-sodium corn, 
range segments, and crusty Dreat drained 
Makes: 4 serving | jar (2 oz.) diced pimientos, drained 


4 





io RTCUTS 


boned, skinned chicken breast 


Italian parsley leaves 
halves (| Ib. total), fat trimmed : Y 


Coarsely ground pepper 1. Sprinkle chicken with pepper. Place | tea- 


teaspoon olive oil on oil in a to |2-inch nonstick frying 
d pan over medium high heat When hot, add 
cloves garlic, min 3 

§ ° ce chicken Turn oc casionally until well browned 


cup diced celery and no longer pink in center, 10 to 12 min- 





utes. Lift from pan and keep warm. 


2. In pan, frequently stir garlic, celery, a 
onion until browned, 2 to 3 minutes. O 
high heat, stir in wine, capers and liquid, co 
and pimientos; cook until most of the wine 

evaporated, 2 to 6 minutes. 

3. Spoon corn onto a platter and arra 

chicken on top. Garnish with parsley. 


Per serving: 236 cal., 12% (28 cal.) from fat; 
g protein; 3.1 g fat (0.7 g sat.); 17 g carbo.; 3: 
mg sodium; 66 mg chol. 


Chicken Chutney Burgers 


Cooking time: About |0 minutes 
Prep time: About |0 minutes 


Notes: Serve with cups of vegetalale sq 
from the deli or spinach salad made wit 
low-fat dressing. 


Makes: 4 servings 


®When broiling, start preheating the broiler before you prepare the recipe. Rice works well 


regular white rice takes only 20 minutes to cook. Instant white or brown rice takes even less time, just 10 minut: 





cup Major Grey chutney, large 
pieces chopped 


tablespoons lemon juice 
tablespoon Dijon mustard 


cup sliced green onion 


4s 

"a 

| 
¥4 pound ground chicken 
"4 

2 teaspoon ground cumin 
8 


slices (each '/2 in. thick, 3 by 6 in.) 
sourdough French bread 


4 thin slices red onion 


20 prewashed spinach leaves (each 
about 4 in. long) 


+ Combine chutney, lemon juice, and mus- 
in; Set % of mixture aside. Combine remain- 
ig Chutney mixture with chicken, green 
nion, and cumin. Shape into 4 patties, each 
Sout 4 inches wide, and place on a rack in a 
2 by 15-inch broiler pan. Broil 3 inches 
elow heat until well browned on both sides, 
iming as needed, 6 to 7 minutes. 

}. Meanwhile, brown bread in a toaster, then 
dread | side of each slice with reserved chut- 
ey mixture. 

+ Separate red onion into rings and place 
stween bread with burgers and spinach. 
er serving: 416 cal., 20% (82 cal.) from fat; 20 


protein; 9.1 g fat (2.2 g sat.); 61 g carbo.; 946 
g sodium; 71 mg chol. 


Turkey Kielbasa Soup 








ooking time: About 20 minutes 
ep time: About 7 minutes 
lotes: Louise Ross of Elk Grove, California, 







| | *€-pan meal: a satisfying soup of vegetabies 
jd sausage simmers in just 20 minutes. 





uick, rae Si healthy 





contributed this recipe. Enjoy the soup with 
rye bread toast or croutons and your favorite 
microbrewery amber ale. 


Makes: 7 cups, 4 servings 


32 cups chicken broth 
| can (1 Ib.) reduced-sodium 
garbanzos, rinsed and drained 


3 cups purchased shredded green 
cabbage (or cabbage with shredded 
carrots) 

| cup chopped thin-skinned potato 

2 cup chopped onion 

| clove garlic, minced 


2 pound turkey kielbasa sausage, 
cut into '/4-inch slices 


| tablespoon white wine vinegar 


|'2 tablespoons minced parsley, 
plus sprigs 


In a 5- to 6-quart pan over high heat, bring 
broth, garbanzos, cabbage, potato, onion, and 
garlic to a boil over high heat. Reduce heat 
and simmer, covered, until potato is tender to 
bite, about 10 minutes. Add kielbasa and sim- 
mer until it's hot, about 5 more minutes. Stir 
In vinegar and minced parsley. Garnish bowls 
with parsley sprigs. 

Per serving: 254 cal., 27% (69 cal.) from fat; 19 
g protein; 7.7 g fat (2.2 g sat.); 32 g carbo.; 834 
mg sodium; 38 mg chol. 


Spaghettini and Meatballs 
Cooking time: About | 7 minutes 
Prep time: About |0 minutes 


Notes: Buy one of the fat-free or low-fat 
marinaras (0 to | g fat per '4 cup). This dish 
calls for classic accompaniments: Caesar 
salad, perhaps from your market's salad bar, 
and a gutsy Zinfandel. 


Makes: 4 servings 


34 pound ground turkey 

'2 cup chopped onion 

4 cup grated parmesan cheese 

/4 cup chopped parsley, plus sprigs 
¥4 teaspoon dried oregano leaves 


2'/2 cups (26 oz. jar) purchased fat-free 
or low-fat marinara sauce with 
mushrooms 

¥4 pound dried spaghettini 
1. Combine turkey, onion, parmesan, 3 table- 
spoons parsley, and oregano. Shape into 20 
equal balls and place on a rack in a | 2- by |5- 
inch broiler pan. Broil 3 inches from heat until 


well browned all over, turning as needed, 10 
to |2 minutes 

2. Meanwhile, in a 2- to 3-quart pan over 
medium-high neat, stir marinara until simmer- 
ing, about 5 minutes. Reduce heat, add 
meatballs, and simmer, stirring occasionally, for 


5 minutes to blend flavors. 


3. While meatballs cook, half-fill'a 5- to 6- 
quart pan with water and bring to a boil over 
high heat. Add spaghettini and cook until bare- 
ly tender to bite, 6 to 8 minutes. 


4. Drain pasta and place on a platter. Spoon 
sauce on top, sprinkle with remaining parsley, 
and garnish with parsley sprigs. 


Per serving: 553 cal., 20% (108 cal.) from fat; 
31 g protein; 12 g fat (3.5 g sat.); 78 g carbo.; 
640 mg sodium; 47 mg chol. 


Chicken-Bok Choy Stir-Fry 
Cooking time: About 28 minutes 


Prep time: About 20 minutes (done 
concurrently with cooking) 


Notes: A Gewirztraminer with a hint of 
sweetness is a refreshing accompaniment. 


Makes: 4 servings 


1/4 cups long-grain white rice 
¥4 cup chicken broth 
I'2 tablespoons cornstarch 

3 tablespoons lemon juice 


About 2 tablespoons reduced- 
sodium soy sauce 


| tablespoon honey 
| teaspoon ground ginger 


4 boned, skinned chicken breast 
halves (1 Ib. total), fat trimmed 


2 teaspoons peanut oil or salad oil 
14 cups |-inch squares red bell pepper 


8 baby bok choy (each 4 to 6 in. long, 
| Ib. total), split lengthwise; or | 
pound regular bok choy, cut into 2- 
inch chunks 


I. Place rice and 2'4 cups water in a 2- to 3- 
quart pan; bring to a boil over high heat. 
Reduce heat and simmer, covered, until liquid 
is absorbed, about 20 minutes. 


2. Meanwhile, stir broth, cornstarch, lemon 
juice, 2 tablespoons soy sauce, honey, and 
ginger until smooth; set aside. 


3. Cut chicken crosswise into '4-inch-wide 
strips. Place a wok or |2-inch frying pan over 
high heat. When hot, add oil, then chicken. Stir 
often until chicken is no longer pink in center, 2 
to 3 minutes. Lift out and cover to keep warm. 


4. To wok, add bell pepper, bok choy, and 2 
tablespoons water. Cover tightly and cook 
until bell pepper is barely tender-crisp to bite, 
|'2 to 2 minutes; lift out and set aside. 


5. Stir broth mixture, then pour into wok and 
stir until bubbling, about | minute. Gently mix 
in chicken and vegetables. Spoon rice into 
center of a platter and arrange chicken mixture 
alongside, placing baby bok choy around rim 
of platter. Add additional soy sauce to taste. 


Per serving: 420 cal., 10% (43 cal.) from fat; 33 
g protein; 4.8 g fat (| g sat.); 60 g carbo.; 476 
mg sodium; 66 mg chol. 
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I. In a 10- to 12-inch frying pan over high 
heat, bring broth and saffron to a boil. Stir in 
rice and seasoning packet, reduce heat, and 
simmer, covered, until rice is tender to bite, 
16 to 18 minutes. 


2. Meanwhile, in an 8- to 10-inch frying pan 
over medium heat, stir linguisa and bell pep- 
per until well browned, 10 to 12 minutes. 
Remove from heat (if using frozen shrimp, add 
to pan and stir often until they're warm to the 
touch, about 4 minutes). 


3. To rice, stir in sausage mixture, shrimp, 
squid tubes and tentacles, and peas ove 
medium heat. Cover and cook until squid are 
no longer translucent and peas are hot te 
touch, about 4 minutes. 


Per serving: 361 cal., 27% (99 cal.) from fat; 23 
g protein; || g fat (3.8 g sat.); 43 g carbo.; 826 
mg sodium; 154 mg chol. 















Clams in Tomato-Fennel Broth 
Cooking time: About 25 minutes 


Prep time: About |5 minutes (part done 
concurrently with cooking) 


Notes: Serve the clams with breadsticks an 
steamed broccoli. 


Makes: 4 servings 
| pound fennel bulb, tough outer 


parts removed, tops trimmed, 
sprigs reserved 


cloves garlic, minced 


bottles (8 oz. each) clam juice 


NN + 


cups chicken broth 
| cup dry white wine 


| can (about | Ib.) reduced-sodium 
sliced tomatoes 


4 pounds clams in shells, suitable for 
For shortcut paella, dress up Spanish rice mix with saffron, seafood, and green peas. steaming, scrubbed 


Freshly ground pepper 


S E A EF O O > 1. Thinly slice fennel bulb crosswise. In a 5- 

= 6-quart pan over high heat, place fennel, ga 
lic, clam juice, broth, and wine; cover ai 
bring to a boil. Reduce heat and simmer, co 


Presto Paella 3 ounces linguisa, halved ered, until fennel is tender when pierce 
: : lengthwise, then cut into about |0 minutes. 
Cooking time: / /4-inch slices : 
Prep time: ; | . 2. Stir in tomatoes and clams. Cover af 
sae | cup chopped green or red return to simmering over high heat, the 
bell pepper (or a combination reduce heat and simmer, stirring occasional 
Notes: the of both) until clams open, 3 to 4 minutes. Ladle int 


bowls. Mince enough fennel sprigs to mak 


8 ('/3 pound) shelled, cooked = ; 
2 teaspoons; scatter over soup. Garnish W 


Makes: 4 ser fresh or frozen shrimp - 

f : a few whole fennel sprigs and add peppi 
2 insalted or reduced-sodium 4 pound peeled squid tubes (cut to taste ! 

broth into '/2-inch rings) and tentacles, 5 4% (21 cal.) f atl 

_ c sowdered safirc or '/s pound bay scallops Per serving: 148 cal., | (21 cal.) from fat; 
eS aoe E Y P g protein; 2.3 g fat (0.5 g sat.); 12g carbo.; 46 

about 7 oz.) Spanish rice mix ¥, cup frozen petite peas mg sodium; 23 mg chol. 

SHORTCUTS eFishand shellfish cook so quickly that in just a minute or two they can be overdone—so keep ane 
d mp take only a few minutes to warm; for many recipes, you can use them right from the freeze 


© cook onion, tame its raw flavor by chopping it, then soaking it briefly in ice water. 
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Rou “d have to play 
‘St. Andrews to find 


 Sreens more inviting. 


With lush, tolling greens reminiscent of the 











legendary solf course, this 


pasta recipe is something you'll want to take a shot at. We call 













it “Creamy Fettuccine Florentine with Prosciutto.” 

(If you think that’s a mouthful, wait till you taste it. ) 
Heaps of fresh, green spinach and our own tender 
Ronzoni* Fettuccine make excellent partners here, 


especially when accompanied 






by prosciutto, fresh 









mushrooms, chopped 






onions, and a smatter- 








try your hand at it. Just remember, keep 






your head down, concentrate, and think about the other 50 


varieties of Ronzoni pasta, and all the tempting courses that lie ahead. 


Ronzoni 


The Premium Pasta Maker 
Creamy Fettuccine Florentine with Prosciutto 


10 cups (10 oz. pkg.) washed, fresh 1 cup chopped onion 1/2 cup (2 02) crumbled blue cheese 





spinach, stems removed 2 cups (1 pt.) light cream 1-1/3 cups (about 6.0z.) prosciutto, cut 
3 tablespoons butter or margarine 1 pkg.(12 0z,) RONZONI Fettuccine, into thin strips 
3 cups (about 8 oz.) sliced, fresh mushrooms uncooked Salt and pepper to taste 
In large skillet over medium heat, steam wet spinach. covered, about 3-5 minutes; drain. In medium skillet, heat 


butter; cook mushrooms and onion until tender. Add light cream; cook over medium- high heat, uncov- 

y cred, 8-10 minutes or until reduced by half. Meanwhile, cook pasta a¢cording to package 
es directions; drain. Add blue cheese to sauce: stir until melted. Stir in spinach and prosciutto; 
r heat through. Season with salt and pepper. Toss pasta and Sauce; serve 
{ immediately. 6 servings. (Note: recipé can be halved.) 





Halibut with Horseradish Mashed 
Potatoes and Chard 
Cooking time: About | 2 minutes 
Prep time: About |0 minutes 
Notes: French or American hard cider !s 
delicious with this dish. For hearty appetites, 
serve with steamed artichokes and warm 
sourdough bread. 
Makes: 4 servings 
Instant mashed potatoes for 8 
servings (to make 4 cups) 


| to 2 tablespoons prepared 
horseradish 


| pound halibut fillets (1 to I '/ in. 
thick), cut into 4 pieces 


|'/2 teaspoons olive oil 
Salt and freshly ground pepper 


| pound red Swiss chard (stems 
removed), coarsely chopped 


About |/4 cup balsamic vinegar 


ordir 9 to Dackag 


over medium-high heat ok fish, turning 





occasionally, until no longer translucent in cen- 
ter, about 6 minutes. 

3. Meanwhile, in a 5- to 6-quart pan over high 
heat, bring '/4 cup water to a boil. Add chard, 
cover, and cook until chard is wilted, about 3 
minutes. 

4. Place equal portions of potatoes on 4 
plates, flattening tops. Spoon chard onto each, 
then fish. Season to taste with vinegar and 
additional salt and pepper. 

Per serving: 292 cal., 17% (50 cal.) from fat; 30 
g protein; 5.5 g fat (1.2 g sat.); 31 g carbo.; 343 
mg sodium; 40 mg chol. 


Snapper with Fruit Salsa 


Cooking time: About 7 minutes 
Prep time: About |5 minutes 


Notes: Louise Ross of Elk Grove, California, 
shared this recipe. Try the fish with whole- 
wheat COUSCOUS 


Makes: 4 servings 


4 cup chopped red onion 


¥4 cup chopped, prepeeled fresh 
pineapple (or use pineapple canned 
in juice, drained ) 


¥4 cup chopped ripe papaya 
4 cup lime juice, plus lime wedges 


| tablespoon minced fresh ginger 


Few will guess that the horseradish-potato base for the fish and chard has an instant start. 





% . 


” - a = cs 
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4 teaspoon hot chili flakes 


4 rockfish fillets (each '/2 in. thick, 
| pound total), such as snapper 


Salt and pepper 


| teaspoon salad oil 


I. Place onion in a bowl and cover with ice 
water. In another bowl, combine pineapple, 
papaya, lime juice, ginger, and chili flakes. Set 
mixture aside. 
2. Sprinkle fish with salt and pepper. In a |0- 
to |2-inch nonstick frying pan over medium= 
high heat, brown fish in oil, turning occasion- 
ally until no longer translucent in center, about 
6 minutes. Lift onto plates. 
3. Drain onion and stir into fruit mixtures 
Spoon fruit salsa over fish. Squeeze lime 
wedges over fish, and add additional salt and 
pepper to taste. ’ 


Per serving: 150 cal., 19% (28 cal.) from fat; 22 
g protein; 3.1 g fat (0.6 g sat.); 8.4 g carbo.; 73 
mg sodium; 40 mg chol. 


Asian Seafood Soup 


Cooking time: About | 5 minutes 
Prep time: About |0 minutes 


Notes: This soup is medium-hot. Ad 
another tablespoon of jalapeno if you'd like i 
very spicy. Follow the soup with a plate o} 
fresh kumquats and apple slices. 


Makes: 2 quarts, 4 servings 
q g 










6 cups chicken broth 


2 tablespoons minced fresh jalapeno 
chili 

2 lemon grass stalks (3 oz. total), split 
lengthwise and cut into 4-inch 
pieces 

4 ounces dried thin rice noodles (also 
called rice sticks), broken into |- by 
3-inch chunks 


3 pound mustard greens, stems 
removed, leaves chopped 


| can or jar (15 oz.) baby corn, 
drained 


¥, cup reduced-fat coconut milk 


2 pound shelled cooked tiny shrimp, 
or larger shelled cooked shrimp 


3 pound shelled cooked crab 


1. In a covered 5- to 6-quart pan over hi 
heat, bring broth, chili, and lemon grass to 
boil. Reduce heat and simmer for 5 minutes 


2.°Return to boiling, add noodles, greens, an} 
corn, and simmer, covered, until greens af 
tender to bite, about 5 minutes. Remove frot 
heat. Stir in coconut milk, shrimp, and crab; I 
stand until hot to touch, about | minut 
Discard lemon grass. 
Per serving: 314 cal., 21% (66 cal.) from fat; 2) 


g protein; 7.3 g fat (2.9 g sat.); 34 g carbo.; 44 
mg sodium; 148 mg chol. 





HORRIFIED 
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I'S okay. Even though you can't go back in time, you can give your body 
§200st® Nutritional Energy Drink. It looks like a milkshake. But your body will 
wink it's rocket fuel. Because it's got 25 important vitamins and minerals, plus 
fzomplete antioxidant group. And 100% of the RDA of Vitamins C and E in 
WY can. It's perfect when YOU don't have time to grab a decent meal. And it 

goes down easy in chocolate, vanilla, strawberry and chocolate mocha. 
Boost comes in a four pack too. Wow. How convenient. 


Your body will thank you: 
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Brochettes of lean pork tenderloin stay moist and tender with a garnet-hued cherry glaze. 


M 


Cherry-glazed Pork 
Cooking time: About 20 minutes 
Prep time: About |0 minutes 


Notes: Accompany this dish with steamed 
green beans or sautéed spinach and a glass 
of Merlot. 


Makes: 4 servings 
| cup cherry jam 
| cup Merlot or other dry red wine 


3 tablespoons raspberry or red wine 
vinegar 


2 tablespoons minced fresh or | 
teaspoon crumbled dried rosemary 


8 green onions, ends trimmed 


| pound pork tenderloin, cut into 20 
equal pieces 


2 cups reduced-sodium chicken broth 


1/2 Cups couscous 


1. Ina 10- to |2-inch frying pan, mix together 
jam, Merlot, vinegar, and rosemary until thor- 
oughly combined. Bring to a boil over high 
heat. Boil until reduced to | cup, about || 
minutes 

mixture boils, cut onions In 


2. While cherry 
half ise, Thread pork and green onion 
itely onto 4 metal skewers (at 

east 8 yng), dividing pork and onions 
ually | skewers. Lay skewers On a 


ys evenly with about | of 


SHOR 
speec cooking 


TCUTS 


Pais. 'ust 


SUN SET 


EO 


mY 


3. Broil pork about 4 inches from heat until 
well browned on top, 5 to 6 minutes. Turn 
skewers over, brush with half the remaining 
cherry mixture, and broil until other side is 
browned, 2 to 4 minutes. 

4. While pork cooks, bring broth to a boil in a 
2- to 3-quart pan over high heat. Add cous- 
cous, cover tightly, temove from heat, and let 
stand until liquid is absorbed and couscous Is 
tender to bite, about 5 minutes. 

5. Spoon couscous onto a platter or individual 
plates and top with skewers. Spoon remaining 
cherry mixture over meat and onions. 

Per serving: 670 cal., 9% (62 cal.) from fat; 34 g 
protein; 6.9 g fat (2.3 g sat.); 109 g carbo.; 375 
mg sodium; 71 mg chol. 


Blackened Steak Salad 
Cooking time: About |4 minutes 
Prep time: About 7 minutes 


Notes: Crusty rolls, warmed in the oven, 
are all you need to round out the meal. 


Makes: 4 servings 
¥4 pound top sirloin steak (about | in. 
thick), fat trimmed 


| tablespoon Cajun or blackening 
spice blend 


Yo cup salsa 

2 cup nonfat sour cream 

2 tablespoons lime juice 

¥4 pound prewashed spinach leaves 


- 2. Meanwhile, whirl salsa, sour cream, and” 


\ Juick, light, oy Pare 


| can (15 oz.) black beans, rinsed and . 
drained 


| jar (7.25 oz.) peeled roasted 
red peppers, drained and cut into 
thin strips 


i) 


Pepper 





1. Pat steak with spice blend to coat both sides} 
evenly. Heat a 10- to 12-inch frying pan over) 
medium-high heat. When pan is very hot, add 
steak. Cook, turning occasionally, until meat i 
well browned on the outside and done to your 
liking, about |4 minutes for medium-rare. 













lime juice in a blender or food processor until” 
smooth. Arrange spinach, beans, and peppe 
decoratively in a large serving bow. 

3. When meat is done, cut it into thin bite-size 
slices; add to salad. At the table, mix salad 
thoroughly with dressing. Add pepper to tastes 


Per serving: 247 cal., 17% (42 cal.) from fat; 27 
g protein; 4.7 g fat (1.4 g sat.); 22 g carbo.; j 
1,370 mg sodium; 52 mg chol. a 















Hoisin Lamb in Pita Pockets 


Cooking time: About | 3 minutes 
Prep time: About 9 minutes 


Notes: Look for hoisin sauce in the Asian 
foods section of your supermarket. Offer 
carrot sticks, red pepper strips, and thinly 
sliced jicama, with low-fat ranch dressing for 
dipping. Serve with Chinese beer. q 
Makes: 4 servings i 
¥4 pound ground lean lamb 

| onion (about '/3 Ib.), minced 
3 cloves garlic, minced 

4 cup minced fresh cilantro 

3 tablespoons hoisin sauce 


4 cup each dry sherry and chicken 
broth, smoothly mixed with | 
teaspoon cornstarch 


4 pita breads (6!/2 to 7 in.), cut in half 
crosswise 


3 cups finely shredded Napa cabbage” 


1. Combine lamb, onion, and garlic in a 10-1 
|2-inch frying pan over medium-high heat 
Stir often until meat is well browned, |2 to 1% 
minutes. 4 
2. Add cilantro, hoisin, and broth mixture. Si 
until sauce boils; keep warm over low heat 
3. Fill pita pockets with equal amounts of cab 
bage. Top with equal amounts of lamb mix 
ture. Serve immediately. 


Per serving: 371 cal., 16% (61 cal.) from fat; 24 
g protein; 6.8 g fat (2.2 g sat.); 47 g carbo.; 633 
mg sodium; 56 mg chol. 


# Use ground meat and small meat pieces, such as pork tenderloin cut into brochette-size chunks, t 
e To save time, use canned beans rather than cooking dried beans. ¢ Don’t overlook couscous when plannif 
add to boiling broth and cover tightly, then remove from heat and let stand about 5 minutes. r 











BRRR... IT'S CHILLY OUT THERE! L 
HOPE. YOU HAVE SOMETHING HOT AND 
bHEARTY OK DINNER, MR. S! 










PEON ovation cet ee 


SURE DO, MR. W... MY NEW 








IT HAS OR SeW SMALL 
TENDER SUCEP CARKOTS, 


VINE-RIFENED CAJUN STYLE 
STEWED TOMAICES... 








--. AND THREE OF OUR TASTY NEW SELECT BEANS... 
RED BEANS, BLACK BEANS AND SMALL WHITE BEANS ! 









ers whee 
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Vegetarian 3-Bean Pot Pie 











box (11 oz.) pie crust mix 


1 can (15 oz.) SeW Black 










Beans, drained 
1 can (8.25 oz.) SEW Sliced 


kto 6 mushrooms, sliced 


medium zucchini, cut into SeW Cajun Style 


LS 
V2" chunks Stewed Tomatoes”, : : 
can (15 oz.) SeW Small well drained 
White Beans, drained V3 cup chopped fresh basil 
§ can (15 oz.) SeW Red V> tsp white pepper 


Beans, drained 






repare pie crust for a double crust pie according to package direc- 
ons; roll-out the balls of dough into two rectangles 11” x 15” 
ich. Fit one rectangle of dough into the bottom and up the sides 
faz” x 11” glass baking dish. Combine remaining ingredients 
la large bowl; turn mixture into the pastry-lined baking dish. 
lace the other rectangle of dough on top of the bean mixture; 
nch together edges of top and bottom crusts to form seal. Poke 
(p crust several times with toothpick to vent. Bake at 400°F, 
5-50 minutes or until crust is golden brown. Scoop or cut in 
2dges to serve. Serves 6. 
rSeW Italian Style Stewed Tomatoes 
utrition Information Per Serving: 460 calories; 19 g protein; 
5 g carbohydrates; 15 g fiber; 16 g ft; 0 mg cholesterol; 

100 mg sodium. 

















For free recipes, write 
SeW Fine Foods, San Ramon, CA 94583-0587. 
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LOOKS DEUCIOUS! BoT 
ARE YOU SURE IT'S CKAY 


NOW. 










































"WELL, MAYBE Just 
THIS NCE, MR. W, 


‘Sup chopped a Carrots, well draine FOR ME iP HAVE SOME e IT BE OK 
_to 2 cloves garlic, minced 2 pala. 5 h Es ’M Nor A VEGETARIAN 
cans «© oz. each) QU K ) 


Ail SPAT. 


SIMP! Y ‘WONDERFUL 























; 








Peanuts lend crunch to spicy linguine flavored with garlic, ginger, soy sauce, and lime juice. 


P A 


Thai Pasta with Turkey 
Cooking time: About |5 minutes if using 
fresh pasta, about 20 minutes with dried 
Prep time: About 8 minutes 


Notes: To complete the meal, prepare a 
salad with coleslaw mix and favorite 
bottled Asian-style dressing 


your 


Makes: 4 servings 


¥4 cup reduced-sodium chicken broth 
4 cup seasoned rice vinegar 


2 tablespoons reduced-sodium soy 
sauce 


SHORTCUTS 
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e Start heating water for pasta 


Ss alee 


| tablespoon each minced fresh ginger 
and garlic 


4 teaspoon hot chili flakes 

¥4 pound fresh or dried linguine 

2 pound cooked turkey, cut into thin 
strips 

3 cup minced fresh cilantro 

2 tablespoons lime juice 

2 tablespoons chopped roasted 
peanuts 


1. Bring water for pasta to a boil over high 
heat. While water heats, mix together broth, 
vinegar, soy sauce, ginger, garlic, and chili 


_ mg sodium; 106 mg chol. 


before doing anything else (cover for faster heating). ®Fresh pasta coo 
bout half the time it takes for dried pasta. * You can freeze fresh pasta for future use—no need to thaw before cooking. 
























flakes in a 2- to 3-quart pan. Cover and bring 
mixture to a simmer, stirring occasionally, over | 
medium-high heat. 
2. Add pasta to water. Cook until tender to 
bite, 3 to 5 minutes for fresh or 7 to 8 minutes 
for dried. Drain pasta well. 
3. Mix pasta with broth mixture, turkey, 
cilantro, and lime juice. Transfer to a serving 
bowl or individual plates. Sprinkle with | 
peanuts. 


Per serving: 394 cal., 16% (62 cal.) from fat; 29 
g protein; 6.9 g fat (1.5 g sat.); 53 g carbo.; 769 


Angel Hair Pasta and Vegetables 


Cooking time: About | 5 minutes 
Prep time: About | 5 minutes 

Notes: Offer an herbed cheese (suct 
as Rondelé) to spread on chunks of Italian: 
style bread. 


Makes: 4 servings 


¥4 pound broccoli florets 

| pound carrots, thinly sliced 

| cup frozen pearl onions 

2 cups vegetable or chicken broth 


2 cup dried tomatoes (not packed 
in oil), minced 

4 teaspoon hot chili flakes 
(optional) 

¥4 pound fresh or dried angel hair 
(capellini) pasta 

3 tablespoons prepared capers, 
drained 


4 cup shredded parmesan cheese 


1. Bring water for pasta to a boil over hig 
heat. To boiling water, add broccoli and coo 
just until broccoli turns bright green and 
slightly tender when pierced, about | minute 
Remove broccoli with a slotted spoon af 
immediately transfer to ice water. Dra 
before using. 
2. Add carrots and onions to boiling wate 
Cook until onions are thawed and carrots 4 
just tender when pierced, about 6 minute 
Meanwhile, bring broth, tomatoes, and ch 
flakes to a boil in a |- to 2-quart pan over hig 
heat; reduce heat to keep warm. 


3. Without removing carrots or onions, aC 
pasta to boiling water. Cook until pasta is | 
tender to bite, 2 to 3 minutes. Drain pasta é 
vegetables well, then mix with broth-tome 
mixture, broccoli, capers, and parmes% 
cheese. Transfer to a serving bowl or indivi 
ual plates. 
Per serving: 371 cal., 9% (35 cal.) from fat; 17 
protein; 3.9 g fat (1.3 g sat.); 69 g carbo.; 408 
mg sodium; 66 mg chol. 












Ranch Mashed Potatoes 


AAP ey Am le com steam Tao Original 


Ranch® Dressing Mix to 4 cups of prepared, 






unsalted mashed potatoes. 


AMSAT M Tommie eae Cee atte h 


Serves 4-6. 


» we ¢ a 


“™* One simple step. 
Two new a= DRESSING MIX 


family favorites. 


For additional One-Step Recipes; 
call toll free: 1-800- (25 2343. 





Ranch Crispy Chicken 


b Aeon stte mera te Camel stleCeCoeM Camm Ol etary 
Eve Ca CED easa tere tb ae EPS cup unseasoned , 
eeeTe crumbs in a plastic bag. oer 






LAGE ecm mer te com ten tee Bitte Sree ; 
rete ear d 






best Ceol elti Camelia trae Mi) ait Stra Ele 
: 375°F. Serves 4-6. ; 


ba @eeree Flavor.” 





HOW IT WORKS. 
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Find Brita at: Be 


ate gee 


sd Bath & Beyond, The Bon Marche, Burdines, Dillard's, Elder-Beerman, Famous-Barr, Foley’s, Hecht's, Kaufmann’s, Lazarus, Lechter’s, 
Linens ‘n Things, Macy’s, Rich’s, The Broadway, better health food stores and other fine retailers. For the retailer nearest you, call 1-800-44-BRITA. 





Just fill with tap water. | 
The Brita® Water 
Filtering Pitcher does 


the rest. 


The tap water enters 
the patented, replace- 
able Brita filter. It's 
certified by NSF the 
nation’s leading testing 
authority for water a 
filtration products. 730 wr 













Here's where the magic 
happens. 
93% of the lead is 
removed. Copper, sediment, 
water hardness, chlorine 
taste and odor are all 
dramatically reduced. 


Brita works so well, 
it’s the nation’s a 
best-selling portable 


water filter system. Wate Filtering ef 


| . ° . eS > 3 F fn 
n just minutes, you ee 
get a half gallon of ae 

great tasting water ote | 

at a fraction of : ; al | 


the cost of bottled > ow 
water. Cheers. 

















Brita offers a money-back guarantee* and is available in half-gallon and two-gallon models. 


Substances removed may not be in all users’ water. “Details in box. © 1995 BRITA (USA) INC 


HOW IT TASTES. 





Hi BRITA 


Makes tap water taste great. 
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Orzo with Shrimp, Feta, and 


+ Artichoke Hearts 
_ Cooking time: About | | minutes 
Prep time: About 8 minutes 


Notes: Serve with a Greek-style salad of 
romaine lettuce, cucumbers, sliced 
h tomatoes, and a low-fat dill dressing, and 
_ offer a well-chilled Chardonnay or Sauvignon 
IC wine. 


es: 4 servings 
























¥4 cup reduced-sodium chicken broth 
"4 cup dry white wine 

| tablespoon finely shredded lemon 
peel 
pound orzo pasta 
| cup frozen petite peas 


| jar (6 oz.) quartered marinated 
___ artichoke hearts, drained and thinly 
4 sliced 
‘kh pound shelled cooked shrimp (36 to 

42 per pound) 

‘2 cup feta cheese, crumbled 
Bring water for pasta to a boil over high 
it. While water heats, combine chicken 
th, wine, and lemon peel in a 2- to 3-quart 
. Cover and bring to a boil over high heat. 
p warm. 
id pasta to water and cook pasta until just 
der to bite, about 5 minutes. Add peas to 
fa, cook | minute, then drain pasta and 
well. 
lix pasta and peas with broth mixture, arti- 
, shrimp, and all but 2 tablespoons feta. 
insfer to a serving bowl or individual plates. 
rinkle with remaining feta. 


er serving: 398 cal., 19% (77 cal.) from fat; 25 
protein; 8.5 g fat (3.3 g sat.); 52 g carbo.; 708 

mg sodium; 126 mg chol. 

Fettuccine & Smoked Salmon 


ing time: About |0 minutes if using 
rest pasta, 15 minutes with dried 
Prep time: About 9 minutes 


Notes: Serve with crusty Italian bread, 
“butter lettuce dressed with raspberry 
negar, and a Chardonnay. 


akes: 4 servings 
| cup reduced-sodium chicken broth 


| tablespoon each grated lemon and 
orange peel 

¥4 pound fresh or dried fettuccine 

cup nonfat sour cream 

tablespoons minced fresh dill 

_ ‘% pound smoked salmon, cut into 

bite-size pieces 


is Dill sprigs and lemon wedges 
i (optional) 





uick, light, i ater vaa hy 





1. Bring water for cooking pasta to a boil over 
high heat. While water heats, combine broth 
and lemon and orange peel in a 2- to 3-quart 
pan. Cover and bring to a boil over high heat, 
3 to 4 minutes. 


2. Add pasta to water. Cook until just tender 
to bite, 3 to 5 minutes for fresh or about 7 
minutes for dried. While pasta cooks, whisk 
sour cream into broth mixture until smooth; 
keep warm over low heat. 


3. Drain pasta well. Mix pasta with sour cream 
mixture, minced dill, and salmon. Transfer to a 
serving bowl or individual plates. Garnish with 
dill sprigs and lemon wedges. 


Per serving: 338 cal., 9% (32 cal.) from fat; 2! g 
protein; 3.6 g fat (0.6 g sat.); 51 g carbo.; 497 
mg sodium; 71! mg chol. 


Penne with Sausage, Roasted 
Peppers, and Greens 
Cooking time: About | 6 minutes 
Prep time: About 8 minutes 


Notes: As an accompaniment, buy a 
prepared lettuce mix with radicchio and 
endive. Dress with a vinaigrette made from 
red wine vinegar, olive oil, and Dijon mustard. 


Makes: 4 servings 


2 pound turkey Italian sausage, casings 
removed 


3 cloves garlic, minced 
| onion (about '3 Ib.), chopped 
¥4 pound dried penne pasta 


| can (15 oz.) no-salt-added tomato 
sauce 


'2 cup dry red wine 


| jar (7.25 oz.) peeled roasted 
red peppers, drained and cut into 
thin strips 


3 cups (about 3 oz. total) thinly sliced 
mustard greens 


4 cup shredded parmesan cheese 


I. Bring water for pasta to a boil over high 
heat. While water heats, combine sausage, 
garlic, and onion in a 3- to 4-quart pan over 
medium-high heat. Stir often until sausage is 
browned, about | 0 minutes. 


2. Add pasta to boiling water; cook until ten- 
der to bite, about 8 minutes. While pasta 
cooks, add tomato sauce, wine, and peppers 
to sausage mixture; simmer over high heat, 
stirring often. Stir in mustard greens and all but 
| tablespoon cheese. 


3. Drain pasta well, then mix it with tomato 
sauce. Transfer to a serving bowl or individual 
plates. Sprinkle with remaining cheese. 


Per serving: 533 cal., 16% (86 cal.) from fat; 25 
g protein; 9.5 g fat (2.8 g sat.); 82 g carbo.; 61 | 
mg sodium; 34 mg chol. 


Boldly flavored penne features mustard greens and Italian sausage in a rich tomato sauce. 
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Polenta cooked with creamed corn soothes frayed nerves after a hectic day. 


et OG | bee 


Creamy Corn Polenta 
Cooking time: Ab: 


Prep time: About 5 minut 


Notes: You can substitute instant polenta, 


which cooks in about 5 minutes, f 


read, a green salad dressed \ 
artichoke hearts, and red wine 
Makes: 4 serving: 

| quart vegetable or chicken broth 


| cup polenta or yellow cornmeal 


SHORTCUTS 


y cook accor { Kage 


e Look for precut vegetables in your supermarket’s pr 


A Ro Seeeeeee 


2 cans (about |5 oz. each) creamed 
corn 


6 ounces teleme or minster cheese, 
thinly sliced 


‘2 cup thinly sliced green onion 


2 cup canned peeled roasted red 
peppers, rinsed and patted dry 


Freshly ground pepper 


|. In a 3- to 4-quart pan, mix broth and polen- 
ta. Bring to a boil over high heat. Reduce heat 
to low and stir often over low heat until polen- 
ta is creamy and smooth, about |3 minutes. 


oduce section, salad bar, or freezer. @ To aul 
5 





Stir in creamed corn; cook, stirring often, until 
hot, about 5 minutes. 


2. Spoon polenta into 4 bowls. Lay 4 of the | 
cheese on each bow! of polenta; sprinkle with 
sliced green onion. Cut red peppers into 
strips; arrange decoratively over polenta. 
Sprinkle with pepper to taste. 


Per serving: 466 cal., 27% (126 cal.) from fat; 
19 g protein; 14 g fat (8.3 g sat.); 7\ g carbo.; 
1,162 mg sodium; 41 mg chol. 


Moroccan Vegetable Stew 


Cooking time: About 20 minutes 
Prep time: About 5 minutes 
Notes: Serve with wedges of pita bread and) 
a salad of sliced cucumbers and onions} 
dressed with yogurt. Fresh tangerines, dates, 

and hot mint tea make a refreshing ending. 


Makes: 4 servings 


thaw frozen vegetables, place in a colander and rinse with hot water. ® Spice blends can provide instant flavor. Intensify flavo 
»xtra cayenne or chilies. @ Canned peeled roasted red peppers provide a quick, colorful garnish. 
4 
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| teaspoon olive oil 


onion ('/2 Ib.), coarsely chopped 


| teaspoon each ground ginger and 
cumin 


"2 teaspoon cayenne 
4 teaspoon ground turmeric 


2 cans (14') oz. each) stewed 
F tomatoes, with juice 


can (15 oz.) reduced-sodium 
; garbanzos, rinsed and drained 


2% cups vegetable or chicken broth 
| box (10 0z., | 2 cups) couscous 


package (| Ib.) frozen mixed 

_____ vegetables (carrots, broccoli and 
€ cauliflower florets, green beans) 
thawed 


2 tablespoons chopped fresh mint 
leaves or parsley 


1. In a 3- to 4-quart pan, combine oil and 
‘Onion; stir over high heat until onion is limp, 
about 5 minutes. Stir in ginger, cumin, 
Cayenne, and turmeric. Add tomatoes, includ- 
‘ing juice. Bring to a boil. 

2. Add garbanzos to pan. Cover; simmer over 
medium heat until hot, about 5 minutes. 

3. Meanwhile, in a 2- to 3-quart pan, bring 
broth to a boil over high heat. Stir in couscous. 
Cover and remove from heat; let stand until 
liquid is absorbed, about 5 minutes. 

4. Stir thawed vegetables into tomato mix- 
ture. Cover and simmer over medium heat 
until hot, about 5 minutes. 

"3. Spoon couscous into 4 bowls or into a 
large serving dish. Spoon vegetable mixture 
“Over couscous. Sprinkle with mint. 


Per serving: 475 cal., 8% (36 cal.) from fat; 19 g 
Protein; 4 g fat (0.4 g sat.); 94 g carbo.; 821 mg 
sodium; 0 mg chol. 


Grilled Onion Quesadillas 


‘Cooking time: About 20 minutes 
Prep time: About |0 minutes 


'Notes: Offer lemonade or beer with the 
quesadillas. Juicy rounds of fresh pineapple, 
Plain or drizzled with orange-flavor liqueur, 
make a quick dessert. 


Makes: 4 servings 


red onion ('/2 Ib.) 

4 low-fat flour tortillas (10 in. wide) 

can (1 Ib.) nonfat refried beans 

| 44 pound reduced-fat jarlsberg cheese, 
thinly sliced 
Salsa 

4 cups finely shredded cabbage (about 
| Ib.) or coleslaw mix (about 1/2 Ib.) 

(| 4 green onions, ends trimmed 

(optional) 





I. Place a 10- to 12-inch frying pan over high 
heat. Cut red onion crosswise into '4-inch- 
thick rounds. Lay slices in pan; cook, turning 
once, until browned, 10 to 15 minutes total. 


2. Lightly brush tortillas on both sides with 
water. Spread '/4 of the beans over half of each 
tortilla. Separate onions into rings and lay over 
beans. Top each with '/4 of the cheese. Fold 
tortilla over filling. Place filled tortillas slightly 
apart on 2 pans, each |2 by |5 inches. Bake in 
a 500° oven until tortillas are crisp and golden, 
6 to 8 minutes. Switch positions of baking 
sheets halfway through. 


3. Meanwhile, mix | cup salsa with cabbage. 
Transfer quesadillas to plates. Mound cabbage 
mixture alongside quesadillas. Offer additional 
salsa to add to taste. Garnish with green 
onions. 


Per serving: 376 cal., 19% (73 cal.) from fat; 20 
g protein; 8.1 g fat (2.6 g sat.); 55 g carbo.; 
1,049 mg sodium; 15 mg chol. 


Black Bean Chili 


Cooking time: About 20 minutes 


Prep time: About |5 minutes (part done 
concurrently with cooking) 
Notes: Serve this mildly spiced chili with a 
green salad and warm tortillas. For dessert, 
offer ripe Comice pear slices to dip into a 
warmed chocolate topping. 


Makes: 4 servings 


| onion ('/ Ib.), chopped 

| teaspoon salad oil 

3 tablespoons chili powder 
I'2 teaspoons cumin seed 

2 teaspoon cayenne 


4 cans (15 oz. each) black beans, 
rinsed and drained 


3 oranges ('/2 Ib. each) 

2 cup coarsely chopped radish 
2 tablespoons lime juice 

4 whole radishes, optional 


Reduced-fat sour cream 


I. In a 3- to 4-quart pan, cook onion in oil 
over high heat until onion is soft, about 4 min- 
utes. Reduce heat to low. Stir in chili powder, 
cumin, and cayenne. Add beans. Squeeze 
juice from | orange to make about '/ cup; add 
juice to beans. Cover and simmer over low 
heat, stirring occasionally, for |5 minutes. 


2. Meanwhile, cut peel off remaining oranges 
deep enough to remove white pith and mem- 
brane. Cut oranges into '4-inch chunks; mix 
with chopped radish and lime juice. 


3. Spoon beans equally into 4 bowls. Spoon 
orange-radish mixture over top. Garnish with 
whole radish. Add sour cream to taste. 


Per serving: 345 cal., 13% (45 cal.) from fat; 18 
g protein; 5 g fat (0.4 g sat.); 61 g carbo.; 751 
mg sodium; 0 mg chol. 


Quick, Beant oi erent iaehy 


Shopper’s guide to 
quick-cooking staples 
FOR THE PANTRY 


Grains: couscous, polenta or instant 
polenta, long-grain white rice, instant 
rice, Spanish rice mix 

Dried pastas: capellini, fettuccine, lin- 
guine, orzo, penne, spaghettini, and rice 
noodles 

Fresh thin-skinned potatoes 
Canned vegetables (look for reduced- 
sodium versions): black beans and nonfat 
refried beans, garbanzos, corn, baby 
corn, marinated artichokes, pimientos, 
peeled roasted red peppers, tomatoes, 
dried tomatoes ; 
Other canned and packaged goods: 
low-fat marinara sauce, no-salt-added 
tomato sauce; reduced-sodium chicken, 
beef, and vegetable broths; clam juice; 
reduced-fat coconut milk; pineapple 
packed in juice; honey; cherry jam; roast- 
ed peanuts; pita breads; instant mashed 
potatoes 

Vinegars: white and red wine, balsamic, 
seasoned rice, raspberry 

Condiments: salsa, Dijon mustard, 
chutney, capers, horseradish, reduced- 
sodium soy sauce, hoisin sauce 


Seasonings: dried herbs and spices, hot 


chili flakes, garlic 
Wines: dry white, Merlot or other dry 
red, dry sherry 


FOR THE FREEZER 

Poultry: ground turkey and chicken, 
boned, skinned chicken breasts, cooked 
turkey and chicken 

Meat: Pork tenderloin, top sirloin steak, 
ground lean lamb, smoked pork chops 
Sausage: turkey kielbasa, turkey Italian 
linguisa 

Seafood: cleaned squid, shelled cooked 
crab and shrimp, halibut and snapper, 
smoked salmon 

Other: mixed vegetables, petite peas, 
pearl onions, sourdough bread 


FOR THE REFRIGERATOR 

Fruits and vegetables: |emons, limes, 
oranges; bell peppers, broccoli, carrots, 
celery, greens (mustard, spinach, and 
chard), jalapenos, onions (red, white, and 
green), preshredded cabbage, radishes 
Fresh herbs: dill, cilantro, fresh ginger, 
mint, rosemary, parsley, Italian parsley 
Fresh pastas (you can also keep these 
in the freezer) 

Tortillas (low-fat flour) 

Dairy: nonfat sour cream; feta, parme- 
san, teleme, and reduced-fat jarlsberg 
cheeses 
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8 ounces rigatoni noodles, cooked 
| 1 cup Hormel” Pepperoni (cubed) 

'h cup shredded Parmesan cheese 
‘bh cup diced onion 


ls cup chopped fresh basil 
2 cloves minced garlic 









2 cups shredded 
mozzarella cheese 


Heat oven to 375°F. Layer half 

the ingredients, in the order 
_ listed, in a greased 9 x 13 
inch pan; repeat layers. 
Bake, uncovered, 25-30 
minutes until lightly 
browned. Serves six. 


1 jar (26 ounces) of spaghetti sauce { 





r-fepeonont Rigatoni —— ——— 


Make rigatoni that's music to your mouth with Hormel” Pepperoni. 


'h cup diced green pepper (optional) 














Broccoli 





bouquet makes 
a budding salad 








to salads, but their appeal is more 

to the eye than to the palate. Flower 
buds, on the other hand, can be real eatin’ 
food: artichokes, broccoli, and cauli- 
flower bear witness. 

Broccoli is the major element in 
Walter Miller’s Broccoli, Onion, and 
Bacon Salad. He uses not only the 
buds—or florets—of broccoli, but the 
stems, too. (He peels the stems so they 
will be equally tender.) The dressing is ¢ 
sweet-sour blend of honey, mustard, and 
vinegar, along with the tiniest remnant of 
bacon drippings. Raisins accentuate the 
sweetness of the dressing. 


F LOWERS ARE AN ATTRACTIVE ADDITION 


Broccoli, Onion, and 
Bacon Salad 


Cooking time: About 5 minutes 
Prep time: |0 to |5 minutes 


Notes: The broccoli stays green an¢ 
fresh-looking for several hours after the 
salad is dressed. 


Makes: 4 to 6 servings 


About | '/2 pounds broccoli 

| mild red onion (4 to 5 0z.), thinly 
sliced 

"2 cup raisins 

6 slices bacon (about 5 oz.) 

"4 cup rice vinegar 

2 teaspoons prepared mustard 


3 tablespoons honey 


1. Rinse broccoli. Cut off and thinly slicf 
florets. Peel tender parts of broccoli ste 
and thinly slice; discard tough ends. Pt 
broccoli, onion, and raisins in a bowl. 


2. Brown the bacon in a |0- to |2-in¢ 
frying pan over medium heat; discard dri 
pings but don't rinse pan. Drain baco 
on paper towels; crumble when cool a 
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CHEFS OF THE WEST 


Adventures with food 


d to the broccoli salad. red bell pepper (5 to 6 oz.), 
3. To the pan in which bacon cooked, add seeded and diced 


egar, mustard, honey, and 2 tablespoons green bell pepper (5 to 6 0Z.), 
er. Stir to free browned bits, then pour seeded and diced 
dressing over broccoli. Mix and serve, or let 
and up to 2 hours. 


‘serving: 147 cal., 29% (43 cal.) from fat: eggplant (about | Ib.), stem 
protein; 4.8 g fat (1.6 g sat.): 24g trimmed, cut into ¥/4-inch cubes 
carbo.; 157 mg sodium; 6.6 mg chol. About | pound zucchini, ends 
trimmed, thickly sliced 


onion (5 to 6 oz.), thinly sliced 


can (14'/2 oz.) Italian-style stewed 


7) Va a ‘ tomatoes 
AL 
iY / Vek, teaspoon Italian herb seasoning 


mix 
Windsor, California package (14 oz.) turkey kielbasa 


(Polish) sausage, thinly sliced 


A CLASSIC RATATOUILLE, THE 
egetables simmer gently over a very I. Ina4- to 5-quart microwave-safe casse- 
A low fire or bake in a casserole for an ‘OS: Combine red er eee 
siiended period to blend flavors. Neither 20”: eggplant, zucchini, stewed tomatoes 
and their juices, and Italian seasoning. 


ycedure is difficult, but both are time- 
onsuming. Amber Barger uses modern 
echnology, the microwave oven, to make 
fapid ratatouille. Surprisingly, the 
ypeed doesn’t inhibit traditional flavor 


ot as. You might, with justice, call the 3. Stir sausage into vegetables and cook, 
ish rat-a-tat-touille. uncovered, about 3 minutes more. Let 


stand 5 minutes. 





2. Cover and cook on 100 percent power 
10 minutes. Stir well, cover, and cook until 
vegetables are very tender when pierced, 
about 10 to 15 minutes longer. 


4. Spoon into wide soup plates. 


Rapid Ratatouille Pep up 
Per serving: 167 cal., 30% (50 cal.) from fat; nro 
ooki B time: 23 to 28 minutes, plus 5 ‘a eae 55 g fat (1.8 : sat.); fe g your Mmacarom 
ites standing carbo.; 840 mg sodium; 44 mg chol. and cheese with 

'rep time: 20 to 25 minutes the zesty, Peppy 
fetes: To make a vegetable dish to go taste of Hormel 
ath other meat or fowl, omit the sausage. Pb Saxpex- Pepperoni. 

Wstead of Italian herb mix, use |/s 

§-4SP0ON each dried basil and dried a. 

1 Carmichael, California 

By Joan Griffiths, Richard Dunmire 


LAN U AlfoY 4 9' 9% 103 








@m FOOD AND 


Upside-down 


TO THICKEN THE SYRUP, let the tart cool before turning it onto the plate. 





French 





apple tart 


Bake it in a frying pan with 
the crust on top, then flip u 


over to serve 


104 SUNSET 


ARTE TATIN IS LIKE APPLE PIE BUT 
even better. Now restaurants all 
over the West are bringing back 


the French classic, which has a rich crust 
topped with tender apples and a 
caramelized sugar-butter syrup. Long a 
French specialty, this tart became famous 
around the turn of the century when the 
Tatin sisters served the dessert at their 
hotel-restaurant in a small town about 80 
south of Paris. Great flavors 
account for part of its resurgence in pop- 
ularity on this side of the Atlantic; the 
dessert is also easy and fun to make. 

In an ovenproof frying pan, cook sugar 
and butter to caramelize, then spoon 
sliced apples on top. Roll crust dough 
into a circle (no fluting needed), lift onto 
apples, and bake. At serving time, turn 
the tart upside down so that the caramel 
flows over the apples. 


miles 


Tarte Tatin 


Cooking time: About 65 minutes 


Prep time: About 50 minutes, plus at 
least 2 hours cooling 


EON, Tanne Al lENMENEGC 





PAUL HAMMOND 


Notes: You'll need an ovenproof frying 
pan to bake the tart. Avoid using a cast- 
iron pan, which can darken the apples and 
give them a metallic flavor. 


Makes: | 0 to | 2 servings 


3 cup plus '/4 cup cold butter or 
margarine 


14 cups sugar 
About | '/4 cups all-purpose flour 


| large egg plus | large egg yolk 
(omit yolk if using margarine) 


3'2 pounds Golden Delicious apples 
3 tablespoons lemon juice 


Vanilla ice cream (optional) 


1. Cut '4 cup butter into chunks. In a food 
processor or a bowl, whirl or mix with your 
fingers the butter chunks, '/4 cup sugar, and 
|'/, cups flour until mixture looks like fine 
meal. Add egg and yolk (if used); whirl or 
stir vigorously until dough holds together. 
Pat into a 5-inch disk, wrap in plastic, and 
chill to firm somewhat, 30 to 40 minutes. 


2. Peel and core apples, then slice length- 
wise '4 inch thick; mix slices with lemon 
juice and set aside. 


3. In a 10-inch ovenproof frying pan over 
medium heat, melt remaining '/4 cup butter: 
Add remaining | cup sugar, and stir ofte 

until sugar melts, turns deep caramel color, 
and just barely starts to smoke, 6 to 8 min 

utes. Remove from heat. 


4. Quickly (to cool caramel) and careful 
(to avoid spattering) spoon apples and juic 
over caramel, filling pan compactly. 


5. On a board, overlap sheets of plasti 
wrap to make a |6-inch square. Unw 
dough, dust with flour, and place on wrap 
Cover with more plastic wrap. With sho 
gentle strokes, roll dough into an even 1] 
inch round. Remove top layer of plasti 
invert dough over apples, and remov 
remaining layer of plastic. Tuck edge 
dough between apples and pan. Cut 
vents near center of dough, each about « 
inches long. 


6. Bake in a 375° oven until pastry is d 
golden and juices start to bubble in centet 
55 to 60 minutes. Let cool on a rack u 
pan is no longer hot to touch, at least : 
hours or until next day (if it stands overni 
apples will absorb most of sauce). Loos 
crust from side of pan. If tart is very juicy, t 
pan, and spoon or siphon out some of th 
sauce. Place a rimmed serving plate ove 
crust, and invert. Top wedges with sauc 
and ice cream. 


Per serving: 283 cal., 32% (90 cal.) from 

2.4 g protein; 10 g fat (5.9 g sat.); 48g 

carbo.; 98 mg sodium; 59 mg chol. # > 
By Elaine Johnso 








ONE BITE, AND YOU KNOW 
DEL MONTE’ SWEET PICKLES 
ARE HARD TO BEAT. 
OR YOU COULD JUST ASK 
me WVLASIC AND nN 
B HEINZ, | P 








Del Monte® pickles start out as vine- 
ripened cucumbers, hand-selected 
for premium quality. Then every one 4 nan 
is slow cured. It's a slow process = _ ee See Ce a 
because we refuse to speed itup with AA i | ', a 3 5 
artificial flavors and 7 Jad Jaa | = 5 L 3 i 

And i’ Del Monte’ or a 
sweeteners. And it’s ona anee ie 1:1 Ge Stet OO 
your guarantee of ne ; Pe aa 
better-tasting pickles, rey Pr 
bite after crunchy bite. Fe ayn 
Fs ee 
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A SPIRITED GIN SAUCE and a juniper-peppercorn crust season 
seared emu slices, served here with an oven-roasted potato. 


Emu—the big 
bird that tastes 
like beef | 


But it’s leaner than chicken 











6G mu again?” This just may be 
the cry in 21st-century homes. 
Australia’s national bird—as 


impressive in size as the ostrich—has the 
flavor of lean beef, and it is lower in fat, 
calories, and cholesterol than skinned 
chicken 

Australian aborigines have long prized 
the emu not only for its meat but also for 
its oil (rendered from the fat), which they 


se as skin softener and healing 
guent. Emu oil is being used commer- 
ially in cosmetics, and the feathers play 
ole in fashion, feather dusters, and 
1g lures. The cured hide makes a soft 
supple leather. And the eggshells, 


with eight layers of different colors, are 
carved into cameos. 

New interest in emu meat is behind 
the rapid growth of the Western Emu 
Association, which now has close to 300 
members, and the American Emu 
Association, which now has 5,000. 
Though the USDA has not yet approved 
domestically produced emu meat for 
sale, emus are being raised in this coun- 
try, and breeding pairs cost big bucks. 
The flightless bird has quite a reputation: 
it is hardy and disease-resistant, adapts 
well to a range of climates and tempera- 
tures, and thrives on grain and insects. 
Emus have a high survival rate as chicks, 
and after a year they yield as much as 30 
pounds of meat from the drum (upper 
leg), rump, and saddle (back). Unlike 
most birds, emus have no breast meat. 

Order emu imported from Australia 
through a meat market, or from Polarica 
(Game), 105 Quint St., San Francisco 
94124: (800) 426-3872. All cuts cost 
about $12 per pound plus shipping. 

Because emu meat is very lean and 
firm, we find it to be most tender 
and moist if cut into slices and pounded 
thin, then cooked quickly at a high tem- 
perature. 


ENTERTAINING 


PETER CHRISTIANSEN 


Emu Medallions 
with Gin Sauce 


Cooking time: About 25 minutes 
Prep time: About 20 minutes 


Notes: Up to | day ahead, prepare 
juniper-peppercorn paste and pound 
meat, then cover and chill. Overcooking 
makes emu tough. 


Makes: 4 servings 
2 tablespoons green peppercorns 
| tablespoon dried juniper berries 
2 cloves garlic 
| tablespoon salad oil 
About | 3/4 pounds emu 
| tablespoon butter or margarine 
'» cup each beef broth and port 
2 tablespoons minced shallots 
| tablespoon gin 


teaspoons cornstarch mixed 
smooth with | tablespoon water 


Chive spears and salt 


|. Juniper-peppercorn paste. Combi 
peppercorns, juniper berries, and '4 cu 
water in a |- to | '-quart pan. Bring to 
boil over high heat; simmer 5 minutes 
Drain mixture in a fine strainer. Combi 
seasonings with garlic and oil in a blender 
food processor; whirl until a smooth paste 


2. Emu. Trim off and discard silvery mem 
brane on emu. Cut meat, across the gral 
as much as possible, into ',-inch-thick slic 

then cut them into |2 to 14 equal portion: 


3. Gently pound meat with a flat mall 
between sheets of plastic wrap until sli 
are about '/4 inch thick. Rub slices evenly 
both sides with juniper-peppercom paste. 


4. In a |0- to 12-inch nonstick frying 
over high heat, melt ' the butter until it si 
zles. Fill pan with meat; do not ove 
slices. Turn slices as they brown; cook j 
until pink in center (cut to test), about |! 
minutes total. As slices are cooked, k 
warm in a rimmed pan in a 300° oven. 
remaining butter in pan, add meat, and ¢ 
tinue until all slices are cooked. 


5. When frying pan is empty, leave on hi 
heat and quickly add broth, port, shall 
and gin. Boil until reduced to ‘A cup, 

4 minutes. As sauce cooks, drain juices 
cooked emu into it. Stir cornstarch mixtu 
into sauce; stir until boiling. Arrange emu 
plates, and pour sauce onto meat. Garnis 
with chives, and season to taste with salt. 


Per serving: 347 cal., 25% (88 cal.) from 
47 g protein; 9.8 g fat (3.4 g sat.); 82g 
carbo.; 177 mg sodium; 122 mg chol. @ 


By Christine Weber Ha 









Why? 


Why are foods stored in special ways? Why do they 
change when stored? 


Molds, which require oxygen and water, 
grow and cause discoloration and rotting, 
especially in leafy greens. In our test 
kitchens, we have found that produce, 
especially greens, keeps best if wrapped 
in paper (or cloth) towels, then put in a 
plastic bag. This keeps the produce sur- 
faces dry and the internal water in place. 
Fold the bag top over to keep in most of 
the moisture yet allow gases to escape. 
Most refrigerators are set at an energy- 
efficient temperature of 38° to 40°. 
However, a temperature of 34° to 36° is 
significantly more effective in slowing 
microbial growth that causes deteriora- 
S you unpack your groceries, you __ tion of low-acid foods such as vegetables, 
automatically put some foods in poultry, meats, and seafood. These lower 
the refrigerator and others in the temperatures won’t harm most produce. 
oboard. But there’s more to these 
ices than just keeping some foods “Why does head lettuce turn pinkish 
| d. The environment in which foods are orange after a couple of days in the 
red, even briefly, affects their quality refrigerator?” 
1 how long they maintain their prime —CATHERINE ARDREY 
idition. 


NORMAN A. PLATE 


WELS HELP prevent decay by keeping 
t lettuce from touching plastic bags. 





























Bandon, Oregon 


|: what humidity should foods be kept O... lettuce is picked, it continues to 
‘che refrigerator?” go through metabolic changes that break 
—MarcakreT Stevenson down cells and tissue, including oxida- 
San Diego tion (taking in oxygen). Oxidation makes 
| this pink-orange color develop. It is most 
fBumidity levels in a refrigerator vary, noticeable in iceberg (head) lettuce 
{some locations are better than others because this lettuce has less pigment, 
certain foods. You may need to pack- including chlorophyll, than other salad 
‘foods to provide more moisture. greens. 
St vegetables and fruits that need to be The discoloration shows up first in 
itcold contain lots of water and don’t pale stem ends and where there is any 
© thick skins or peels (like those of bruising. If you rinse lettuce before stor- 
Hons) to keep the moisture in. If set ing, treat it kindly. Drain, then wrap and 
yrapped on an open refrigerator shelf, chill. Drying in a salad spinner makes 
x¢ foods wilt or dry out rapidly. In a __ tiny bruises. 
‘igerator drawer, which blocks out the 
ulating dry, cold air, humidity is high- More questions? We would like to know 
this is the best place to keep produce what kitchen mysteries you're curious 
as apples, broccoli, carrots, andcau- about. Send your questions to Why?, 
wer. Some firm produce, like broc- Sunset Magazine, 80 Willow Rd., Menlo 
! and carrots, can be left in plastic Park, CA 94025. Or send e-mail (includ- 
8 Or wrappers from the market. But if ing full name and street address) to 
/€ moistureproof wrappers are sealed, why@sunsetpub.com. With the help of 
produce sweats, giving off carbon George K. York, extension food technol- 
jcide and water vapor. If these gases gist at UC Davis, Sunset food editors 
I not allowed to escape, the water will try to find solutions. We’ll publish 
Or condenses, forming moisture the answers in the magazine. m 
veen the wrapper and the produce. By Linda Lau Anusasananan 











Residential Treatment Centers 


When You Can’t 
Talk to Your 


AUT aes 
oP eon ere 


Rivendell provides: 

* Free assessments 24 hours per day 

¢ 24 hours a day, licensed First 
Response Crisis intervention team 

¢ ACUTE - Evaluation and Stabilization 

¢ RTC - Residential Treatment Center 

¢ BRIDGES - Sexual Impulse Disorders 

¢ DAY HOSPITALS - Day Treatment 


Meeting the psychiatric needs of children 
and adolescents in our communities. 





For information call: 


801-561-3377 or 
800-776-7116 


RIVENDELL 
PSYCHIATRIC CENTER 


5899 West Rivendell Drive 
West Jordan, Utah 84084-5700 











Watch your son 
rise in the West. 


Majestic Ranch is a highly successful 

residential treatment center for boys 
+ 2,500 acre working western ranch 
* Therapeutic, structured environment | 
* Accredited school 
* Traditional values & work ethic 
* Affordable payment plans 

Call for more information 


Majestic Ranch for Boys 
1-800-828-8173 









A Positive Peer Approach 
For Troubled Adolescents 








Residential Treatment Center 


¢ Positive peers utilized in the change process 

¢ Year round private schooling 

¢ Covered by most insurances 

# Job skill training and work experience 

e Individual, group, family and recreational therapy 
¢ Outdoor adventure education 


WE DEMAND GREATNESS 
NOT COMPLIANCE 


PO. Box 67 © Layton, UT 84041 
801-773-0200 
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SuperCamp’s college prep 
program boosts grades, 
motivation, and self-esteem. 
Teens need a lot to succeed, 
to make the right choices and 
feel good about themselves. 
Pre-teen, teen, & college-age 
programs on prominent 
campuses in the U.S. 

oo and abroad. 


€3) 4:1 student to 


oe staff ratio 


15th year. 


FREE VIDEO 


ke Call 800-28-LEARN 









American Camping Association 





CAMP LA JOLLA Weight-Loss Vacation! Lose 20-50) 
pounds and HAVE FUN TOO! The only camp at a world 
famous beach - location: La Jolla, California. 
Programs for pre-teens 8-12, teens 13 -16, boys 8-18, 
Exclusive Toant Adults Programs 17-29 and 
Adult Fitness Vacations 30-60+. 
Call Nancy Lenhart, Founder and Director 


Call us First! We're the Best! 
. Brochure: l 8()0-82 5-TRIM 
Camp ft 


La Jolla-Vermont 





—y 


ON OR"WESTER © 


4 SUMMER CAMP FOR BOYS AND GIRLS 9-16 
LOPEZ ISLAND, WASHINGTON 
N & ADVENTURE IN THE UNFORGETTABLE 
SAN JUAN ISLANDS 
A\LING/CANOEING ROCK CLIMBING ARTS & CRAFTS 
MOUNTAINEERING MUSIC/DRAMA 
| OUT-CAMP TRIPS BICYCLING 
| 
| 


2Y SWIMMING POOL OVERNIGHTS 
MATURE & EX XPERIENCED STAFF 
RESP INSIBI TY & ASENSE OF 
| 1ST R. $2050/4 WEEKS 
o@Y£s, BROCHURE & INFORMATION 
Lh Ome PAUL & CHRISTA HENRIKSEN 
f 2 Sag 2 ROUTE 1, BOX 1700, SN i A 
. Nees LOPEZ, WA 98261 (360) 468-2225 ye 
x oP aeecdiaiin 
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American Camping Association 


A summer camp for girls and boys in Washington’s 


San Juan Islands. 70th season. Riding, arts, sports 
and sailing. Two 4-week sessions for ages 8-16 
starting mid-June & mid-July. 1-week session in 
late August for ages 6-9. For more information: 

Michael Douglas, Director 
P.O. Box 140-S 

Deer Harbor, WA 98243 
360-376-2277 





Camps 





FREE-PARENTS GUIDE 


Over 350 pvt. boarding schools, camps 
.. & summer programs in U.S. & abroad, 
fie <2 serving children 8-18, most visited by pub- 
— lisher. For 238-pg. guide & free referrals 
give child's age, grade, interests, geograph- 
ical preference and entrance date. Est 1940 


Vincent/Curtis, Room 272 
224 Clarendon Street, Boston, MA 02116 








Kids 8-18 Explore New Interests 
in a beautiful summer camp environment 
Outdoor Adventures * Coastal Oregon 
Effective Study Courses 
Individualized Academics 
Fun Trips * Sports Camps * 4-9 Week Programs 


eye) ee 
THE DELPHIAN SCHOOL ° Sheridan OR 97378 


Western Association of 
Independent Camps 


JUNIOR 
SEA 



















CATALINA, 


Qualified Instructors - First ald, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 
@ Island Ecology @ Underwater Photography 4 
@ Underwater Video @ Sailing @ Goamaatep 4} 
@ Board Sailing @ Hiking R 
For Boys and Girls ages 8-17 
Call or Write 
Catalina Sea Camp 
P.O. Box 1360 
Claremont, CA 91711 
1-800-645-1423 


DESERT SUN 
SCIENCE CENTER 


@ Astronomy @ Rocketry 

@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall 
swimming pool, gymnasium. basketball 
and volleyball courts, ropes course and 


ne Call 1-800-645-1423 
Astrocamp « P.O. Box 1360, Claremont, CA 91711 





Western Association of 
Independent Camps 


SANTA CATALINA SCHOO 
SUMMER PROGRAMS 


Monterey, California 


Girls’ Summer 
Residential & Day 
Grades 3-9 
June 23 - July 27, 1 
« Equestrian Prog! 
« Marine Biology 
« Musical Theater 
¢ Tennis Clinic 
+ General Program: Arts, Crafts, Computer, 
Creative Writing, Dance, Golf, Photography, 
Ceramics, Swimming, Team Sports 
For Information about summer 
programs and admissions, write to 
SANTA CATALINA SCHOOL 
1500 Mark Thomas Drive, 
Monterey, CA 93940 
Or call (408) 655-9386 



















WALTON'S GRIZZL 
LODGE SUMMER CAMP 


For Boys & Girls 7-14 

NORTH of LAKE TAHOE, PORTOLA, 

3rd Generation Camp Directors 
An Individually Structured Program gear eared to ao & inte 

of each camper under guidance of Mature Caring Counsé 

SEASON JUNE 23 - AUGUST 24 

Enjoy Summer Adventures on OUR OWN LA 


WATERSKIING » SAILING * WINDSURFING » SWIMMIN 
GOLF * TROUT FISHING » CAMPC 
CAMPFIRES « RIFLERY = D: 

HORSEBACK RIDING 
ARCHERY + SKATEBOARE 

CRAFTS * COMPUTER 
DRAMA « REPELLING 
CHALLENGE COURSE 


70th Year 


































For Info/Video - Bob & Denise Stei 
PO. Box 519S, Portola, CA 96122 
(916) 832-4834 Please incl. phone n 
2 Weeks/$1350 4 Weeks) 


5.8 million people} 
read Sunset Magazi 


every mont 
For advertisin 
and marketin: 
information 
Sara Wexelm 
1-800-222-94 
Ext. 4 




















Western Association of 
Independent Camps 
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MALIBU, CALIFORNIA 
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)18) 880-3700 + Outside So. Calif. 1-800-700-CAMP 
PO. Box 108-S, Woodland Hills, CA 91365 


Since 1958 
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. Fresh Start For Teenagers 


-who are good kids- 
Who may be experiencing: 
; Rebellion against parental or school 
. uthority * Anger due to adoption ¢ Frustration 
vith parents’ divorce Strong desire to live 
piutside the home and family values * Low self- 
Steem * Bright but unmotivated * Runaways 
| Depressed * Out-of-control * Alcohol-Drug 
se * Manipulator « Expelled, suspended or 
| Topped out. 
ielped thousands of teenagers since 1981. 
fective 21 day impact program in Idaho. 
Jeparts weekly year round. Boys & girls, 
3-18 years. 7 maximum in group. 
‘eferences provided. School credit most 
ases. Experience Mother Nature's 
Onsequences and learn life sustaining skills. 
Or free brochure and related information call: 


“WS. Adolescent Program ¢ (714) 895-0923 


ae Sd 















|_ DEFIANT TEENAGER? 
ovative transitional & flexible programs 

} to treat OUT OF CONTROL teens. 

i Wikderness program (30 to 60 days) 

Residential Treatment Ranch (30 to 90 days) 

| Individual Residential (Family)(30 to 90 days) 

Family Unification (2 to 5 days) 


Call... 1-800-898-1244 


| he Academically Ac 















credited * Insurance Accepted 
Scholarships 
http://www.xmission.com/-redcliff/ 









REDCLIFF INC. 
955 n. 1300 w.#12 
St. George, Ut 84770 






Specialty Schools 














[ 


EEN HELP 


Teen Help is a free service that informs parents 
about several affiliated schools, programs and 
alternatives. Teen Help recommends effective 

options and checks out any possible funding 
including insurance, state/federal funds, grants, 
discounts and/or scholarships. Teen Help’s goal 
is to get your Teen the best help there is, at the 
least or no cost to the parents. Before you 


800-637-0701 


Specialty Schools 








choose check with us. 



















NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 

















A Christian Home & School for Teenage Boys 


FATHHOME 


TEEN RANCH 


A athletic program 

A year-arouni 

A small classes 

A farm aay 

A vocational fraining 
A individual attention 
A non-denominational 


SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 





School Where Students Discover 
Who They Are and Learn What 
They Can Become 


* Immediate enrollmentyyear-round 
* Co-educational (ages 12-48) 


* Customized academie progtam (fully accredited) 


-2121 « 


105 North 500 West * Provo, Utah * 84601 











MAKING 
“FAMILIES” 
FAMILIES 
Vey UE 


TO-GET YOUR 
FAMILY BACK 
CALL TODAY 


1-800-884-2338 


GOOD KIDS MAKING BaD choices can tear families 
apart. Amd turn homes into war zones. For three 
decades, the CEDU Family of Services has helped 
young people learn right from wrong, to do the 
right things, to feel good about themselves, and to 
choose their friends wisely. As they become more pos- 
itive about themselves and the world, their “fami- 
lies” become families again. CEDU’s seven schools and 
programs bring the right service...to the right 
child...at the right time. So we can pledge that, “We 
never give up on a child.” 1-800-884-2338 
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| Cross Creek Manor is an effecti 
| program for girls who are stru 
their home, school or community. 


Recently featured in the Lz 


ve 


ggling in 









A. Times 








Understanding the special ne 


etree mores 


eds of girls 


thee 






(801) 635-2300 
















Specialty Schools 


YOUTH CARE ACADEMY 


Adolescent Residential Treatment 


Youth Care effectively treats school failure, 
learning disabilities, depression, social 
withdrawal, family problems, alcohol & drug 
abuse, eating disorders, non-compliance, self- 
destructive behaviors, physical & sexual abuse 
State Licensed 
Professional Staff 
JCAHO Accredited 
Accredited Junior & Senior High Schools 
Initial Assessment 


1-800-786-4924 


Mailing Address 
Draper, Utah ee . Draper, UT 
84020 YOUTICARE 





West Jordan, UT 














Specialty Schools 


ASPEN HEALTH SERVICES 


At Aspen we offer a broad range 
therapy and education programs: 
meet the needs of your child. 









* Therapeutic boarding 
* Short or long term programs 
* Outdoor experiential treatmer 
* Most insurance plans accept 









Call our placement office and speak 
an admission consultant to determine’ 
best program for your child. 


(800) 283-8334 





SORENSON’S 
RANCH 


SCHOOL 
FOR 
TROUBLED 
TEENS 












We help teenage students organize the 
lives to become more responsible throu 
a Behavior Mod program. We incorporé’ 
nature, outcamping, horsemanshi 
professional counseling, and an accredit 
high school. Coed, 13-17. 





Box 219-S, Koosharem, UT 84744 
4-801-638-7318 1-800-455-4590 








aR We 





A fully-accredited, coeducational residential 
school that specializes in working with 
underachieving adolescents who are having 
problems at school and at home and \ ho 
may be experiencing emotional difficulues 
« Counseling in personal growth and 
velopment 
* Full college preparatory curriculum 
round instruction grades 8-12 
250 ac 1ountain setiing 
I e program 
ironment 


P.O Box 9, Whitmore, CA 96096 


(916) 472-3031 


i06D SUNS ET 





Attitudes 
Adjusted Here 


Good kids sometimes make bad choices...in 
thought, in friends, in actions. When 
acting out has become a way of life for 
your child, ASCENT can help. Six weeks of 
positive influence and learning the 
consequences of negative behavior can 
work wonders. For boys and girls, 13-18. 





ASCENT 


Call today for information and 


insurance verification. 


Be he 

















A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 

* Parent references nation 

® Christian ethics / 
non-denominational 









* Family environment 
* Located on a working 
western ranch 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 8472 









ADVERTISERS 
IN THIS 
SCHOOL & CAMP 
DIRECTORY 
cheerfully will send comple) 
information, including rates 
reservations, and accommi 
dations, upon request. 








Traditional Schools 


JUDSON 


7.1928 .$cottsdale Arizona 


Where generations of students 
have experienced success 


CONTINUOUS ENROLLMENT 
Boarding Gr. 3-12. Day: K-12 
Internationally known. College Prep 
Support & ESL programs. 
Small classes. Ext. sports, activities 
Riding. Travel /Study projects 


Wick Ill, Yale B.A, Dir, 602-948-7731 


~ Box 1569 - Scottsdale,Az. 85252 











Learning Has No Bou 

N.A.W.A. 

500 Acre Boarding School ¢ Traveling School 

ocational Training *SmallClasses » 7-12 Grades, Coed 
* Alternative Sports 


Training in Outdoor and Rescue Skills 
North American Wildemess Academy 


1(800) 358-NAWA 


daries 


Lil D TO 24 STUDENTS AGES 6 TO 16 
rN 
VERY CARING 


U Js > - SCHOOL 


country school in a rustic and nurturing family-style 
dividual educator plans for remedial or accelerat 
. Emphasis on personal responsibility and 
ation, self-esteem and cooperative social growth. 
‘needs considered. Realistic and loving staff, 1-3 ratio. 


707-895-261 3 


jone inquiries only 
















tle, CA 









» Lhe Delphian School 
p ACADEMIC EXCELLENCE 


Individualized Curriculum + Ages 8 - 18 

Residential Coed + Coastal Oregon 

Year-Round Enrollment & Summer Program 

dhi uses the effective study methods of L. Ron Hubbard 
CALL NOW: 1-800-626-6610 

f write: Delphi + Dept. SU * Sheridan, OR 97378 














BRIGHT? UNMOTIVATED? 
NOT REACHING POTENTIAL? 
A College Prep High School Near Lake Tahoe. 
100% college acceptance. 11 Advanced 
Placement courses!! Mandatory study halls. 
ipportive classes. Skiing, snowboarding, soccer, mountain 
ck climbing. Fully Accredited, 
‘alley Academy, P.0. Box 2667, Olympic Valley, CA 96146 
| 800-203-2332 or 916-583-1558 Fax: 916-581-1111 



















MISSOURI 


Manurrary ACADEMY 

lege preparation and self-discipline are 

Folie that have built our reputation. 
Boys’ boarding, grades 4-12. 


Call 373-581-1776 or write 
Grand Ave., Mexico, Missouri 65265 


























Traditional Schools 


RIVERSIDE 


i] MILITARY ACADEMY & 


BUILDING EXCELLENCE IN BOYS SINCE 1907. 
* College-prep, grades 7-12. 

* Safe, structured, all-boys 

boarding environment. 

* Fully accredited, smallclasses, 
weekly reportcards. 

¢ Outstanding facilities located inNorth 
Georgia mountains. 

* Honorschool 

with distinction 
promotes leadership, 
self-confidence 

and manners. 


¢ Computerin 
every dormroom. 


¢ Fullathletic program. 


¢ Band, fineartsand 
aviation programs. 


¢ Affordable tuition. 
1-800-G0-CADET 
Mey Gainesville, Georgia 
i 30501 









































for a more meaningful high school 
experience 


HAPPY VALLEY SCHOOL 


800-900-0487 


Coed @ Boarding/Day @ Small Classes 
ESL Program @ Accredited @ Safe 
Environment 
College Prep @ Grades 9-12 
















P.O. Box 850¢ 8585 Ojai-Santa Paula Road 
Ojai, CA 93024 





Coed college prep for boarding and day 
students in grades 9-12. 
Capable underachievers welcome to apply. 
Summer School Grades 7-12. 


FENSTER SCHOOL 


8500 E. Ocotillo Drive, Tucson, AZ 85715 
(602) 749-3340 FAX (602) 749-3349 
SEEKING SUCCESS? 
Find itat SOUTHWESTERN ACADEMY 


* preparation and counseling for college « small classes + great teachers 
+ Individualized programs + warm, friendly, safe 
* sports; visual/performing arts » weekend activities 
in city & country. Since 1924...WASC accredited 
non-profit ...co-ed...suburban California and Arizona 


13 
campuses. Fall, spring, and summer terms &, co 
; - ek 






























2800 MONTEREY ROAD 
SAN MARINO, CA 91108 
TEL: 818-799-5010 FAX: 818-799-0407 


Mi 


A residential school on beautiful Oak Creek, 100 mi. N of Phoenix, spe- 
cializing in: College prep, general courses, under-achievers, learning 
disabilities, & A.D.D. Summer School program offered. Co-ed ages 
11-19. Computers, field trips, horses, reading, tutoring. Arts & crafts 
Skiing, tennis, soccer, white water rafting, many other sports. Clean air, 
temperate climate, Accredited. Strong E.S.L. & Post Graduate programs 
Continuous enrollment. 2nd semester begins 1/20/96. Catalogue. David S 
Wick, M.A. Ed. Dir., Box NN, W. Sedona, AZ 86340. Tel. 520/634-5571 





OAK CREEK RANCH SCHOOL 
Tawa rdelirs) 









































Contrasting pipi 
shawl collar and 
Jroll back cuffs. 






_jbluette, salmon, 










Sizes XS, S, M, L 
. | Regularly $160 
“@Sale $89 
Shipping and 
handling $6.75 






bluette, salmon, navy, burgundy or teal. Sizes XS, S, 
Regulary $38 Sale $22 Shipping $4.75 
CL Order by phone with MC or VISA, 
call 415/472-2154 
LJ Use MC, VISA or check for mail orders, 
CA residents add 74% 


© WARM ‘THINGS 


Surround yourself 
in warm, lightweight 
elegance. Superblend 
{fabric for easy care. 







ng, 


Fully guaranteed. 
Order cream, peach, 


navy, burgundy or teal. 


Goose Down Slippers match robes in cream, peach, 


M, L. 


180 Paul Dr., Dept. CS/San Rafael, CA 94903 
415/472-2154—Ship Within 48 Hrs.—MC/VISA 





Creenhouses 


Enjoy your own Garden of Eden — 


double wall glazing. Do-it-yourself assemb 
12'x24'. Complete line of accessories. 
Charley 2 
Greenhouse Supply 


1569 Memorial Hwy. 
Mt. Vernon, WA 98273 





a controlled climate for all your favorite plants. 
Sturdy aluminum frames with glass or insulated, 


Prices start as low as $575. Many sizes: 5'x6' to 


FREE Brochure - Call (800) 322-4707 

















ly. 











BAYT OE YA! 


ED 


REDWOOD SIGNS 


Brochure $2.00 


Grass Valley, CA 95 


(916) 477-945 


HANSON | 


Any Style or Design 


Carved by Ram 
20491 Woodpecker Ravine Rd 







sey 


945 
6 








timepieces for upcoming sales. Fora free auction 
appraisal, please call Taryn Miller at (415) 861-7500 ext. 


BUTTERFIELD & BUTTERFIELD 


FINE ART AUCTIONEERS AND APPRAISERS SINCE 1865 








JANUARY 1ESNONG 


FREE JEWELRY APPRAISALS 
Butterfield & Butterfield is accepting fine jewelry and 









247. 
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107 







































C a DEUCES 


Inf a MASON JAR 







$16.00 


includes shipping 










CotlaGe 
O€Esigns 


» Chocolate Jumbo Raisins 
~})) or Raisin-Nut Mix @ | 3/4 lb 
- y <p Roasted/Salted Pistachios | lb 


S$! Call to order and for plant tours. 


Wf = 800-252-4786 


Nomes-forthe heart, Chacon: \VinewwrDs 
custom oesigneo mM mere Confections 
GlAssic european 1220S Meio Ave., *P.O. Box 376 *Kerman, CA 93630 


styles: 





* (REE BROCHURE 


Do You Need Blinds? 
UP TO WOOD 


yA UETTES 


OFF RETAIL p 8) 
LEVOLOR * HUNTER DOUGLAS « GRABER 
BALI » DELMAR. ALL MAJOR BRANDS 
HUMONGOUS DISCOUNTS! WE DO IT ALL!! 

* Free Designer Sample Kit-UPS Shipping 


STAR BLIND & CARPET CO. 
1-800-782-7800 


VISA/MC + DISCOVER = TEST 1932 
NO PAYMENT FOR LJ Patt 
ww. v,V 










ie foie dl ee “Sats 


_ arch 














-HYDRANGEAS PLUS 
RARE AND UNUSUAL 
HYDRANGEAS 






Kit Prices: $25-$35 Sq. Ft. 


1 cedar or conventional truss root systems 





Beautiful Color Catalogue 
Reference Manual 





xe homes 500 sa. #. to 5,00 
© RAO roof & R-20 wall syster 
® Established 25 yrs 
| 









$3.50 - Refundable With Purchase 
1-503-651-2887 


NURSERY 


6543 S. Zimmerman Rd. Dept SU 





Aurora, Or 97002 


LInwo0D HOMES 


CUSTOM CEDAR HOMES 


7220 Pacific Hwy. E., Tacoma, WA 98424 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 

FAX 206-926-3661 












A 
fas os Highest Quality 
=X ica Factory-crafted 


Genilesic Domes & Floor Plans 


¢ SPACIOUS AND OPEN 

e ENercy AND Resource EFFICIENT 

e A CompPLeTE PANELIZED BUILDING SYSTEM 
© COMPETITIVELY PRICED 





i | veTTs MeL 








* ? 
WITH id Ts Ty CATALOG $12.00 
there To Sta ay ~ 1, 500 Dog-Friendly Lodgings INFORMATION SERIES $8.50 
hat To Do - 1,000 Primo Outdoor Adventures VIDEO $20.00 





\ How To Do It - Travel Training & Pet Tips 
sm Call: 1-800-496-2665 $49 OREGON DOME, INC _ 1-800-572-8943 
CYP! ® PO. Bax BAS9 » Scottsdile, AZBSES2 pan sans su 3215 Meadow Lane, Suite S, Eugene, OR 97402 








OU 6.0) NP Sher 










ie to 50% Savings on Hummels 


“Century” Figurine 
Strike Up the Band 
Retail $1200 
Zucker’s 

Low Price:$849 













1995 Hummel " 
Annual Plate 
“Come Back Soon” 
Retail: $240 
Zucker’s 

Low Price:$179 
WATERFORD S\VW/AROVSK'! 
mois STAL Rake ela 
uchers $0 the owner ot licen: nsee oF the Waderarks shown above, nox is a allilaledin ary way 


ih sich Dems df licensees Zuckers amply Sails goods bearing those trademarks, which ae 
Siown lor informational purposes only 


aT ae aa Si ae 


LLADRO 


PT st ae carde cone 


TT a ea 


a Nee 


Weekdays 7:00 a.m. to 12:00 midnight 
Sat. & Sun, 8:00 a.m. to 9:00 p.m. 


= = 
400 GALLERIA #400 « SOUTHFIELD, Mi 48034 


ey ge Cre S Pitter 


CANES Galor 


Call today for your FREE catalog! 
(510) 417-8370 or (800) 346-64 
World’s Largest Assortment of Canes & Walking § 

39 California Ave. #107® Pleasanton, CA. 94) 






Street addresses appeé 
in many mail order 
advertisements for th 

customers’s protectior. 


However, when a P. O. 
Box number is given, © 
advertisers request thé 
you use it when orderin 





lh a Oo 
a —=— 


& 
= 
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* Mailbox of the Month * 


ALL FOR A FREE COLOR CATALOG 
tetra ps S, 


SNOW -LYILEAGE! 


USO MU 
Tucat 


Catalogs! 


OUT tre 


FURNITURE 


Save up to 50% on Famous brand 
Name Furniture. Home shipments. 
Write for list of brands and info. 
HOLTON FURNITURE CO. 
P.O. Box 280 
Thomasville, NC 27361-0280 
1-800-334-3183 


00-870-6468 


Satisfaction Guaranteed 
O% off Msrp 


ime Day Processing 


MAIVAIGS ** 
ering lle, NJ 0704 





eT "Now Instead Of Looking 
At The Four Walls... 


* , ys 
‘ 3 









..We Look A 


You'll love the way Four Seasons transforms your home, turning an ordinary room into 
a spectacular one. Suddenly there's light. Space. And the beauty of nature all around. 

Only Four Seasons offers you nine different 
models, in wood or aluminum. So you can 
add on a family room. Expand your kitchen. 
Create a workout room or build a light filled 
spa. The possibilities are endless. And more 
affordable than you ever imagined. 

So why look at the four walls when you 









IFour Seasons Solar Products Corp 7, 
y3005 Veterans Memorial Hwy.,Dept.UN1, Holbrook, NY 11741 


Name:___ 







FOUR SEASONS 


SUNROOMS ‘ 


SUNROOMS - GREENHOUSES - PATIO ROOMS ! 
GLASS AND SCREEN ENCLOSURES 


1] 
Address:_ 


I 

I 

= I 

City ! 
I 

1 

I 


y - ut Livia In rs! Store eOipe ee Se 
can look at trees and flowers. sunshine and Enjoy 01 ‘door : Ss doo vite wiees 
light. At Four Seasons, we have a sunroom __°00° Seterans Memorial Hwy DeptUNI Holbrook NY 11741 I Se 
Starlight. / easons, For Free Catalog And Information | Send Mes) 32 Page Book [194 Page Book [ VHS Tape 


for every budget. 1-800-FOUR SEASONS j Payment Enclosed $_ 


1-800-368-7732 NY State Residents Add Sales Tax 


Internet Address: http://four-seasons-sunrooms.com 





Albion, BC Colorado Springs, CO Juneau, AK Reno, NV Sedona, AZ 
(604) 467-2670 (719) 573-1871 (907) 789-33106 (702) 348-4877 (602) 282-6561 
Albuquerque, NM Corvallis, OR Kent, WA Richland, WA Sequim, WA 
(505) 884-8800 (503) 758-0658 (206) 872-9310 (509) 946-8302 (206) 683-8068 
Anchorage, AK Denver, CO Lake Isabella, CA Salt Lake City, UT Spokane, WA 
(907) 345-3732 (303) 3331-0116 (619) 379-1203 (801) 266-9666 (509) 927-1190 
Bellingham, WA Eureka, CA Las Vegas, NV San Jose, CA ‘Tacoma, WA 


(206) 671-8220 
Bend, OR 
(503) 389-4422 
Boise, ID 
(208) 344-4945 
Burbank, CA 
(818) 556-5482 
Carpinteria, CA 
(805) 566-3393 
Cheyenne, WY 
(307) 635-3584 


(707) 443-5652 
Fremont, CA 
(510) 623-8880 
Fresno, CA 
(209) 292-6439 
Fullerton, CA 
(714) 871-4165 
Gresham, OR 
(503) 671-0551 
Idaho Falls, ID 
(208) 529-9341 


Rancho Cordova, CA 


(702) 739-0317 
Medford, OR 
(503) 770-4575 
Pleasanton, CA 
(510) 484-3580 
Portland, OR 
(503) 671-0551 
Poway, CA 
(619) 486-4416 


(916) 635-6190 


(408) 436-8808 
San Mateo, CA 
(415) 341-6201 
San Rafael, CA 
(415) 491-1461 
Sand City, CA 
(408) 899-9600 
Santa Rosa, CA 
(707) 585-9213 
Sedalia, CO 
(303) 660-1459 


“LIMITED TIME OFFER SEE PARTICIPATING LOCATIONS FOR COMPLETE DETAILS. 
© FOUR SEASONS SOLAR PRODUCTS CORP. FOR DEALER/FRANCHISE BUSINESS OPPORTUNITIES INFORMATION CALL:1-800-521-0179 


(206) 537-2799 


Thousand Oaks, CA 


(805) 371-3646 
Tucson, AZ 
(602)745-2314 
Vallejo, CA 
(707) 645-8080 














LEVOLOR * DELMAR * BALI « GRABER « 


ewe distro) 








nrich Your Home 
With Quality 


36 All First Quality 
$® © All National Brands 


jo Customers Coast 0 Coast | Call for Carpet Sample Ki | 
x] FAST, FREE UPS SHIPPING IN 24-72 HOURS! [Pt 






¥6) Blind, Wallpaper & Carpet Factory OD > mama. ef 









1, ee.) Me aM || Grilles & Registers 


UU OFF |tot L J Urr ii Cast Iron * Cast Brass » Cast Aluminum » Wood 
Over 200 Sizes & Styles 

44 Page Color Catalog $1 

Call (508) 772-3493 


blll 


FREE ‘attrapen cataLoa 





The Reggio Register Co. 
Dept. K601 P.O. Box 511 


“1-800-391-2293 Pf syer, MA 
01432 


c in, Gi. a. = EE ae a 





ee ee 


rE: im te 





24-HOUR FAX 
OPEN 7 DAYS A WEEKI 
WEEKDAYS: 7:00 a.m. -1:00 am EST Pog 
SAT. & SUN.: 8:30 a.m.-10;00 pm EST be 


© 1996 ABWCF Pg 

















— SHOPPING DIRECTORY 













GREAT SAVINGS! 


National Bridal Regist 


In our latest Catalogue 
you will find a large 

selection of Brand Name 
China, Crystal, Flatware 
and Giftware at Lowest 
Prices Designed for the 
Discerning Shopper. 


For your FREE 

copy odes Oe 4m tes 

National Bridal Registry, Call Toll- Free 
1-800-522-0047 















e Aynsley e Kirk Stieff © Towle/Wallace 

¢ Baccarat © Lenox e Pickard 

e Bernardaud e Lunt e Portmeirion 

© Block e Mikasa e Ricct 

¢ Dansk ¢ Nikko ¢ Reed & Barton 

e Fitz & Floyd ¢ Noritake ¢ Rosenthal 

© Gorham © Oneida ¢ Royal Doulton 

e Hutschenreuther © Orrefors e Plus Many More 
Most Orders Processed within 24 hours. 


Visa, MasterCard, AMEX, Discover 


LANAC SALES, 73 Canal Street, N.Y., N.Y. 10002 
Tel. (212) 925-6422 + Fax: (212) 925-8175 
HOURS: Sunday 10-5, Mon-Thurs 9-6, Friday 9-2 





Swim or exercise against a smooth current 
{justable to any speed or ability. Ideal for swimming, 

r aerobics and rehabilitation. The 8’x15" Endless 
maintain, economical to run, and 


install inside or Outdoors. 
ren TTT 732-8660 
aur) ls //www.endlesspools.com/~swim 
Mosler ee ery Dept. $12 
Aston, PA 19014 


Pool” Is simpie tc 








Cuisinart 
ACCESSORY HEADQUARTERS 


Te) Ud foe 

e BLADE HOLDERS 
¢ DISC HOLDERS 
¢DISC SETS 
ALE e 

e JUICERS 

PN te) i 


WE ALSO CARRY PARTS FOR OVER 35 
OTHER MANUFACTURERS INCLUDING: 


KitchenAid 
pAhun KRUPS QOscer 
Mote ik Pes 
TS 


Pott ers) 


800 -543 -7549 








eee PE eek we URE ata eo 
“Lenox” — “Haviland” 
“Mikasa” 


“Franciscan” — “Oxford” 


“Noritake” - 


“Royal Worcester” — “Royal Doulton” 
“Minton” — “Spode” 
“Gorham” — “Castleton” 

THE “CHINA” CONNECTION 
329 Main Street/Box 938 
Pineville, North Carolina 28134 


1-800-421-9719 





Three Million Pieces 
China, Crystal, Flatware 
& Collectibles 


Obsolete, Inactive And Active. 
Buy Or Sell. 


REPLACEMENTS, LTD. 
1089 Knox Rog ad, PO Box 26029 
Greensboro, NC 27420 - Dept. Tl 


1-800-REPLACE 
RO Kye rt) 








DISCONTINUED CHINA 


Most Major Brands Large Inventory 
Buy & Sell! 
WHITE'S COLLECTABLES 


P.O. Box 680, Dept. S 
Newberg, OR 97132 1-800-618-2782 













Call Today 
For Information On 
Our Current 
THE ORIGINAL Special Promotions! 

e 


incoln Log's™ 12:0 Bown 
oo Auburn, CA 95€ 


1-800-554-5647 




















) aesmps, — _ DISCONTINUED 
ey % & Sterling Silver # Crystal 

' % a China 

i *% Sop cee” —WE BUY & SELL— 
OcmoRS _-: 800-367-9690 


Locators Inc. 
908 Rock St., Little Rock, AR 722 


a << aa 


Marble,Stone &TileCz 


Clean and seal your fine marble, tile, & stone 
™) with the same products thepros use. We hav 
acomplete line of sealers, cleaners, stripper 
polis! poultices and more 


\EASY 10 USE - PREDICTABLE = 


i INCORPORATED 

















ATTENTION RETAILER 


Home Improvement & 
Garden Centers, 
here’s your chance! 
Sell Susovset in Your Stor 







Oe pes 


dg) Sal: * 
= Mi } 


> Rd 


& ae 


We Offer: © high profits 
e guaranteed sales 
e free display racks | 
e free shipping 


Put Sunset’s reputation and: 
selling power to work for yo 


CALL NOW! 
1-800-435-5003 


(8-5 pm EST) 













CALL 1-800-542-5585 


1996 Sunset Classifieds rate is $17.50 per word, 10 word 
minimum. 10% discount for prepayment of 2 or more con- 
secutive issues. Prepayment by MasterCard, Visa or check 
is required for all ads. Closing date is the 25th of the 3rd 
month prior to issue date. (Dec. issue closes Sept. 25.) For 
rates and contract, call Barbara, 800-542-5585, 860-542- 
5535 Fax: 860-542-1943. Counting Words: Characters 
divided by a space, plus sign, hyphen, ampersand, or slash 























MISSING A PIECE 
OF YOUR PATTERN 


vyou can replace pieces or add to your f 





CHWWA, CRYSTAL & SILVER 




















































































/ . Ce 61.50 eee will count as one word. 2 word cities or states count as one : 
ij j j antially ma ternal, Solitaire................ “ Golden Ribbon Edge, Golden Swirl : : . : : 
ling silver collection at substantially below / Beynon, Sines veseanees eee ole Melon ee sotecesanassessees oan word in mailing address only. First two words of ad will be 

itation Gold or Platinum.......64. eorgetown, Quintette........... , Tec ic 7 r 
Poppies on Blue..................-..47.00 Ribbon Edge, Calais, Studio Column, capped & bolded. Copy subject to Publisher S approval, 
Autumn, Buchanan...... 5 a Gorham Shell..........ssse:seeseeee CALL editing for consistency, and is not responsible for typo- 
Columbia, Courtyard...............CA\ “ ONEIDA - 
rover a thousand patterns Federal-Gold, Platinum, Cobalt.....CALL Aquarius, Dover, Easton........29.50 graphical errors or response. 
REE % . Hancock, Haverford Hall.........CALL Affection, Enchantment... 26.00 
tock. Call or write for a free \ Kelly, Urban Lights.................CALL Golden Aquarius... a a 
ie Holiday........--0eecceeeevssseeeseeeCALL Golden Julliard..... St ARTS/CRAFTS 
¢ntory of your pattern. 1 % ROYAL DOULTON Louisiana, Marquette... 23. 
) yey: ‘ Albany, Princeton....... 69.00 Michelangelo, Juilliard...........29.50 
buy sterling silver, Biltmore, Stanwyck. 89-00 Sheraton, Act aissiononnon CALL GALLERY PICTURE FRAMES Ready Made South- 
f - 2 ; Andover, Forsyth...... akon * REED & BARTON : : i 
14 careful appraisal for 4 Real Old Willow......... ...83.00 Country French, Colonial Shell, Tenor. western - Drift. All Sizes. 505-983-6728. 
; a ee 
vimum value.) Florsdiors Cech BB-00 1800, Longwood .nnrne-31-50 LEATHERCRAFT CATALOG. New for 1996! 152- 
/ Paglia eT Grape.....CALL Rae Bis, Mie. pages include informative how-to books, vest patterns, 
; 7 ilar, Lasha........... = . . . 
‘mshown: Chantilly by Gorham. t Barrymore, Covina... 58.50 * CRYS shoulder bag kits, buckles, belts, bolos, craft kits for chil- 
i. Se ie a “ Belen - GORHAM dren, items for home decor. Plus beads, Jewelry findings, 
jalifax, Satin Gown..... a a - 
Beverl Bremer Mi Amor, Cabot seeesses-ss2 69.00 Cherrywood, Lady Anne Gold, Trinity more! Send $3.00 pstg./hdlg. (refunded on first order) to: 
yi cere Chandon. are Diamond, Royal Devon, King ae Tandy Leather Company, Dept. SUS196C, P.O. Box 
itzgerald, La Parc...... Jolie, Lady Anne............0.0-2-CALL 
SILVER SHOP Esliti Quan cA Stench 791, Fort Worth, TX 76101. 
* VILLERDY & BOCH Pe Monroe, McKinley, Maywood, Debut, 
’ < i . Ms Amapola Basket... ..CALL Clarity, Classic Shell Gold...... CALL Sao ETIiameemmmmmmmmmmemeeemmmeee ee 
htree Rd., Dept. SU, Atlanta, GA 30305 / Mon.-Sat. 10-5 ir, Peti = 
4 Pead ~ 44261-4009 MIKASA Ure CALL BPS ETS BED & BREAKFAST 
zs Crown Jewel . Noritake - Royal Hunt... . 146.00 —_—eearervovooooe—nnneeee 
Spo ee Ci sey eee B&B OWNERS: Vacation Relief. Your Private Chef. 
CARRY: Experienced Manager. English/French. 415-233-1824. 
Aynsley # Bernardaud + Block # Villeroy & Boch # Hutschenreuther Dnt SOE 
Pickard Sasaki # Towle # Wallace Wedgwood # and much more... ROMANTIC WEEKDAY GETAWAY Carmel 
All open stock pieces sold at great savings. If you don't see your pattern . : > 
or manufacturer listed, ca our customer service, or to order call: Tradewinds Inn and dinner at Le Cog D’Or $99. 800- 
aa, 624-6665. 
= 3 = oe 
Store Hrs: Sun. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 [_—- a 
315 Franklin Avenue Wyckoff, NJ 07481 —etSt BOOKS/COOKBOOKS 
Prices subject to change without notice. Satisfaction a must Shipping charges not OO 







included. Call for information about listing in our bridal registry at 1-800-8-MARKS-8 





MANUSCRIPTS WANTED. Subsidy publisher with 
75-year tradition. Call 1-800-695-9599. 









ENO) rN He Veh BUSINESS 


BEST PRICES - FACTORY DIRECT BO i GET See eT Tat Ee 
WORK PART-TIME, Live Full-Time. Potential 


$2,000-$5,000+/month in 1-2yrs. Represent an extra- 
ordinary line of Nutritional Whole Food Products. 
(800)927-2527#6693. 





CARPETS 
ee 
CARPET DIRECT! Guaranteed lowest prices. Call for 
free samples. 1-800-247-3707. 


CHINA/CRYSTAL/SILVER 


AEN’S WIDE SHOES 


EEE-EEEEEE, SIZES 5-13 






1-314-865-1408. China and Stemware 50% off my retail. 
Dining Elegance, Box 4203-SM, St. Louis, MO 63163. 
a ee 
1-800-562-0875 DISCONTINUED CHINA/CRYSTAL/ 
FLATWARE Service. P.O.Box 508-SU, High Ridge, 
MO 63049. 

516-379-1352 ALICE’S REPLACEMENTS. China, 
crystal, flatware, Box 465, Merrick, NY 11566. 

ee a ee a 
ATLANTIC SILVER 1-800-288-6665. Sterling Flat- 
ware, Holloware, and China, Active, Inactive, Huge 
Inventory Discounted. Charges accepted. We also buy. 
CHINA FINDERS. Discontinued Tableware. 2923 Lan- 
dover, Alexandria, VA 22305-1902. 1-800-900-2557. 
FINALLY YOURS China Replacement Service. 
Active, Inactive & Obsolete Patterns. We also buy. Call 
1-800-52-4-CHINA. 

LENOX ONLY China/Crystal discontinued replace- 
ments specialist. Lesley’s Lenox, (800)553-6693. 
a 
LENOX, OXFORD, SYRACUSE only. Discontinued 
china patterns. Cee Cee China. 1-800-619-6226. 
SILVERPLATE/STERLING FLATWARE, Satisfac- 
tion guaranteed, Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. 


\ = MAKE YOUR " ' g J ? A SILVERPLATED FLATWARE, Helen Lawler, 5400 
jereseR WALK COUNT! a C= 





Order with confidence from America’s oldest and 
largest custom table pad manufacturer. No advance 
deposit or messy C.O.D. You pay nothing until you 

receive your table pads and are completely satisfied. 
30 year guarantee. 
















Rico te 


‘HITCHCOCK SHOES, INC. 1-800/328-7237 ‘ 
ept. ingham, 
1-800-992-WIDE on9 ERY 2B! TABLE PAD CO. 


| ATCHING 
























Buy/Sell . Large Inventory of 
Discontinued China 
Syracuse - Spode - Lenox 

Franciscan - Castleton - Haviland 
And much more! 


OLYMPUS COVE ANTIQUES 


1-800-564-8165 
179 E. 300 S., SLC, UT 84111 












NORITAKE China Specialist 
IDENTIFICATION & MATCHING SERVICE 
| Pre-War to Newly Discontinued 

















ey e 
(408) 655-9984 + (800) 688-6807 
Fax (408) 655-0198 
P.O. Box 229, Monterey, CA 93942 


















E. County Road #2sn, Blytheville, AR 72315. 1-314- 
INCREASE... iy 720-8502. 
THE > Strength & Tone A Z , = __ . ES er 
WEIGHTED > Endurance Sie 7.8 
one Peale Buming : GEODOME HOME KITS . CONTACT LENSES/SUNGLASSES 
Hurricane . fficient Affordable  —————— 5 
2 red tok one Kis a : ai DON’T PAY retail for contacts AND sunglasses! All 
Comfortable & Attractive! ff ©:500 sq.ft from $4,500 » Send $15 for beautiful, 150 p. catalog, plans & prices 


i Precut, predrilled, color coded kits are easy to assemble. 1,100- 3 
GEODOMES WOODWORKS, INC. major brands available. No membership fees. FREE cata- 


! 6876 INDIANA C-1, BOX 4141, RIVERSIDE, CA 92514 9PH 909-787-8800) log. Advantage Lens/Advantage Shades. 1(800) 600- 
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DUDE RANCHES 


ee SS 
JACKSON HOLE Guest Ranch near 
Grand Tetons and Yellowstone. 
Phone/Fax 307-543-2479. 


FLORAL DESIGN 


EE 
FLOWER ARRANGING TRAINING. 
Video and Supply Package. Enjoyable 
learning for fun or Profit. Wholesale list 
for future supplies. For information call 1- 
800-222-3927 ext. 257. 


rT 


FOOD/GOURMET FOOD 


EE 
OREGON HAZELNUTS! Whole kernels 
or diced; plain or roasted. Ph. 503-623- 
4055, Fax 503-623-0510. 


2 Se SS 
SCRUMPTIOUS, MOIST, homemade 
Pound Cake now available! -Delicious, 
organic Coffee, too. Inexpensive, susan 
gifts. Call now for FREE brochure! 
1-800-809-0657. 


DSO ee ee 
WARM CINNAMON 30 Recipes, $5.00, 
Felperin, Box 869, Cobb Mt., Calif. 
95426. 


GARDENING 


eee 
COTTAGE GARDEN Perennials: Holly- 
hocks, Delphiniums, Columbines, & more. 
Catalog $2.00. Daisy Fields, 12635 SW 
Brighton Lane, Hillsboro, OR 971 23. 
DEER DAMAGE? Durable mesh barmier. 
Virtually invisible. Easy to install. 1-800- 
753-4660. 


LCs 
UNUSUAL EDIBLES and Ornamentals 
Free Catalog. Northwoods Nursery, 27637 
Oglesby, Canby, OR 97013 503-266-5432. 
TS 


GIFTS 


ee 
FAMOUS COFFEHOUSE Recipes! 
Drinks, desserts, delightful facts; ideal gift 
book: $6.95. LOTSAJAVA, P.O.B 
261333, Encino, CA 91426 

GIFTS HANDCRAFTED from exotic 
papers. Free brochure. Gifted Papers 718- 
467-5422 

MISS RITA’S Gourmet Coffee Gifts, 
Specialty Gift Items. Brochure: 1-800- 
706-5474 


2h ee ee 
PHOTO RESTORATION: Old Photos 


Printed/Restored. Other Services Available 
1-800-207-7927 


t 


HEALTH/SPORTS 


ee 
COLD SORES? New herbal (topical) for- 
mula stops them at “tingling” 
erful herpes simplex I/II inhibitor, canker 
sores. $back guarantee, $9 to Robin Barr 
Enterprises, 8306 Wilshire, #614-SJ, Bev 
erly Hills, CA 90211 

WE DISTRIBUTE Super Blue Green™ 
Algae. Price List, Details. 1-800-882-7902 


stage. Pow- 





HELP WANTED 


ASSEMBLE PRODUCTS 
EASY WORK! TOP PAY! 
6000, ext6510 


at Home 


1-800-377 


eee 
HOUSE PORTRAITS: Beautiful Water- 
colors, Pen&Inks, Note Cards created 
from your photo. Stratton Studios, 703- 
758-2218. 

SOUTHERN DESIGN CONCEPTS - 
Discount Source for Designer Fabrics and 
Wallcoverings. NEVER UNDERSOLD! 
1-800-245-3071. 9-6 EST. 


INFORMATION 


SE ee 
EARN $2 for each envelope stuffed. Free 
details. Send S.A.S.E. National Home- 
mailers, 4409N. 16th St., Ste. 2008, 
Phoenix, Arizona 85016. 

EARN MONEY Reading Books! 
$30,000/yr income potential. Details. 
(1) 800-513-4343 Ext. Y-1792. 

HOME TYPISTS, PC users needed. 
$45,000 income potential. Call (1) 800- 
513-4343 Ext. B-1792. 

a 


JEWELRY 


SSS 
DULL, WORN JEWELRY? Transform 
like new by well-known professional 
replating company. Finest quality, non-tar- 
nishing silver/gold coatings restore luster. 
Safe for precious settings, watches, etc. 
Prices from $5. Fast mail order service. For 
details, send SASE: RBE, 8306 Wilshire 
#614-SJ, Beverly Hills, CA 90211. 
SCORPION BOLA TIE. Goldstone set- 
ting. Golden metallic slide and feather 
tips. Beautifully boxed. $12.95 Geronimo 
Jewelry, POB 5289, Sierra Vista, Arizona 
85636. 


3 


LIGHTING 


OUTDOOR LIGHTING. Free Catalogs: 
Landscape Lights, Lanterns. Night Lights, 
Inc. 1-800-813-6795. 


REAL ESTATE 


esses 
AREA TABLEROCK Lake, Branson, 
Missouri. Improving forested homesites. 5 
acres, $16,960, $500 down. $200 monthly. 
Compare at $25,000. 1-800-866-7014. 


OE SS eee 
AWARD-WINNING adult community 
(55+) in Sonora, CA. Gated, clubhouse, 
pool, RV storage. Free brochure. 1-800- 


Sl ees 
BARGAIN HOMES - Foreclosed, HUD, 
VA, S&L bailout properties. Low Down. 
Fantastic savings. Call 1-800-513-4343 
Ext. H-1792. 

CABO, MEXICO. Golf, residential and 
commercial. Los Cabos Properties 01152 
(114) 3-11-64 or 3-15-98, Fax 01152 
(114) 3-11-62 

MONTANA. Trees, Creeks, and Wildlife 
20 QUALITY acres (and up), close to Yel- 
lowstone Park, starting at $19,500 or less 
Easy owner financing. Guaranteed Access. 
Warranty Deed. Insured Title. Free 
Brochure. Toll free: 1-800-682-8088. Rocky 
Mountain Timberlands, 1315 East Main, 
Dept. SUN, P.O. Box 1153, Bozeman, MT 
59771-1153 * (406) 586-8088 
RECEIVING PAYMENTS? Lump Sums 
CASH PAID for Seller-Financed Notes, 
Contracts. 1(800)476-9644 








CRUISE SHIPS HIRING - Earn to 
$2,000+/mo. working on Cruise ships. No 
experience necessary. Call Cruise Employ 
ment Services: (206)634-0468 ext.C91343 
EASY WORK! EXCELLENT PAY! As 
semble Products at home. Call Toll Free 
1-800-467-5566. Ext. 11797 





ee ee eee ee a ene ae ee 


HOME/HOME IMPROVEMENT 
CABINET HARDWARE! Bin pulls, g 


lass 


knobs, cop 


ns, Corians, porcelains 
» H 4th St. #630, Santa Rosa 
( 404, FAX 7-§44-8797 
FREE INFORMATION. Lowest Furniture 
s. W en's Interiors. Prospect Hill, 
800-743-979 
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ROCKY MOUNTAIN RANCHES. 
IDAHO, MONTANA, WASHINGTON. 
Affordable acreage. Free information 
1-800-942-5363 


—— LT 


RECIPES 
_———S 
TOP TEN German Recipes. $5, SASE, 
Gretchen, Box 626, Keno, OR 97627. 
WHO NEEDS LETTUCE? Four zesty 
veggies and grain salads. $5 to Art Palace 
Salads, 1513 Rosemary, Columbia, MO 
65201 
ST 


RETIREMENT LIVING 


oe 
CANNON BEACH, OR. NEW 3BR 
home. Lease. Flyer, more 503-246-6563. 


eS ee eee 
SPECTACULAR VIEW home, land 
packages. Oregon’s finest full security re- 
tirement manufactured housing commu- 
nity. 1-800-578-7271. 


TOURS 


SS eee 
ADVENTURE AWAITS! Free information 
on adventure tours from 100s of companies. 
Bike, hike, raft, and more! Free directory 
service. Catalog $8.50. Adventure Source 
800-249-2885. http://www.-halcyon.com/ 
dclawson/adysource 


TOYS 


PIPE TOY, see May Sunset for similar, 
starts at $300. Inquiries: Pipes, 637 South 
Broadway B138, Boulder, CO 80303-5937. 


TRAVEL 


ALASKA DISCOUNT CRUISE GUIDE. 
Free! Compares major ships itineraries 
and fares. 800-544-9361. 


Sage ee eee 
GALAPAGOS. You, nine others and our 
naturalist will explore by yacht more islands 
than any other Galapagos expedition. 60 trip 
dates. Machu Picchu option. Free brochure 
and video. Inca Floats, 1311-T 63rd St., 
Emeryville, CA 94608. (510)420-1550. 
LLAMA PACK TREKS in the New 
Mexico Rockies. Gourmet food - good 
folks - great times. Brochure, catalog 800- 
4-LLAMAS. 





VACATION RENTAL 


800-207-5160 NORTH LAKE TAHOE - 
3100 sq.ft., Sunny 4bedroom/3bath Moun- 
tain home. Fully equipped. Garage. Cen- 
tral to Ski Areas and Casinos. 

BAJA - LA PAZ Beachfront condo- 
miniums and rooms. Two hours from 
Cabo. Free brochure 800-999-BAJA. 


peices alee meet Aes Pe 
BEACHSIDE RESERVATIONS. Small 
Town. Big Beach. Free Brochure. Pismo 
Beach, California. (800) 748-7129. 
BORREGO SPRINGS Rams Hill 
Resort. All amenities. Desert environment. 
Hiking. Golf. Tennis. Casita 1638. Call 
619-767-4521. 

oe ee 
CABO MEXICO Condos, villas, luxury- 
economy 01152 (114) 3-15-98 or 3-11-64, 
Fax 01152 (114) 3-11-62. 
ae ea 
COEUR D’ALENE, IDAHO Lakefront 
cottages, newly furnished, dock, all 
amenities. (310) 541-5117. 
eae 
COZUMEL/BELIZE/ISLA MUJERES/ 
PLAYA DEL CARMEN: 1-10 bedroom 
beachfront homes. 800/833-5971. 

pate chs cnc Het eee es 
DISCOVERY BAY, Calif. Waterski, boat 
dock, spa, tennis, brochure (510)516-1322. 
ee 
DOMINICAN REPUBLIC, luxury Sbr 
Villa, oceanside private tennis, slate pool, 
horses. $3,500/wkly. (516)423-1 169. 
Senet 
HAWAII - WAIKOLOA, Best Weather! 
2BR, Golf Villa, Oceanview. Near Beach. 
800-484-6600-8452. 

ee een 
HAWAII: KAUII! $60/nighv/up! Magical 
beaches! Tropical hideaways! 800-828-1442. 
eee 
JACKSON HOLE: 3bd2ba, graciously 
furnished, jacuzzi, streamside, central 
location. 1-800-410-1092. 
See 
KAANAPALI ALII- Maui. Luxury 2BR 
& 2BA oceanview condominium. Owner 
800-395-7198 
See eer 
KAUAI CONDO 2BR, 2BA, Ocean 
View Poipu By Owner 510-838-4102. 

ee 
KAUAI, POIPU 2bd/2ba, spectacular, 
oceanview, condo! Beach, pool, golf! 
Owner (206) 232-2380. 
eee 
KAUAI, POIPU Beach Condo, 2br/2ba, 
oceanview, tennis, owner (310)377-4296. 
eee 
KAUAI/PRINCEVILLE- Oceanfront 
two bedroom condos from $600/week. 
800-628-5533. 


CALL 1-800-54 





















































































MAMMOTH LAKES. Snower 
Resort Condominium Rentals. § 
GOLF-TENNIS-ATHLETIC CLUB. 
544-6007. 
MANZANILLO, MEXICO Stunn 
4Bd/3Ba staffed home. Golf, tennis, 
ing. Overlooking LasHadas. (1-800-8 
1000-340266). 
MAUI CONDO, oceanfront, one/ 
bedrooms from $90. Owner 800-733-36 
MAUI CONDO One Bedroom Sle 
Four, Amenities, Sunsets, Beauti 
Beaches (800)508-3589. 


MAUI UPCOUNTRY, Luxury cotta 
1 bedroom. Spectacular view $75/nii 
1-(800)645-0431. 
MAUI-WAILEA, Elua, 2BR/2E 
Oceanview Condo by owner. 808-87 
0512. 


MAUI-WAILEA Deluxe Oceans 
Condominiums. One/two/three bdr 
From $130 to $405. 1-800-833-6301. 


MAUICONDOMINIUMS,* Ocea 
front, Luxurious, Spectacular Bee 
Honeymooner’s Paradise, Own 
1-800-437-9450. Reasonable!!! 


MENDOCINO COAST, CA. He 
lands Cove. New all-season ocean-f 
home. Privacy. Tidepools, lap pi 
spa. Shorelines: 1-800-942-8288. 
NEVADA CITY in the Gold Cour 
Completely furnished quaint cottage 
elegant homes in the woods. Cony. 
to downtown and recreation. 
weekly/monthly. 1-800-255-8071, Brok 
OCEANFRONT HOME Manzanita 
gon, 3 bed, 2 bath, golf course. Broc 
(503) 654-8673. 


OREGON COAST. Horizon Vaca 
Rentals. Oceanfron/View. Free bro 
1-800-994-2411. 
OREGON OCEANFRONT Wh 
Watcher Inn. Reservations for 2 
guests. (360)366-5086. Thank You 


PEACEFUL MOLOKAI — H 
Undiscovered. Spectacular nature 
sun. Condo $525/wk. (617) 863-0199. 


PRINCEVILLE, KAUAI: Spe 
Oceanfront condominium, 2BR, B 
Beautifully furnished. 401-245-6956 
PUERTO VALLARTA Luxury Vv 
Spectacular views, pools, staff. Brock 
1-800-43-VILLA. : 
S.LAKE TAHOE Exceptional Hom 
Cottages. The Best. Affordable 1 
Owner. Brochure. 800-822-1460. 
SAN DIEGO/Del Mar area lu) 
condos. Oceanfront resorts. Free 
chure. (800) 378-8221. i 
SAN DIEGO Beachfront on ocean. | 
nished apartments w/deck. Penth 
w/spa. 800-779-SAND. g 
SANTA BARBARA “East Beach” ‘ 
Spanish Cottage. Hotel Amenities $1 
$1,925/Week. (805) 963-6774. 
SECLUDED BIG ISLAND. O 
front in the heart of Kona. 800-344-716 ¢ 


SKI TAOS!! Call “SKI CENT 
1-800-238-2829 for the BEST S 
ACCOMODATIONS in the 


WORLD WIDE Home Rental Gi 
Choose from thousands of beachfre 
las, cozy cottages, historic cas 
modern condos. Photo and full dese 
of each vacation home. FREE mag 
with $18 subscription. 1-800-299-98 


YOSEMITE/RANCH 400 peac 
acres with home. Horseback riding, 
ing. Brochure, (310)546-3792. =I 
YOSEMITE: GREAT location it 
Yosemite Park gates. 209/642-4 
weekdays 9-5. 
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| The world’s biggest Roman candle 


| 
| hen it comes to civic stunts, Seattle’s Space Needle has been a pretty good sport. It has been clawed 
by a giant king crab and sat on by a 2,900-pound gorilla, and during the 1990 Goodwill Games the 
| needle wore a gold medal around its neck. But never in its 33-year history had the Seattle landmark 
been the platform for a fireworks display. Until last New Year’s Eve, that is. At the stroke of midnight, 
jatks flew from its side, and rockets were launched off its roof, some sailing as high again as the needle is tall, dou- 
ing its 605-foot height. As spectacles go, this one was hard to miss, and it will be again this year. You can join the 
0 or so revelers who are expected to carouse at the structure’s base, or head up to Volunteer Park on Capitol Hill 
i Kerry Park on Queen Anne for the long view. Come to think of it, if you live just about anywhere near Seattle you 
p)bably won’t have to do much more than walk out your door. One reader told us she watched the show from the 


i porch of her home on Whidbey Island, 25 miles to the north. For more information on this year’s celebration, 
(800) 937-9582. 
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The Chevy Astro LT is not your average kiddie carrier. It's also a Chevy Truck. And like every 
» other Chevy Truck, it’s one tough cookie. Astro has rock-solid unibody construction, rear-wheel drive and the power of 
: a 190-hp Vortec 4300 V6 with SFI. And it can out-tow most front-wheel-drive minivans by a full ton or more’ 


But because we know the true test of toughness comes in the form of sweet, freckle-faced cherubs, we also gave Astro a 


new interior with our standard Scotchgard™ Fabric Protector. There are also dual air bags, up to nine cup holders, 
t 


and things to keep the little terrors out of trouble like reading lamps, a place to play board games — even rear seat 
e Stereo controls are available. After all, kids will be kids. But fortunately for grown-ups, Chevy Trucks 


will be Chevy Trucks. The most dependable, longest-lasting trucks on the road! 





+ product brochure call 1-800-950-2438. *When properly equipped. Includes passenge ides other GM products. tDependability based on longevity: 1985-1994 full-line light-duty truck 
(gistrations. Excludes other GM divisions. The Chevrolet Emblem and Astro ar ortec are trademarks of the GM Corp. ©1995 GM Corp. All Rights Reserved. Buckle up, Americal 








A 1006 Caare Raat andicoe . 


Wait till you see our line of newly designed Kenmore washers. 


Let's start with the moment you drop your clothes in. With the largest usable 
capacity of any washing machine, you're going to find yourself doing fewer loads. 
In fact, the average family does 100 fewer per year. 


Then there's the triple dispenser that automatically adds detergent, bleach and 
fabric softener at just the right moment in the cycle. So you don’t have to stand 
guard for fear of missing that critical timing. 


Finally, we come to the Dual Agitator Plus System. Its combination of up-down 
and side-to-side motion ensures that whatever you're washing circulates through- 
out the entire machine. As if you were washing it all by itself. 


All in all, it's the best laundry system there is. Shouldn’t you consider the brand 
that's in more than one out of two homes in America? 


rrx~A©CI WT Ire 
THE INNOVATIVE SIDE OF SEARS 
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Northern California Edition 
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Nee 


ma] Empire of 
the orange 


It’s Southern California 
gold, the fruit that 
transformed a barren 
landscape with its 
perfume and promise of 
prosperity. Our 8-page 
report explores the 
Orange Empire—its 
past, present, and flavor. 
Follow our guide to the 
groves, or try a classic 
citrus recipe, and 
experience what 
California was all about. 
And still is, in places. 


24 Where eagles gather 


Our national symbol, no longer endangered, soars in view again around the West. 


72 Kitchen remodels for every budget 


These projects show how to get a whole new look whether you spend $7,000 or $60,000. 


f 

iy 9 « 

'81 A crab lover’s guide 

a Sunset writers team up to tell how to eat, cook, and catch Dungeness at its peak. 


108 Lasagne, any way you want it 
It doesn’t have to take forever, it doesn’t have to have meat, it doesn’t even require pasta. 


INSET (ISSN 0039-5404) is published monthly in regional and s y Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Second-c ass postage paid at Menlo Park and 
additional Mailing offices. Vol. 196, No. 2. Printed in U.S.A. Copy set Publishing Corporation. All rights reserved. Member Audit Bureau of Circulation. Sunset, The Magazine of Western 

Pacific Monthly, Sunset’s Kitchen Cabinet Changing W t nd Chefs of est are registered trademarks of Sunset Publishing Corporation. No responsibility is assumed for unso- 
Submissions. Manuscripts, photographs, and other subm ria e ac d or returned only if accompanied by a self-addressed, stamped envelope. POSTMASTER: Send address 
ARES to Sunset, Box 56656, Boulder, CO 80322-6656. Subscription rate: one year, $26. Canada, $33 per year; Mexico, $31 per year; foreign, $41 per year. U.S. funds only 
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TRAVEL AND RECREATION 


12 Best of the West 
14 Western Wanderings 


16 Northern California 
Travel Guide 


24 Where eagles gather 
30 B.C.’s art treasure island 


32B Monterey’s Alvarado 
Street revival - 


32F The state of Topanga 





46 Northern California 52 Northern California 
Garden Guide: daffodils Garden Checklist 
bustin’ out all over, 54 A guide to natural soil 
chocolate orchids, enrichers 
sutback time for c oo: 
cutback time for 56 The juicy-crunch pears 
ornamental grass, small “ 4 

58 Blooming branches for 


peppers with big flavor, 
rootstock for dwarf 
cherries, wild arugula, 


winter bouquets 
62 Camellias for a longer 


garden notebook flower show 


HOME AND DESIGN 


72 Kitchen remodels for 
every budget 

88 Changing Western 
Home: antique-look 
bathroom, chairs from 
trees, sentimental 
drawer pulls, bookcase 
as wall display, rewiring 
outside the walls, new 
paint technique 
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32J Near Davis: front row at 
the flyway 

32L Detour to Tubac for 
Arizona history, arts 

32N Palms spring eternal 

32R Battling aliens in 
paradise 

64 Empire of the orange 


91 Interior design awards:} 
call for entries 
92 A tile revival 
97 Making a grand entranj 
out of an ordinary one 
98 Ask the Experts: living: 
and designing with | 
house plants 
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yeak ; 

PEAS: | want it 120 A succulent Vietnames 
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entertaining, Using without the cream 
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nerimoyas, RICE WEE 114 The ABCs of beautiful 
in a nice bottle, Bob “nd 
. sread 
ympson on wine 
n remodel by San Francisco architect Steve Rankin, photographed by Christopher Irion. 
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128 Window on the West 







; Even If All 
These Airlines Merged, 


Wed Still Fly Nonstop To 
More Cities In Europe. 


slam | From The U.S., Nobody Gives You More Of Europe, Nonstop. 
_ We don’t stop with the usual nonstops to London, Paris, Rome and Frankfurt. y La 
We cover well over a dozen more major cities in Europe, too. Chances are that 
wherever business takes you, Delta can take you nonstop. 

In fact, we offer the only nonstops from the U.S. to Berlin, and 


from the U.S. to Nice. And our European schedule is so extensive, 


we have a separate hub in Frankfurt to take you on to even 


CFREEEEPP EE 
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more cities throughout Eastern Europe. 








sunich 
= So when business calls you across the Atlantic, 


: 
' 
| 
| 
; 


< 


is 
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don’t waste time calling a lot of other airlines. 


Just call your Travel Agent, or Delta 


2 3 


rich at 1-800-241-4141. 


\ Delta Air Lines 


You'll love the way we fly 














Online and hanging 


I Jove that you guys are on 
America Online! I like to 
store recipes from your mag- 
azine on my computer, and 
having them on-line will save 
me lots of time! 


Alan Garcia 
Alameda, California 


I tried finding you on AOL, 
but could find no trace of a 
Sunset listing. Finally, two 
nights ago, I located you and 
logged in, but getting the art 
in place took so long that I 
finally signed off without get- 
ting a look at what you had 
to show me. There should be 
a clearer and quicker option 
for people who don’t want all 
the pretty pictures. 


Luis Torres 
San Antonio, Texas 


w Slow downloading time for 
graphics of any kind is one of 
AOL users’ main gripes. The 
only real workarounds we 
can suggest are to use a 
faster modem and/or dial in 
at a different time; AOL is 
noticeably slower in the early 
evening. To find us on Amer- 
ica Online, use the keyword 
Sunset, or look under News- 
stand or Clubs & Interests. 


No room for opinion 
I am disturbed by your grow- 
ing tendency to take environ- 
mental advocacy out of the 
editorial pages and include it 
in your regular articles. | 


especially object to the use of 


such phrases as “logged 
beyond the bounds of com- 
mon sense,” which appeared 
in the article about Trinidad, 
California, in the November 
issue (page 31). This may be 
the author’s opinion, but as 
such it belongs on an opinion 


page, not in an ostensibly 
objective report about a place 
to visit. A more objective 
phrase would have been 


This 


e convey ed the 


“logged extensiv ely.” 
would hav 
that the scene has 
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changed considerably since 
the Yuroks lived there with- 
out tainting the article with 
such judgmental bias. In case 
you are wondering, | have no 
connection to the logging or 
timber industry. 


Judy Brown 
Orland, California 


Thanksgiving in 
October 


Thank you for the beautiful 
November issue. The recipes 
for “A Home-Cooked Feast 

5 Hours” (page 120) were 
absolutely fabulous! I made ° 
the entire meal per your 
instructions in mid- 
Oc 
about the unusual but deli- 
cious choices. Great maga- 
zine, always. 





Bev Hargesheimer 

Laguna Niguel, California 
P.S. We may take your sug- 
gestion and order take-out 
from the Ritz-Carlton. We 
had no clue! We'll enjoy it on 
the beach. 


The Great 
Chocolate Chip 
Mystery resolved 


Your article on chocolate 


chip cookies answered one of 


the great questions of all 
times (“Why?”, December, 
page 104)! Many of us have 
mused endlessly on this 
topic: How come yours 
are...(thick, chewy) while 
mine are...(thin, crunchy)? 
Mine come out thin and 
crisp, but my family likes 


them chewy. I’ve tried bring- 
ing them into the bathroom 
when I take a shower, spritz- 
ing them with water and then 
microwaving them, but noth- 
ing really works well. Now I 
know my shortcoming: I drop 
them on a hot cookie sheet! 
Hey, I can handle that! 















Nancy Goodman 
Irvine, California 


Blanket trade 


I read the article about 
Pendleton’s blankets in the 
November issue (“Blankets 
That Warmed and Won the 
West.” page 22 or 32D). Ms. 
Henderson’s article sounds 
like a paid advertisement 
more than an interest story. 
She implies there are no 
other trade blanket manufac- 
turers left in the United 
States besides Pendleton. 
Baron’s in Brigham City, 


quality wool blankets since 
1870. It still trades finished 
blankets for wool from 
farmers. 


Joel L. Sadler 
Centerville, Utah 


Shining “trees” 
and topiaries 

As a Californian temporarily 
living in a suburb of Buffalo, 
New York, I look forward to 
and enjoy each issue of 


ested in the trees made from 


tomato cages in the December 


issue (page 40 or 41, depend- 
ing on edition). Adapting the 


Utah, has been manufacturing 


Sunset. 1 was especially inter- 
















































instructions given in your 
article, I turned the cages into 
topiary frames for ivy. Unable 
to find frames in western New 
York, I am pleased with my 
solution. 


Susan Sheehan 
Clarence, New York 


P.S. I can’t wait to return to 
California and resume 


mY 


“Western Living”! 


Emu update 


If “Emu—The Big Bird 
That Tastes Like Beef” 
(January, page 104 or 106 
in all editions except 
Northwest) sparked your 
interest, you might be 
able to try it more easily 
than originally thought. 
At our press date, the 
USDA had not yet 
inspected domestically 
produced emu meat, so 
major markets weren’t 
carrying it. As of Novem- 
ber 1, 1995, however, 
domestic producers could 
request USDA inspection 
and approval. Western 
emu ranchers hope to 
have the meat in super- 
markets soon, retailing at 
less than $10 per pound. 
For more information on 
meat availability, call 
Emu Enterprises at 
(800) 370-3687 or United 
Ratite Cooperative at 
(916) 885-9825. 


Send letters to Open House, 
Sunset Magazine, 80 Willo 
Rd., Menlo Park, CA 94025; 
fax (415) 327-7537. Send 
e-mail (including full name 
and street address) to 
openhouse@sunsetpub.com 
Include a daytime telephone 
number. 

















The gardens at Sunset’s 

headquarters are open to 
visitors 9 to 4:30 Mondays 
through Fridays except holt 
days. Call (415) 324- 5479 © 


with any questions. 
































they ve got is a Chevy Blazer.” I would make quite a prize. With 
pressed the accelerator and the chase escape in mind, we found our way 
was on. “lake that left up ahead,” onto a winding mountain road, our 
my companion navigated. Andsoon _ pursuers still just a stone’s throw 


we were onan old rocky cart path. away. We soon met with a particularly 


All-Wheel Driving System, easily 


our stability. Our Outback’s lower 
handled this unforgiving | ee : eo 
if g g COMPARE THE SUBARU OUTBACK.* 





terrain. But thanks to Subaru JeepGrand Ford Chevrolet Honda 
Outback Cherokee Explorer Blazer Passport 
its optimally tuned Fuel Economy (mpg) 20/26 15/20 15/20 16/21 15/18 
, 4 Front Headroom 40.2" 38.9 39.9 39.6" 38.0" 
Suspension, our rocky Front Legroom 43.3" 40.9 42.4 42.5" 42.5 
passage felt more like 1996 EPA estimate. Subaru Outback SEAT. Cay 20 Huy 26 Use for comparison only. Your actual mileage may vary 
a freshly paved road. Still, the center of gravity handled it with nary 


pesky vermin proved difficult to a problem. Our rivals, following in 
shake. What could they be after? their Chevy Blazer, fared less well. 


Suddenly, I realized that it must So we drove on, safe for the moment, 
be the Outback itself. After all, but keenly aware that other 
how many vehicles have more adventures might await us down 





cargo space than a Honda Passport; _ the road. Join our exploits. Pop in 
more driver headroom than a for a test-drive at your Subaru 


Jeep Cherokee, ground clearance _dealer or call I-800-WANT-AWD. 


ape Ope like a Ford Explorer,’ plus the 
THE Best oF BoTH Wor.bs. riding comfort and fuel economy SUBARU. 
We were three days out of Perth in of a passenger car? Indeed, the The Beauty of All Wheel Drive: 
our new Subaru Outback’ when two world’s first sport-utility wagon 









nasty blokes set upon us like din gos 


ona wallaby. “Don’t worry, luv,” I 






said to my traveling companion, 
“this here Outback’s the 


world’s first sport-utility 








wagon. It’s part sport- 






utility, part car. All 


*Cargo space measured with seats upright. ¢All comparisons and figures represent 1995 model year vehicles except for the 1996 Subaru Legacy Outback Ground clearance based on manufacturer's published specs 





Our Outback, with its Subaru tight turn, which tested the limits of 





— 


| 
} 
i 





Winter water wonderlands 


n the winter, snow and 

ice, storm surf, or cold, 

crisp air can give a water 
destination a whole new cast. 
Such seasonal differences 
often make the visit that 
much more memorable. Here 
are readers’ favorite winter 
water spots around the West. 

For Portland reader 
Virginia Foster, nothing 
comes close to Multnomah 
Falls in the Columbia River 
Gorge. “To see the green and 
blue ice with the frozen spray 
all over the rocks Is a stun- 
ning sight. And because it’s 
on Interstate 84, the road is 
maintained and accessibility 
is no problem.” 

Janine and Alan Platt of 
Danville, California, confide 
that their favorite spot is 
California’s “lost coast,” 
west of Garberville about 
1 hours south of Eureka. 
“With ever-improving high- 
ways and fast cars, the lost 
coast should not be ‘lost’ 
anymore. But we are glad it 
still seems to be to a lot of 
people. Their loss is our gain 
in the pristine nature and 
remote quietness we love 
there. And wait till you see 
Shelter Cove in a storm! 
Spectacular 30-foot waves 
explode in the whitest foam 
on the black sand beaches. 
Sea lions, cormorants, and 


pelicans safely spread out 


over the many rocky outcrop- 


pings amidst the roaring, 


whirling waters.” 

Pat Yankosky of La 
Crescenta, California, finds 
winter beauty on the coast 


farther south, at Monterey 


Bay. “The crashing surf and 
r climate make 
acific ¢ e our favorite 
winte away spot. Beauti 
ful bhi Y ) waters and 
hite f breakers crash- 
the rocks make this 
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BEST:#.WEST 


pees 


REFLECTED ALPENGLOW on El Capitan burns orange 





amid snowcapped boulders in the Merced River. 


one of the most breathtaking 
spots on the California 
coast.” 

Pamela Dawson of Elk 
Grove, California, also wrote 
about the coast (her favorite 
spot is Sea Ranch), but she 
couldn't leave out the moun- 
tains. “On a cold, breezy 
winter morning sitting at the 
top of Heavenly Ski Resort, 
the world appears perfect. 
The sky and Lake Tahoe 
reflect a deep, rich blue skirt- 
ed by white, puffy clouds and 
a rugged white wonderland. 
The air is so clean, so crisp— 
it’s cleansing. It is for this 
view that Heavenly is my 
favorite ski spot.” 

“My favorite winter water 


place is an old familiar 
place—Yosemite,” writes 
Ruby Maisenbacher of nearby 
Groveland. “The experience 
of seeing Bridalveil and other 
waterfalls plummeting down- 
ward against a background of 
white is more intense than it 
is in the summer. Driving out 
of the park, following the 
always scenic Merced River, 





TELL US MORE 


Do you have a favorite urban block or urban walk? We're 
kind of experience that defines the Wester 


looking for the 


city it’s in. Send your response 
Magazine, 80 Willow Rd., Menlo 
mail to best@sunsetpub.com. Please include your name 
and street address (and phone number, if you don't mind). 
For your help, we'll send you a 24-page recipe booklet. 


GALEN ROWELL 


another fascinating sight 
awaits those who pass by— 
the dark river racing down- 
hill, with the boulders in the 
river covered with fresh 
white snow, like giant marsh- 
mallows in a sea of black- 
berry juice.” 

In Southern California, 
reader Karen Kindall-Hay of 
La Mirada likes to head up 
into the San Gorgonio 
Wilderness, about 2 hours 
east of Los Angeles, specifi- 
cally to the trailhead named 
South Fork. “If you follow 
the trail to Slushy Meadows 
[marked as South Fork 
Meadows], you can then take 
a trail to Dry Lake. After a 
wet season this is a beautiful 
spot. I can still remember 
seeing this frozen lake with 
Mount San Gorgonio behind 
it. A couple had hiked up wi 
ice skates and were doing 
spins.” For directions to the 
trailhead and information on 
permits, call Mill Creek 
Ranger Station at (909) 
794-1123. 

“My favorite winter swim 
ming experience is at the S 
Plunge in Thermopolis, 
Wyoming,” writes Mary An 
Hall of San Diego. “I espe- 
cially like sitting outside in 
the 104° pool with snow all 
around and the Wyoming s 
as dramatic as they come.” 
The Star Plunge is one of 
several hot springs—fed pool 
in Thermopolis; for informa- 
tion, call (307) 864-3771. @ 

By Bill Cros 




























to Best of the West, Sunset 
Park, CA 94025; send e- 


WN hit Ae: 





Miedccing the ProForm Space 
Saver, one of few examples where 


less truly is 








more. The 
Space 
Saver is a 
motor- 
ized 
treadmill 
that folds 
up vertically to occupy just 4.28 
square feet of floor space. This 
way, it changes the way you look, 
not the way you live. 

But not just an ordinary tread- 
mill, the Space Saver offers you a 
total body workout, meaning you 
can exercise your lower and upper 
body. This way you get complete 
conditioning, while burning a few 
extra calories along the way. And, 
with the Space Saver's adjustable 
slope, you can train at every level 


| 


from a stroll all the way up to an 


incline that equals the workout of a 
stairclimber. 


Personal Trainer Electronics 


continuously monitor your dis- 


fance, speed, pulse, and how 
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by PROFORM: 


many calories you've burned. 
Ultimately, you can see just how far 


you've gone, and for 








that matter, 
just how 
far you've 
come. 

There are also 
safety fea- 
tures such 
as the Pro- 
Tech key that ensures that the 
machine stops when you need it to 


stop, or the Pro-Tech start that lets 


eeeceee 


on. both of you Rillbe 


| taking up less space. 
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you begin on a motionless tread- 
mill and gradually work up to your 
desired pace. Plus, 
with the Air Stride 
deck, 


there's extra cush- 








floating 


ioning to absorb the 
impact on your 
». ankles, knees and 
4 hips. 

Call 1-800-276-5246 ext. 21B 
and find out more about the 
ProForm Space Saver Treadmill. 
Because when it all comes down to 
it, there just isn't enough room for 


the two of you. 


..| 30 DAY MONEY BACK GUARANTEE 
: | ONLY $599 OR 10 PAYMENTS OF $59.90 |"*: 
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WESTERN WANDERINGS 
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WITH PETER FIsH 


Dancing for the dust 


ou’ll find the Amargosa Opera House 
in Death Valley Junction, a few miles 
west of the California-Nevada border. 
The junction, such as it is, consists of 
a few adobe buildings, tamarisk trees, and sand. In the clear 
desert air, the Funeral Mountains appear to be within arm’s 
reach, although they lie more than 20 miles to the north. To 
most people this would not be a place likely to nurture theater 
and dance. But most people are not Marta Becket. 

“We had a flat tire,” she says, explaining how she arrived 
here on Good Friday in 1967. “I saw this place.” This place 
was a social hall attached to a row of 
buildings owned by Pacific Coast 
Borax Company. In the 1920s, when 
Death Valley Junction was a thriving 
mining town, these buildings were the 
center of town life. Now they appeared 
to be dissolving into the desert. Becket 
peered inside. “The light was making a 
sunbeam. There was a doll’s head star- 
ing back at me out of the sunbeam.” 
That was all the signal she needed. 
She’s been here ever since. 

If you were going to do Marta 
Becket’s life as a Broadway musical, 
this would be a good time for a flash- 
back. The curtain rises on a small girl 
growing up in New York City. Her par- 
ents’ marriage is unhappy, but they do 
her the favor of taking her to the the- 
ater. There she finds a home. “Outside, 
in the world, people struck each other, 
yelled, honked horns,” Becket says. 
“Inside, in the theater, they conversed 
by singing and dancing. I knew that 
was where I belonged.” Soon—cue a 
series of flashy production numbers 
she’s dazzling dance teachers with her 
skills in ballet and modern and tap. 
Before long she is dancing at Radio City Music Hall and on 
Broadway, in Showboat, A Tree Grows in Brooklyn, and 
Wonderful Town. But she knows that most Broadway dancers 
find their careers over by age 30, and in any case, she wants to 
dance her own dances, not someone else’s. She creates a solo 
show and takes it on the road. 

Which is how she ended up in Death Valley Junction with a 
flat tire. The desert attracts more than its share of eccentrics, 
ind you might include Marta Becket among them. But what 

er | was determination to keep doing what she loves 
. York,” she says, “I saw a lot of beautiful 

the wayside because they didn’t have the gump- 

back. I didn’t have the gumption to stay there, but 
e here to Death Valley Junction.” 
| the old theater (for $45 a month) and began 





Marta Becket in the Amargosa 
Opera House, playing to the crowd 
she created. 


restoring it. She wrote songs, she wrote dialogue, she sewed 
costumes, she painted sets. On February 10, 1968, she present 
ed her first show. Her new neighbors, many of them conserva- 
tive Mormons, did not know what to make of her. “They 
looked at me and said, ‘That woman dances, she plays the 
piano, she don’t do nothing necessary.’ ” But they bought tick 
ets. So did a contingent from a nearby bordello, whose madam 
hoped to expose her girls to culture. Still, however varied the 
population of greater Death Valley Junction, it could not fill 
the house every performance. “There were many nights when f 
had no audience. But I performed.” 

Becket had another inspiration. If 
the world would not give her packed 
houses, she would create her own. For 
four years she painted her theater 
walls with the audience of her dreams?) 
nobles, nuns, and characters from 
favorite operas. After she filled the 
walls, she spent two more years on a 
scaffold like Michelangelo to populate 
the ceilings with cherubs. 

The art, together with the dance, 
made her famous. Life ran a picture 
spread, National Geographic, too. 
Tourists started coming. They still do. | 
Becket is especially popular among | 
Europeans, who arrive by the busload | 
to experience what they regard asa | 
particularly American vision. 

During the winter season, Becket 
performs in two revues. The night I 
watched her, she did On With The 
Show, playing 18 separate roles ’ 
inspired by the characters she has met | 
over the years—prospectors, tourists, 
that madam. Twenty-eight years after 
opening night, she remains lithe and 
willowy, but she does guard herself a + 
little. A fair amount of stage time is 
given to her friend Tom Willett, who serves as Becket’s straight 
man and MC. With a bad left knee, she attempts less ballet. | 
“Gradually I want to get the audience used to other dancing.” © 

Still, the closing number is balletic indeed, Becket gliding i 
a pas de bourrée as a dust devil whirling across the desert. 
This is how she wants ta return to this earth—as a desert wine 
That will keep her dancing in the place she loves. “The light i 
different the minute you get past the Rockies,” she says. “It’s 
optimistic. It makes you feel life is starting. Back east, the s 
light is old, it’s tired, worn out. Here there’s space, the beauti 
ful clean skies. It gives a feeling of renewal.” & 

Marta Becket performs Saturdays and Sundays through May 
the Amargosa Opera House. Tickets cost $8; call (619) 852-_ 
444]. Death Valley Junction is at State Highways 127 and 
190. about 80 miles northwest of Las Vegas. 
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Rolling stock rolls back the clock im S.F: 
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7 a ride from Market s1 rs = 
Street to Memory Lane. | " 

Seventeen vintage streetcars 





now regularly ply the San 
Francisco Municipal 
Railway's F Line, which | 
runs a litthke more than 6 
miles between the Castro 
and the Financial District. 
Dating mainly from the 
1940s. the cars have been 
lovingly restored and paint- 
ed to represent the transit 
fleets of a dozen American 
cities, from Cincinnati’s yel 
low and gray to Brooklyn's 
blue-green and silver to the 
zippy orange and red of 
L.A.’s fabled old Pacific 
Electric Railway 

According to Jim Tomes 
of Muni, drivers are vying 


the opportunity to cap 


2. Marlot Srreert -Amm i iterc C3 “ide th aile in nta ety 
CISCO S arket otreet, Cc juters can ride the rails vintage style 
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e Vintage trolleys 
in San Francisco 









® Ski Tahoe at night 


¢ Petaluma’s military 
museum 


} * Owling the night away 


* Berkeley’s best 
takeaway picnic 


} © The City’s Colonial 
showcase 
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Where skiing is an illuminating 


Fee cold but a heck of 
a lot of fun, night skiing 
is the latest rage at three 
Tahoe-area ski resorts. It’s a 
great opportunity to extend 
your ski day, especially for 
families seeking affordable 
fun in the snow. 

Nighttime can be superb 
for skiing, especially after 
dry days when cold evening 
temperatures create powder- 
like conditions. Night runs 
are safely lit and patrolled, 
but it’s always smart to ski 
with friends. Rental ski and 
snowboard equipment is 
available, day and night, at 
all three ski areas. Call each 
area for the hours that runs 
are lit at night, and for 
prices of lift tickets. 

At Squaw Valley 
(916/583-6955), 5 miles 
northwest of Tahoe City off 
State Highway 89, night 
skiers and snowboarders 
ride a heated cable car over 
Broken Arrow Peak to High 
Camp—a midmountain 
restaurant and ice-skating 
complex—where they can 
start their leisurely glide 
down Mountain Run, drop- 
ping 2,000 vertical feet in 3 
miles. Aprés-ski, skiers can 
ice-skate or dine at High 
Camp and return to the base 


LAKE TAHOE 


BEN DAVIDSON 


experience 











on the cable car. 

The Accelerator quad 
chair lift at Boreal (426- 
1114), on I-80 at Donner 
Summit, 9 miles west of 
Truckee, transports skiers to 
the top of the ridge in just 3 
minutes, minimizing time 
spent hanging about (literal- 
ly) in the cold evening air. 
The westward view from 
the top is spectacular at 
sundown; skiers can enjoy 
it on a run named Sunset 
Boulevard. Especially popu- 
lar with the snowboard set is 


On cold winter nights, why not ski beneath the lights? 


a nighttime terrain park, 
which sports a huge half- 
pipe, tabletop jumps, and 
rolls. All-day and half-day 
tickets at Boreal are also 
valid at night. 

Donner Ski Ranch (426- 
3635), 342 miles east of 
Interstate 80 (take the Soda 
Springs exit) on Donner 
Pass Road, has night skiing 
on six lit runs, plus a snow- 
board terrain park. All-day 
lift tickets are also valid for 
night skiing here. 

—Ben Davidson 





PETALUMA 


Hell’s anteroom: 
A martial museum 


he Petaluma Collective 

is a gallimaufry of col- 
lectibles, a large, funky 
space where you're more 
likely to find a Superfly 
lunch box than a Louis XIV 
armoire. But venture into the 
basement and you’ll find not 
an armoire but an armory. 

Military Antiques and 

Museum occupies the entire 
downstairs area, displaying 
a mind-boggling variety of 
battlefield mementos from 





conflicts as historic as the 
Civil War and as recent as 
the Gulf War. About 10,000 
items are displayed for sale in 
the retail area, ranging from 
uniforms, medals, headgear, 
and “de-mil” (nonfunction- 
al) weaponry to books, pho- 
tos, paper ephemera, and 
personal mementos. 

The core of the collection 
dates from World War II, 
with items from all major 
combatants, including a 
large collection of Nazi 
materials. (Co-owner 
Charles Numark, who is 
Jewish, acknowledges the 
peculiar power of this genre, 
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but notes that neo-Nazis and 
other crazies don’t tend to 
patronize his store. “They 
can’t afford us,” he says.) 

A steady stream of battle 
buffs keeps the shop’s inven- 
tory levels high. When we 
were there, a collector was 
seeking Numark’s appraisal 
of a thoroughly rusted auto- 
matic rifle he claimed had 
been excavated from the 
unmarked grave of a German 
soldier in Normandy. 

Adjacent to the main 
shop is a 1,200-square-foot 
military museum, with sev- 
eral small dioramas on one 
side of the narrow room and 
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INTRODUCING THE ALL-NEW 1996 MERCURY SAB 


Imagine an automobile with styling so fresh it makes the word “aerodynamic” seem new again. Imagine 
automobile is engineered to such precise tolerances and with such structural integt 
feels as if it were formed from a single piece of steel Imagine that it not only goes 10( 
miles between scheduled tune-ups" but that its so rewarding you ll actually want toy 


it that far. Imagine an automobile that impresses you with both its interior room( 


E> “Inder normal driving conditions with routine fluid/filter changes. 'Based on MSRP with pep4soA. Tax, utle extra "Based on MSRP of Sable Ls with PEP 460A and listed options Tax 








hat Looks So Fluid — 
0 Solid. 

















infact, than Honda Accord and Toyota Camry) and its interior amenities. On the other hand. why imagine 


; any of those things when you can see, hear and feel them firsthand 
10000 


instead? With a test drive in the all-new Mercury Sable. For more 

vexamples of 
} 
| 







20100000 OS 
tween scheduled 

i and a strong safety 
4 | innovative cross-car beam 
i ntect occupants. 







vutstanding 
information call 1 800 446-8888 M 
ercury G@ 


qring: all 
or enter Attp://www.Mercuryvehicles.com 
IMAGINE YOURSELF | 
for access to the Internet. IN A MERCURY | 
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a dozen display cases on the 
other. The uniformed man- 
nequins and period artifacts 
in each diorama depict an 
aspect of World War II— 
Japan in the South Pacific. 
say. or the Third Reich. or 
the battlefield at Stalingrad. 
Other items on display 
include a fully restored 1945 
Ford jeep. wartime posters 
issued by various combat- 
ants, some Nazi heroic art, 
and numerous compellin 
examples of rt. 


“s-an-h 
cnicil dit. 
lott ar hiectc crafted 
The latter are objects crafted 
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out of ba eld debris— 
bullet and artillery casings, 
most commonly DY SOl- 





diers momentarily relieved 
of front-line duty in both 
world wars. The emotional 
impact of a deadly projectile 
transmuted into an object of 
aesthetic value is profound, 
transcending (for some, at 
least) that inspired by a 
rackful of flak jackets or 
Mae Wests. 

Military Antiques and 
Museum is at 260 Petaluma 
Boulevard N., in the base- 
ment of the Petaluma Col- 
lective. Hours are 10 to 5:30 
Mondays through Saturdays, 
11 to 5:30 Sundays. Admis- 


sion 1S free. 


lonathan F. King 





BAY AREA 


When the owls 
come oul 


a is the time of year 
when your chances of 
ein ls in the wild— 
wis, barn 
s, northern saw-whet 
tern screech-owls, 
s, short-eared 
spotted owls— 


best. Great 


well into 
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ACLY HARPER 


Whey to go at Berkeley's venerable Cheese Board. 


Did you say syllabus, or syllabub? 


M y niece and | set out for Berkeley to earn our Ph.D.s in 
picnic shopping. Our class of two convened on 
Shattuck Avenue between Vine and Virginia streets, where 
shops specializing in each element of our picnic thesis abound. 

At The Cheese Board (1504 Shattuck), the required- 
reading list (more than 300 choices) is intimidatingly vast. 
Fortunately, the members of the collective who staff this 
Berkeley institution are impressively knowledgeable, and gen- 
erous as well: they handed Cherise and me samples of every- 
thing we inquired about. We found that The Cheese Board 
filled another picnic need with a range of fresh-baked breads; 
Cherise chose a baguette to provide a neutral background for 
some of the stronger cheeses we were stockpiling. 

Across the street, the shelves of North Berkeley Wine 
(1505 Shattuck) are filled with French, Italian, and California 
bottlings, including a number the owners import directly. 
Unfamiliar with wines that don’t come out of a box, Cherise 
discussed our list of cheeses with the clerk, who suggested a 
light, crisp French white (conveniently prechilled). 

For the designated driver, we went around the corner to 
2114 Vine for a fresh-squeezed Sunset (orange juice, banana, 
yogurt) to go from the Juice Bar Collective (ah, Berkeley). 
Next stop: Poulet (1685 Shattuck), a small deli specializing in 
salads, roast chicken, and other portable foods. Chef Michele 
LeProhn proposes that picnickers select a variety of small por- 
tions that might include dolmas, frittatas, and cold salads. 

Finally we crammed for finals at Classic Confections (1469 
Shattuck), noted for its exquisite European-style desserts. 
This was one test Cherise aced, choosing Caramelia (choco- 
late cake with caramel mousse, Bavarian cream, and poached 
pears) and Water Lily (dark chocolate mousse between layers 
food cake wrapped in white chocolate). 
Commencement exercises were held on the shaded lawn at 
nearby Codornices Park, at Euclid Avenue and Eunice Street, 
where we studiously devoured the course materials. 


of devil's 


—tora J. Finnegan 





















































although there’s ne 
guarantee you'll ey 
an owl, let alone see ¢ 
to participate in a guid 
excursion. (Some of thes 
may involve the use of 
recorded calls, which ce 
be disruptive to the bir 
breeding and nesting pat 
terns if abused: it’s af 
best left to the ¢ n 
Several organizations 

larly schedule owl out 
among them a numbe 
Audubon Society chapte 
The Santa Clara Valley 
chapter (408/252-37: 
offers more than 
a year, and the Ohlon 
ter of the Audubon $ 
in the East Bay (510/881- 
5486) has at least two 
bers who regularly go ¢ 
ing. To locate the ch 
your area, call Audubot 
Wester regional offic 


of Sciences’ adult anc 
ly education progra 
Francisco, (415) 75 
Point Reyes Field Semi 
663-1200; Marin C 


Institute, San Jose, S: 
Los Gatos, (408) 


REDDING 


By the banks of 
the Sacramento 


orn of snowmelt fron 
the broad shoulders ¢ 
Mount Shasta and other 
Northern California pea 
the mighty Sacramento 
River surges south towaf 
San Francisco Bay and t 
Pacific. The northem 
Central Valley city of 
Redding, through which 
river runs, harbors two t 
that allow you to experie 
the waterway’s beauty al 
diversity of life. 
The Sacramento River 





] ‘d like my salmon rare, presented 


ona bed ef crunchy fennel, with a 
French wine no Gees than 1980. 
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7-NIGHT 
INSIDE PASSAGE 


STARTING May 31, 1996 
VANCOUVER, INSIDE PASSAGE, 
KETCHIKAN, JUNEAU, 


Jn May 31,1996, Alaska Will Experience Celebrity’s oeaiinehentae 


PASSAGE, VANCOUVER 
. Five- ei European $ Service For The First Time. lichneeenes craene 


This already seems to be having an effect on some of the locals. Who can blame them now that STARTING JUNE 14, 1996 
lebrity is bringing its world-class service to Alaska? We've got three different itineraries including haath Mi eR ar 


KETCHIKAN, eit) iim 
the Inside Passage, where you can view granite walls as high as SKAGWAY, HUBBARD 


3,000 feet, exotic ports such as Hubbard Glacier, which GLACIER, VALDEz, 
happens to be one of the most spectacular in all of Alaska, pmees heaes acc 
and Tracy Arm, known for its wildlife. (Keep in mind 7-NIGHT 
this could be the place where brown bears gaze jealously thee eta 
in your direction.) eaepes since our gourmet menu is Reidel 2 5.5 
created by the world- renowned chef, Michel Roux. And then SITKA, JUNEAU, TRACY ARM, 
res the extensive pampering by our European-trait ned staff Eight oi now you're probably ask- | RSRCNSMNVAL Cs Cue resto 
i yourself, “when does the indulgence end?” Well, our cruises last for seven nights. And just so PASSAGE, VANCOUVER 






7-NIGHT 






¥ ‘ know, Fie Iding’s 1995 cruise guide gave our fleet a star ranking. Which should tell you that a 
C se with us is enough to titillate any mammal. Call 1-800-C ELEBRITY for our free brochure 77A. 


a ° e 
= =°Ranked one of the top 10 cruise lines i O a 


* Condé Nast Traveler Reader Choice Awa 


Registry Bahamas and Liberia. ©19 s we ALLOW US TO EXCEED YOUR EXPECTATIONS: 


NORTHERN CALIFORNIA TRAVEL GUIDE 


Trail, a 6-mile paved loop, 
draws large numbers of 
locals. Trailside signs 
describe foothill plant 
species on bordering slopes, 
the lush greenery near the 
river’s edge, gold-mining 
techniques, and 19th-centu- 
ry pioneer settlements. Two 
and a half miles upstream 
from Diestlehorst Bridge, 
you'll come to the largest 
suspended footbridge in 
North America. Pause here 
to follow the river upstream 
with your eyes to distant 
Shasta Bally, the rotund 
mountain monarch that 
reigns over Redding and its 
environs. 





To reach the trailhead on 
the south side of Diestlehorst 
Bridge, take State Highway 
299W from Interstate 5, turn 
right onto N. Market Street, 
then left onto Riverside 
Drive just before the N. 
Market Street Bridge. The 
trailhead waits at the bottom 
of the hill. 

A 1.7-mile extension of 
the Sacramento River Trail 
through Caldwell Park con- 
nects Diestlehorst Bridge 
and the Redding Arboretum. 
The latter features a 2-mile 
interpretive trail system. The 
first mile, paved and flat, is 
still part of the Sacramento 
River Trail; it runs near the 








SAN FRANCISCO 


Right sides of 
U.S. history on 
Gough Street 


Ss" Francisco in 1861 
was a hell of a town, 
wild and woolly, flush with 
the fortunes of a population 
that had boomed during the 
recent gold rush. 

But on the city’s northern 
shore, farmers and fisher- 
men mingled in a quieter 
area called Cow Hollow. 
This was where a miller 
named William C. McElroy 


22 SUNSET 


river’s edge (easily reached 
from numerous side paths) 
and past a pond that shelters 
muskrats, beavers, otters, 
and turtles. A brochure takes 
you on a guided tour of 
Fremont cottonwoods, val- 
ley oaks, and many shrubs 
and flowers. The trail’s last 
mile travels dirt paths 
through a grove of valley 
oaks to a river vista that 
encompasses the Turtle Bay 
bird sanctuary. 

If you’re skipping the 
trail approach described 
above, reach the arboretum 
by taking State 299W 
from Interstate 5 to N. 
Market. Turn right on N. 





Market, pass Riverside 
Drive, then turn right onto 
Quartz Hill Road just 
beyond the N. Market 
Street Bridge. 

For information and a 
brochure on the Sacramento 
River Trail, call the City of 
Redding Recreation and 
Parks Department at (916) 
225-4095. Phone the Red- 
ding Arboretum at 243-5513 
to obtain the nature trail 
brochure. Or pick up both 
brochures at the Redding 
Convention and Visitors 
Bureau, 777 Auditorium 
Drive, off State 299W; call 
(800) 874-7562. 


—John R. Soares 
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decided to build a house— 
on a site, just off what is 
now Union Street, that gave 
the proud owner an unparal- 
leled view of the yet 
unbridged Golden Gate. 

Today, of course, Union 
Street is a much built-up 
neighborhood of fine homes 
and expensive boutiques and 
cafes. But McElroy’s home, 
now called Octagon House 
and recognized as one of 
San Francisco’s architec- 
tural jewels, remains an 
authentic reminder of the 
neighborhood’s origins. 

In 1952, The National 





Society of The Colonial 
Dames of America in 
California acquired the 
building, recognizing its 
importance as one of only 
two octagonal houses still 
standing in the city. The 
society, dedicated to preserv- 
ing furnishings and relics of 
the Colonial and Federal 
eras, among other activities, 
started a long process of 
upgrading the property, 
moving the building across 
the street to its present loca- 
tion, and surrounding it with 
a prizewinning garden in 
1958. Today it is an authen- 





ACEY HARPER 





San Francisco’s Octagon 
House museum offers a 
glimpse of America’s past. 


tic showcase of decorative 
arts from the Colonial and 
Federal periods, on view in 
the house’s large downstairs 
display area and three 
upstairs rooms. 

In one of the upstairs 
rooms is an impressive dis- 
play of documents from 
54 of the 56 signers of the 
Declaration of Indepen- 
dence. In the downstairs 
drawing room, wall cases 
displaying porcelain and sil- 
ver serving pieces frame an 
1820 settee upholstered in 
brilliant red, which is set 
beneath a window with a 
view of the formal garden. 
The house boasts other 
fine period furniture, includ- 
ing a 1740 Queen Anne 
chest, a 1790 mahogany 
sideboard, and (from the 
same year) a beautiful cherry 
tall-case clock. 

Octagon House, at 2645 
Gough Street, is open on the 
second Sunday and second 
and fourth Thursdays of 
each month except January; 
it is closed on holidays. 
Hours are noon to 3; last 
admission is at 2:45. For 
information, call (415) 
441-7512. 

—Stephen M. H. Braitman @ 











Now you can be an Olympic hero just by using your Visa” card. Because Visa will make a donation 
to help all our Olympic hopefuls every time you make a purchase. 





VISA has guaranteed a minimum total contribution of $2,500,000 in relation to sales from Oct. 1, 1993 through Sept. 30, 1996. Void where prohibited or restricted. 36 USC 380 ©Visa U.S.A. Inc. 1996 








Where eagle 





s gather 





Our national symbol, no longer endangered, is on view around the West 


BSESSED \ 

Ralph Opp 
prominently. On thi 
day, he’s dressed like 
woodsman—jeans, knit wool cay 


checked jac ket 


ring piercing one lobe. “It shows ¢ 


except for the 

eagle in flight—that’s the only reaso 
sar it,’ Opp explains sheepishly 
The wildlife biologist’s soft voice 
lies the tough, wiry build that 

im well during years of eagle survey) 


rk throughout Oregon, work that took 


him from river basin to mountaintop for 
long hours or days in all kinds of weath- 
er. This chilly, radiant morning in the 
Klamath Basin, on the California- 


Oregon border, he’s out looking for 
\ shaft of bronze light hits 
outtes, Outlining them against a 


eagles again 
the low 
oud-flecked sky and a setting moon. 
At about that same moment, we spot the 
st bald ez : 
Watching the raptor rise from Its 
ting tree in a crease in the hills, Opp 
his binoculars. In moments he is 


tracking the bird high above the basin’s 
gray sage. Even from a quarter-mile 
away, the adult eagle, with its big brown 
body and handsome white head and tail, 
is unmistakable. In half an hour, Opp 
spots more than 50 eagles—an easy 
morning’s work, since both the subject 
and the terrain are old friends to him. 
When he began studying bald eagles 
nearly three decades ago, their numbers 
were at an all-time low. Recovery was a 
long time coming: by 1975 DDT, hunt- 
ing, and habitat loss had left fewer than 








SOARING HIGH ONCE MORE, the bald 
eagle has been brought back from 
the brink of extinction—thanks to 
preservation efforts by the likes of 
Ralph Opp (at left in small photo), a 
wildlife biologist who has studied the 
regal raptor for three decades. 


1,000 pairs in the Lower 48 states. 
Finally, in 1978, the species was listed 
as endangered in most of those states, 
except where its numbers were slightly 
higher (Oregon and Washington, as well 
as Michigan, Minnesota, and Wiscon- 
sin); there it was listed as threatened 
“That was a critical time for the 
eagles,” Opp recalls. “After they were 
listed as endangered, biologists started 
figuring out how to count them, learning 
what their nesting and roosting needs 
were, and developing studies for their 


FRANK OBERLE 


recovery.” As the sun creeps higher over 
Bear Valley, eagles begin streaming out 
to the north and west, singly, in pairs, or 
in groups of four or five. While he talks, 
Opp keeps glancing toward the various 
groups, continuously tracking. 

As the hills warm, we can see about a 
dozen birds riding thermal updrafts in 
slow spirals, their wings flat and 
motionless. Slow, powerful wingbeats 
take other birds down the valley, the 
procession of dignified white heads 
evoking a parade of dignitaries. 





HELPING THE EAGLE RECOVER 





As a wildlife biologist for the state of 
Oregon, Opp spent nearly 30 years 
studying the bald eagle, many of them 
as part of the U.S. Fish and Wildlife 
Service’s Pacific States Bald Eagle 
Recovery Team—working to save the 
bird almost from the day it hit the 
Endangered Species List. 

But Opp took his involvement still 
further. Almost two decades ago, he 
helped start the Klamath Basin Bald 
Eagle Conference, a three-day annual 
convention where scientists and amateur 
eagle-watchers meet, swap information, 
and bolster the cause. To aid the private 
sector, Opp also helped found the 
Oregon Eagle Foundation, which helps 
landowners conserve eagle habitat on 
their property. 

The valley he surveys this morning 
wasn’t known as a critical eagle winter- 
ing spot until he and another biologist 
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discovered eagles here in 1976. The two 
scientists stumbled upon the enclave 
using basic detective work, following 
bird after bird as each flew from its basin 
feeding grounds back to this roosting 
spot in the hill-sheltered pines. “Since 
then,” Opp recalls, “I’ve seen as many as 
600 eagles using this roost.” Based on 
that information, he lobbied successfully 
to have 4,178 acres of the roost land pur- 
chased and added to Klamath Basin 
National Wildlife Refuge. 

Above a crinkled ridge in the distance, 
we see a large group of eagles break off 
to soar and circle—a behavior called ket- 
tling. “Sometimes they’ll put on a real 
aerial gymnastics show,” Opp explains. 
“They'll chase each other, do barrel rolls, 
and dive-bomb. If you’re lucky, you’ll 
see two eagles clasp talons, then cart- 
wheel downward through the sky in a 
mating ritual. It’s pretty dramatic.” 

The courtship that is such high drama 
to human observers is serious business 
to the eagles themselves, who mate for 
life and may live as long as 30 years in 
the wild. A pair will generally produce 
one to three eggs each year. Eagles are 
off on their own about six months after 
hatching, and biologists estimate that 
only about half the eaglets survive the 
rigors of the wild to reach maturity. 

That low survival rate is one reason 
continued eagle protection has required 
extensive efforts. The bald eagle was 
one of the first species to be placed on 
the federal endangered list, in 1978. 
Since then, intensive management and 
habitat-protection plans have been 
implemented. Laws have reduced the 
shooting of eagles-by poachers and 
banned certain pesticides. 

These measures were crucial to the 
bald eagle’s recovery. Numbers of 
breeding pairs in the Lower 48 states 
soared ninefold between 1963 and 
1993, from 417 to 4,016 pairs. Opp 
isn’t alone in characterizing the recovery 
as a genuine success story for the 
Endangered Species Act. Because of 
such protective legislation and the tire- 
less efforts of the bald eagle’s advocates, 
the U.S. Fish and Wildlife Service has 
upgraded the species’ status from endan- 
gered to threatened throughout the 
Lower 48. A similar upgrade has been 
the good fortune of only 18 of the 
nation’s 695 officially endangered plant 
and animal species. This reclassification 
doesn’t diminish the eagles’ legal pro- 
tection, but it does represent the species’ 
step back from the precipice. 

Ralph Opp has retired from active 
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THE NEW JEEP GRAND CHEROKEE Most impressive of all are the benefits that ne} 
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fieldwork, but he doesn’t plan to stop 
caring about this majestic bird. “What 
we’re worried about now is how to keep 
the eagles out of trouble without the 
money, support, and momentum that 
helped save them.” 

The dilemma facing the bald eagle 
may also apply to every other species 
now listed as recovered, a concern 
heightened by recent Congressional bud- 


RAFTING FOR RAPTORS: Float-trip 
customers on Washington's Skagit 
River enjoy superb eagle viewing. 
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VINCE STREANO 


get proposals. At our press time, the 
1996 appropriations bill for the U.S. 
Department of the Interior had cut funds 
for current endangered-species recovery 
programs and extended the ban on new 
listings of endangered species. 

It seems simple. Our national pride 
tells us that continuing to protect the 
bald eagle is the right thing to do. 

But finding leaders who will stand up 
for endangered species may be the 
biggest challenge the eagle has faced 
since DDT. 





A GUIDE FOR EAGLE-WATCHERS 


The West has led the bald eagle 
recovery effort, the success of which is 
marked each year when some 14,000 
pairs winter here from November 
through March, with their numbers 
peaking in February. As early as 
October, when their watery feeding 
grounds in Alaska and Canada start 
to ice over, bald eagles begin migrating 
to their winter homes, following their 
food. Eagles are fairly finicky eaters, 
preferring fish but settling for waterfowl 
or rodents when they must. 

As eagles have propagated, so have 





the flocks of tourists and numbers of 
programs aimed at helping visitors see 
and understand the birds. It’s possible 
to go eagle-watching on your own, of 
course. Search for eagles near water, 
where they may feed on salmon or pick 
off weakened waterfowl from wintering 
flocks. Sometimes you'll spot them 
feeding on the ground or out on the ice; 
you may even see several birds squab- 
bling over the same prey—watch 
patiently and you'll see a definite 
pecking order emerge, with the darker- 
colored immature birds usually losing 
out to white-headed mature birds. 

Look for eagles roosting in tall, open- 
limbed or dead trees—it gives them a 
clear sight line to their feeding areas. 
Overhead, watch for smaller, quicker 
birds like crows or ravens trying to hec- 
tor an eagle into dropping its dinner. 

In cold weather, the birds tend to con- 
centrate in larger groups, since they have 
fewer open-water feeding sites to choose 
from; a warm spell will cause them to 
disperse and be harder to find. But the 
reward—an inspiring glimpse of our 
national symbol on the wing—is worth 
the effort. m 

By Lora J. Finnegan 





THE WEST'S TOP 
EAGLE WINTERING 
SPOTS 


Klamath Basin, Oregon and 
California. This vast watery 
area extending from south- 
central Oregon into Northern 
California is the winter home 
to thousands of waterfow] 


And from November through 
March, those masses of poten 
tial prey are what draw 600 to 


1,000 eagles—the largest con- 
centration of wintering bald 
eagles in the Lower 48 

Stop first at the visitor cen 
ter at Tule Lake National 
Wildlife Refuge; ask about the 
latest eagle-viewing reports 
and pick up a map of the self 
guided auto tour and of neigh- 
boring Lower Klamath 
National Wildlife Refuge 

From Interstate 5 at Weed 


28 S00 Misa t 


take U.S. Highway 
97 north 55 miles,” 
then take State 161 
east 18 miles to 
Hill Road. Head 
south and go 4 
miles to the visitor 
center (open 8 to 4:30 week- 
days, 10 to 4 weekends). If you 
have patience and seek a 
close-up look or photos of bald 
eagles, consider signing up to 
use one of the refuge’s four 
free eagle blinds; call (916) 
667-2231 
Rockport, Washington. 
Migrating salmon lure as 
many as 500 eagles to the 
banks of the Skagit River 
between Marblemount and 
Rockport. Flooding last year 
meant low eagle numbers, but 
the latest report we have is 
that as many as 300 are 
expected in 1996. Best viewing 
; from the river; several com- 
es run float trips ($40 to 
$60 per person). For a list, call 
Professional River 
itfitters of Washington at 
ascade Adventures, (800) 
From Interstate 5 at 
Burlington, take State 20 east 


, about 40 miles; turnouts along 
* the route provide eagle view- 


ing at Howard Miller 
Steelhead Park, Washington 
Eddy Lookout, and Sutter 
Creek Rest Area. 

Other viewing spots. 
Several states have easily 
accessible viewing spots for 
smaller wintering groups of 30 
to 100 birds. 

In California, as many as 
50 eagles may winter at Eagle 
Lake, 25 miles north of 
Susanville off State 139. At 
Lake San Antonio in Monterey 
County, passengers on boat 
tours have a chance of spot- 
ting as many as 40 bald eagles 
and 20 golden eagles; call 
(408) 755-4899. 

In Colorado, free guided 
tours at Rocky Mountain 
Arsenal National Wildlife 
Refuge, northeast of down- « 
town Denver, take you to see 
as many as 30 eagles; for 
details, call (303) 289-0232. 

In Montana, as many as 30 
eagles feed on fish at the 
Libby Dam outside the town of 
Libby. For the best viewing 
spot, take State 37 north 17 
miles from Libby, turn left onto 


Jennings Hiline Drive, and go 
about ¥2 mile to the David 
Thompson Bridge. 

In Utah, on the Great Salt 
Lake floodplain north of ‘ 
Ogden, mild winters bring as 
many as 75 eagles to Willard 
Bay State Park to feed on giz- 
zard shad, an anadromous 
fish. Numbers peak in — 
February; for the latest infor- _ 
mation, call (801) 734-9494. 
From I-15, take exit 360 west 
to the park, open daily; entry 
costs $3. Along the east shore 
of Great Salt Lake, as many as 
90 eagles winter at Farming- 
ton Bay State Wildlife Refuge, 
Ogden Bay Wildlife Refuge, or — 
Bear River Bay National 
Wildlife Refuge. On Bald Eagle 
Day, the first Saturday in 
February, guides at northern 
Utah sites talk about eagles 
and provide spotting scopes to 
help you view them. For more 
information, call 538-4700. 

In Washington, winter-run 
chum salmon in the North 
Fork of the Nooksack River 
draw as many as 100 eagles. 
Best viewing is at the Nook- 
sack Salmon Hatchery, a mile ~ 
south of Kendall on State 542. 





Your Pacific Bell Calling Card works here. 


Apparently, your sense of direction does not. 





How will you use it?” 


Calling Card 





There are 150 million phones 
out there. Somewhere. The 
Pacific Bell Calling Card works 
at all of them. To make long dis- 
tance calls. To make local calls. 
If you know 

any locals. 

If there are 

any locals. 

You do not need other cards. 
You only need one card. And 
one phone. And maybe one 
person to call who would 
not mind coming to pick you 
up from wherever you are. 
For more information about 
the Pacific Bell Calling Card, 


please call 1-800-PAC BELL. 


Thank you. Tee 
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Discover B.C.’s art treasure island 





Granville Island is filled with artists, crafts, and creativity 


ASSERSBY GATHER 
around a display 
window, watching 
as a young artist 
finesses a glowing lump of 
molten glass into a beautiful 
bowl. Nearby, a French loom 
hums and clicks to the finger- 
ing of a tapestry artist as 
she weaves a_ wall 
hanging using cen- 
turies-old Renaissance 
techniques. In another 
workshop, a_ boat- 
builder steams pieces 
of oak that will be 
curved into the ribs of 
a dinghy. 

All this energetic 
artistry is part of daily 
life on Granville Is- 
land, a 36-acre en- 
clave in the heart of 
Vancouver, British Co- 


Bay, is best known as 

the home of the Granville 
Island Public Market—a deli- 
cious mélange of produce 
stalls, seafood vendors, and 
eateries. But in recent years, 
s Isla this the island has developed into 





B B.C.’s liveliest arts center, 
with more than 50 studios, a 


college of art and design, and 
scores of artisans turning out 
glass, fabrics, jewelry, pot- 
tery, paintings, sculptures, 
boats, and even flamenco 
guitars. 

Art here is not merely a 
vicarious experience, since 
you can actually meet the 
artists and craftspeople, and 
often watch them at work in 
their studios. “When you 
investigate the craft, art, and 
design, you participate in 
the essence of island life,” 
says Vancouver art advocate 
Sam Clark. 

One reason you'll find 
some of western Canada’s 
best artists on Granville 
Island is that prospective res- 
idents must first be approved 
by a government board that 
controls the quality and 
diversity of work represented. 





TAKE AN ART STROLL 


Pick up a free map at the 
Granville Island Information 
Centre (604/666-5784) near 
the market.at the end of 
Anderson Street (the main 
street onto the island). It’s 
open 8 to 6 daily. Most stu- 
dios are concentrated along 





lumbia. The island, in GEZA BURGHARDT reconstructs 
False Creek on a damaged violins and makes new 
twisty arm of English instruments in his Net Loft studio. 


Cartwright and Old Bridge 
streets, and in The Net Loft 
near the market. 

A good place to start is 
Crafthouse, a nonprofit pro- 
gram of the Crafts Associa- 
tion of B.C. (1386 Cart- 
wright). Here you can get a 
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After your holiday in Bali, go house hunting in Sumatra. 


Bali Plus Sumatra. Bali is a 
beautiful island. But it is just one of 
more than 17,000 beautiful islands. 
Its culture is just one of 300 exotic 
cultures. 

So when you come to Bali, take a little 
more time to discover some of 
the wonders of our other islands. Sumatra 


for example, where they'll find the 


astonishing homes of the Minangkabau. 

Jagged mountain ranges that make 
up some of the most spectacular 
wilderness areas they’ll ever see. 

Forests that shelter the gentle 
orangutan. And Lake Toba, where they 
can have a cooling swim in one of the 
world’s largest volcanic craters. 


But the real beauty is, wherever 


they go they'll be made to feel as 
welcome in our homes as you are in their 
own. 

For information on an Indonesian 


holiday, please contact your local travel 


agent. 


“IND@PNESIA 


A WORLD ALL ED hk S OWN 
Indonesia Tourism Promotion Board 
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free copy of Artisans, a detailed directo- 
ry and map of the island studios and arts 
offerings, and see the newest work of 
Canadian craftspeople—from French 
butter dishes to miniature tapestries, 
ranging in price from $3 to $3,200 
Canadian. Winter hours are 10:30 to 
5:30 daily except Mondays. 

Across the lane, the Gallery of B.C. 
Ceramics (1359 Cartwright) shows and 
sells the work of members of the Pot- 
ters’ Guild of B.C. 

About a dozen studios line Cartwright 
Street, including Forge & Form (1334), 
gold- and silversmiths whose specialty is 
gold and silver bow ties, and Cartwright 
Studio (1245), where you'll see Ruth 
Jones at work weaving contemporary 
tapestries, or have an opportunity to buy 
some of her planning sketches. At Alder 
Bay Boat Company (1247), craftsmen 
construct custom recreational wooden 
boats. The Joel Berman Glass Studios 
showroom (1-1244) features tables and 
small objects, and a portfolio of Ber- 
man’s architectural glass installations. 

On Old Bridge Street at New-Small & 
Sterling Studio Glass (1440), you can 
buy the sparkling vases, paperweights, 
and bowls blown in the studio’s furnaces 
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SHANNON WARDROPER shows how to 


stencil a floorcloth at Maiwa Hanaprints. 


by David New-Small and other artists. 
At World of Animation (1406), you'll 
find original and limited-edition cels 
(acetate drawings) of cartoons from 
Disney, Hanna-Barbera, and Warner 
Brothers. 

On the northwest end of the island, 
The Net Loft (between Duranleau and 
Johnston streets) houses nearly 20 stu- 
dios and shops. Around the building's 


Chewin' and spittin’. 


And you thought the romance 
of the Old West was dead. 


(Actually our cowb 


we 





exterior perimeter is Kingsmill Studio 
Pottery, where you can watch potters 
working their wheels. Dundarave Print 
Workshop displays the work of 25 print- 
makers. John Nutter makes stained and 
etched glass. Browse the juried art at 
Circle Craft Co-op. You'll also find 
Geza Burghardt, a \uthier who can 
make a flamenco guitar or repair a 
Stradivarius violin. 

Inside The Net Loft, the shops include 
that of Nancy Lord, who makes custom- 
designed and ready-to-wear clothing and 
accessories in leather and other materials. 
Beadworks, as you might guess, is 
packed with beads and other items for 
making jewelry. Maiwa Handprints has 
two stores: one sells handmade textiles, 
hand-printed clothing, and gifts; the other 
overflows with artists’ supplies and 
books, and offers classes in all textile 
arts, including silk-screening, stenciling, 
and fabric painting. 

Emily Carr Institute of Art & Design, 
named for British Columbia’s best- 
known painter, opened on Granville 
Island in 1980. The institute offers 
instruction in disciplines ranging from 
painting to film animation. More than 
700 students are enrolled full time. You 





Featured in the National Geographic Traveler 
as one of the 26 best guest ranches in the West 


and in the Northwest Best Places Travel Guide. 


ys are more polite now-a-days) 





Call 800-331-1012 for reservations and information. 
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can see students’ work in the Concourse 
Gallery (1399 Johnston), or visit the 
Charles H. Scott Gallery, the school’s 
professional public gallery next door, 
which currently has a faculty exhibition 
running through February 4, and photo- 
graphs by Sylvia Plachy on exhibit from 
February 9 through March 17. Hours are 
noon to 5 daily. Admission is free. 


PLANNING AN ISLAND VISIT 


Most studios are open from about 10 
to 5 daily; many of them are closed 
Mondays, and some are closed Tuesdays. 
The island is busiest on weekends. 
During winter, the Public Market is 
closed Mondays. The island’s other 
attractions, including theaters and retail 
shops, are well worth exploring. And 
there are bakeries, coffee shops, and 
restaurants (we especially like the artful 
salads at Bridges, a lively bistro). 

You could also spend the night. The 





GLASS ARTIST David New-Small (left) 
uses bubble shears to perfect a glass 
vase with assistance from Randy Alers. 


54-room Granville Island Hotel and 
Marina (1253 Johnston, 604/683-7373) 
charges $75 Canadian for a double in 
winter. 

Granville Island lies at the south end 
of Granville Street Bridge. Drivers will 
find free parking spaces with a 3-hour 
limit around the island, as well as four 
pay parking garages. Or take a ferry 
from downtown Vancouver. The Aqua- 
bus (689-5858) runs from the south end 
of Hornby Street to the dock at the Arts 
Club Theatre on the island. Granville 
Island Ferries (684-7781) stop on the 


island at Bridges. Also, B.C. Transit’s 50 | 


False Creek bus drops passengers at the 
entrance to the island, and the 51 Gran- 
ville Island shuttles between Broadway 
at Granville and the Public Market. @ 

By Jena MacPhers 
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OO CAN'T PROMISE 


YOU THE MOON AND THE STARS. 


Plus four-star restaurants, 
and world-class sports, theater, 
Zoos, aquariums, and museums. 

So come on up. Theres more than 


you ever imagined. 


Sst THE MOUNTAINS, THE 


LAKES, THE RAIN FOREST, 
THE DESERT,AND THE BEACHES. 





Call fora FREE travel packet 
including. the Washington State 
Lodging and Travel Guide. 


1-800-544-1800, ext 350 


WASH ID Renmen. 


Or contact us at http://www.tourism.wa. gov | 
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Mail to: Texas: Dept. 2SFB6: 

P.O. Box 5050; Austin, Texas 78763 
or call 1-800-8888-TEX, Ext. 468. 
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CONTEMPORARY SHOPS (left) and historic lodgings (below) 
share space on Monterey’ s thriving-once-more Alvarado Street. 


lounges in the space of a about this picturesque 


three-block crawl. region—and, indeed, satis- 
Today, Alvarado Street is fyingly hefty sections repre- 
in the midst of a revival, sent John Steinbeck, Robert 
offering an eclectic shopping — Louis Stevenson, and others. 
and dining experience. Res- A good selection of guide- 
taurants and shops now jam books will get you from 
the stretch between Del Monterey Bay to Big Sur, 
Monte Avenue and Jefferson and families will find the vast 
Street. It’s a lively and children’s section a pleasant 
sophisticated scene, yet one surprise. 
that offers something for the Even nonsmokers will 
whole family. get a kick out of Hellam’s 
On Tuesday nights those Tobacco Shop (423 Alvarado, 
three blocks come alive as 373-2816), probably finding 
a pedestrians-only zone for themselves drawn into the 
the weekly farmers’ market, store by the impressive 
with booths offering every- window display of metal 
thing from local crafts to dolls and figurines. This 
fresh fish. At one end of the incredible space combines 
street, the Cooper-Molera conventional tobacconist’s 
Adobe, part of Monterey wares (cigarettes, cigars, 
State Historic Park, sells humidors, tobacco blends, 
handicrafts that hark back and a huge selection of Zippo 
to the town’s beginnings. At lighters) with a mind-bog- 
the other end sit Fisherman’s _ gling array of schlock and 
Wharf, the Allen Knight bric-a-brac. 
Maritime Museum, and Gift-shopping for the gar- 
. the Custom House Plaza his- — dener who has everything? If 
; toric area. you don’t find something 


unique at Gourmet Garden 
(459 Alvarado, 372-1682), 
you're not really trying. 


Alw arac | O S t reet revival You won't suffer intellec- Selections arranged in and 








GARY 


BOOKS AND BRIC-A-BRAC 





tual starvation along this around a 1945 Chevy truck 
ae . street, where several book- display include the serious 
In Montere Ys sophisticated shopping and stores serve up brain food. (sturdy hand tools, decorative 
dining are Just sleps from the wharf Be ar Bay Books\G le planters) sae te whi 
. Alvarado, 408/375-1855; (all kinds of birdhouses, a 
open 8:30 A.M. to 10 P.M. weather vane topped by a 
mmm HE STORY OF daily, until 11 Fridays and spinning golfer). 
Aa Monterey’s Alva- Saturdays), anchors the bay- The 1827 Cooper-Molera 
fee vado Street is a tale side end of the street. It’s the | Adobe, at Alvarado and 
wae of urban redemp- kind of place where you'd Munras Avenue (649-7111), 
tion. At one time a thriving expect to find books by is part of a large complex 
shopping avenue and the authors who have written that includes an exhibit room 
ain drag through 2 3 and a period gar- 





the historic down den. This spacious | 


| 





n area, Alva- adobe offers guid- 
saw its gen ed tours ($2) at 10 
trade lured | and 11 Tuesdays 

by shop- through Sundays. 
malls By the 


The items for sale | 
in the attractive | 
gift shop evoke the 


1970s, the 
as chock- 


with cock adobe’s 1800s 
il lounges and heyday, and 
Truly deter include heirloom 
lrinkers seeds from the . 
t 


could hit about 20 property’s 
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OUR COURSES 
ARE LIMITED 10 
[2 STUDENTS, 
BUT OUR 
CLASSROOMS ARE 
QUITE LARGE. 





M. Zelinski 





People who’ve taken our courses say they learned more about themselves in that 

é ; ) 

Fr one week than they had in years. Which isn’t too surprising, when you consider that we 
have incredibly qualified instructors. Limited groups. A challenging curriculum. 

iy And whether you backpack, sail, canoe or even dogsled, our classroom settings just 


can’t be beat. So call 1-800-243-8520 and we'll send you a free color catalog today. 


v. : A nonprofit, nondiscriminatory organization celebrating over 50 years of excellence in education worldwide. 
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HE ADVENTURE LASTS A LIFETIME 
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To Aquarium 
and Cannery Row 


Fisherman's 


Wharf 


MONTEREY 
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burgers. If you want a 
healthy pick-me-up, don’t 
miss Power Juice & Food 
Co. (470 Alvarado, 372- 
5635). It’s noisy fun just 
watching the staff juice 
everything from apples to 
spinach. You can try the 


rancheros back then didn’t 
eat artichoke enchiladas or 
lobster burritos. 

Just above Alvarado, at 
414 Calle Principal (648- 
8880), is Montrio, recently 
named U.S. restaurant of the 
year by Esquire magazine. 


Score 5, Hose ¢ green drink (which includes The restaurant—a bold new 
eo parsley, broccoli, and wheat- venture by the owners of 
Se] ato eed e bes J grass) or more popular con- Carmel’s renowned Rio 
ALVARADO ST Martian coctions, such as the Pina Grill—occupies a dramatical- 


. Museum 


D 


Colada (banana, coconut, and _ly remodeled 1910 firehouse. 


Bonifacig P| 


€! Monte Ave pineapple juices). 


Entering Tutto Buono 
(469 Alvarado, 372-1880), 
with its open, spare decor 
and black-and-white tile 
floor, you’d be forgiven for 


Chef Brian Whitmer, form- 
erly of Pacific’s Edge at 
Highlands Inn, emphasizes 
clean, robust flavors and 
uncomplicated presentations. 
The most popular items are 


AREA 
Pacific ENLARGED 


MONTEREY 


DEBRA LAMBERT 





CIGARS ARE ONLY part of the 
draw at Hellam’s Tobacco 
Shop (right). Not far away, 
Montrio’s splendid interior 
is complemented by its 


award-winning food 





GARY PARKER 





thinking you’d soon be 
tucking into a classic bistro 
meal. But the menu is strictly 
upscale Italian: food is attrac- 


from the rotisserie (chicken 

and rib-eye steak finished on 
the grill), but you'll also find 
grilled fish and pastas. Wine 


Victorian garden. The complex __ tively presented, and the ser- prices are moderately steep, 
is open from 10 to 4 daily. vice is speedy (the ciabatta but the list is well chosen, 
bread arrived almost before with some hard-to-find gems; 


———————__ we took our coats off). on our visit we could have 
WHEATGRASS JUICE . li 
——<——~_______ Inventive pastas and savory splurged on two Williams- 
AND FIREHOUSE FOOD grilled meats are popular Selyem Pinot Noirs, three 
Au Bon Climat Chardonnays, 


Folksy Rosine’s menu items. 
Restaurant (434 Alvarado, Beyond the Cooper-Molera _ or the spectacular 1993 


5-1400) has a strong Adobe is Supremos, at 500 Hayne Vineyard Zinfandel 
local following for down- Hartnell Street (373-3737). from Helen Turley. For 
home le breakfasts and When you walk into this dessert, don’t miss the can- 
\ches; its six-layer cakes classic 1840 adobe, you feel noli with raspberry coulis 
awe-inspiring. Dinner as if you’ve stepped into and berries. @ 
offerings include pastas and early California—except the By Lora J. Finnegan 
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Icacos, Puerto Rico. 


Bei esier pirat a vacation was a le ways meant to BS Discover the Continent of Puerto Rico. 


E- Right here in the U.S.A. 
P U R O fF Only Puerto Rico puts so many vacation 
1 

1 


For additional information call your travel agent or: 1-800-800-7827 experiences within your reach. 
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Time and space at a 
crossroads tn the Santa 
Monica Mountains 
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HERE ARE SO MANY STRANGE, 
wonderful, and creative entre- 
preneurs, writers, poets, musi- 
cians, screenwriters, actors, 
and painters packed into this 21-square- 
mile watershed,” says Colin Penno. 
“Theyre tucked away in the hills, up 
tortuous little roads, behind the trees, 
and among the rocks, There are more 
inventive, independent, tenacious, and 
fascinating characters here per square 
mile than anywhere else.” 

Clearly, Penno is not at a loss for 
words when discussing his hometown, 
Topanga. He has lived here for 20 years 








and edits the biweekly Messenger. 
Penno arrived from Cornwall, England, 
as part of the entourage of a long-forgot- 


ten British singer/songwriter named 
Christopher Rainbow. The group got 
into town in time to catch a blood-red 
sunset, recalls Penno, and was put up in 
a house in Topanga Canyon. The next 
morning, Penno woke up and walked out 
on a deck suspended over a creek 
beneath a canopy of oaks. “I wept,” he 
says. “I knew that I was home.” 

Topanga is an easy place to fall for. 
Sheltered within the deep gorge of a north- 
to-south canyon in the Santa Monica 


Mountains, Topanga is crossroads, 


retreat, and cultural center all in one. 

Its very name is vivid, beautiful to the 
ear and rife with associations. Nearby 
Bel Air and Malibu may have once had 
midsize Chevrolets named for them, but 
Topanga has a mountain bike. The word 
also evokes the 1960s, a time when 
Topanga was a rural outpost of the hip- 
pie movement. 

Back then there wasn’t much to 
Topanga, and there still isn’t. It has a 
post office and a few commercial pock- 
ets spread over maybe a mile. And that’s 
about it. What you notice first when you 
drive around is the town’s alternative 
aesthetic. The Adopt-a- 
Highway effort is brought to 
you by the members of a 
local nudist colony. Topanga 
has a roadside crystal stand, 
a boxcar bridge over a creek, 
and funky wooden cottages 
set back from the road. And 
it’s not posh: here the Age of 
Aquarius appears to have 
dawned in a little slice of 
Appalachia. 

Which is not to say that 
Topanga is entirely removed 
from the metropolis that sur- 
rounds it, or from the 1990s, 
for that matter. One of the 
hot local issues is the ques- 
tion of how to manage the 
day laborers who congregate 
in the heart of town, a sub- 
ject portrayed in the recent 
novel about Topanga, The 
Tortilla Curtain, by T. 
Coraghessan Boyle. Yes, 
your car radio’s reception 
disintegrates into static as 
you drive into the canyon, 
creating a sense of isolation. 
But Topanga Canyon 
Boulevard (State Highway 
27) is a major commuter 
route between the Pacific Ocean and the 
San Fernando Valley. 

Such proximity has made Topanga 
appealing to a lot more people than just 
hippies, who probably couldn’t afford to | 
live here now, anyway. A basic three- 
bedroom house off the main road could 
easily set you back $650,000, disaster 
insurance not included. 

You see, for all of its cultural water- 
sheds, Topanga is first and foremost a 
real watershed. Summer and fall mean 
fire; winter and spring mean floods and | 
mudslides. That’s another thing the 
name evokes: in the Chumash language, | 
Topanga roughly translates as mountains 
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That's because 27 million American adults 
can't read a child’s bedtime story, can't read a 
Street sign, can’t read... period. 

Functional illiteracy has become an 
epidemic, an epidemic that has reached 1 out of 
2 American adults. It robs them of a decent 

i living, it robs them of self-respect, it robs them 

of the simplest of human pleasures... like 

reading a letter from a friend or a fairy-tale to 
their children. 

Tragic as that is, it's not the worst part. 
Because people like this could be taught to read, 
if we had more tutors to teach them. Sadly, we 
don’t. Today, the waiting period for a tutor can 
be up to a year. | 

You can change that by joining the fight 
j against illiteracy yourself. It takes no special 


Nel 5 | 
Gincl CZalition for Literacy 
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Americans, 


qualifications. If you can read, you can tutor or 
help us in countless other ways. You'll be trained 
to work in programs right in your own 
community. And you'll experience the greatest 
Satisfaction of all...the satisfaction of helping 
people discover whole new lives. 

So join the effort. Call the Coalition for 
Literacy at toll-free 1-800-228-8813. Helping 
takes so little. And illiteracy robs people of so 
much. 


Volunteer Against Illiteracy. 
The only degree you need 
is a degree of caring. 
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npaved road 


Some winters, 


that run into the sea. 
that’s literally true. 





UPTOWN TOPANGA 








Most of the time a visit to Topanga 
does not require a four-wheel-drive, 
although you probably don’t want to 
head up here during or immediately 
after a storm. 

The classic Topanga day combines a 
bit of poking around with a hike into 
Topanga State Park. Pamela Ingram’s 
Sassafras Farm and Nursery (275 N. 
310/455-1933) 


is one of the most popular stops. Ingram 


Topanga Canyon Blvd.; 


specializes in English landscape design, 
and her nursery is famous for its selec- 
tion of roses and wisteria. 

lopanga’s best-known institution 1s 
the natural-food restaurant Inn of the 
Seventh Ray (128 Old Topanga Canyon 
455-1311), set along 


Rd.: a stream 


among sycamore trees. The restaurant 


specializes in vegetarian dishes, with 
service as languid as the setting 

Omnivores eat breakfast and lunch at 
Willows (137 S. Topanga Canyon; fe 55- 
8788), which has seating on its front 
porch. The intimate Mimosa (395 S 
lopanga Canyon; 455-4341) has just a 
couple of tables but fresh baked goods 
If you're looking for sandwiches for 


your hike, try the Fernwood Market 


(4468 lopang: Canyon: 455-2412 
Shopping is rather limited, but there 
are a few spots to check out. Next to the 

Inn of the Seventh Ray is a New Age 
bookstore and gift shop ¢ sited The 
Spiral Staircase, where you can pick up 
hree good books on the area: Louise 
Yor The Topanga Story, Mary 
Miller lection of short stories called 
1 Milt McAuley’s 
Pa 
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EAGLE ROCK is the most distinctive outcropping in Topanga State Park. 


Topanga Canyon; 455-3609), next door 
to Willows, is housed in an old boxcar 
and has an appealing selection of gift 
items, including distinctive candles, 
beautiful Yixing teapots, and plenty of 
whimsical items for kids. The store’s 
logo T-shirts make great presents for 
And don’t let the 
roadside-stand architecture fool you: 
Topanga Rug Company (110 N. 
Topanga Canyon; 455-2912) sells excel- 
lent Oriental, 


out-of-towners. 


Persian, and American 


hooked rugs at good prices. 
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ROADSIDE ATTRACTION: 


stand on Topanga Canyon Boulevard 





GOIN’ TO THE COUNTRY 


Topanga sits on the edge of 10,000- 
acre Topanga State Park, with the near- 
est trailhead at the Dead Horse parking 
lot. It’s north of the business district, off 
Entrada Road, which runs east off 
Topanga Canyon Boulevard. 

A mile away, at Trippett Ranch trail- 
head, you can take a 1-mile nature trail 
(interpretive brochures are available at 
the site). This location is also the trail- 
head for two memorable view hikes. 

The Musch Ranch Trail climbs to a 
fire road that continues up to 2,105-foot 
Eagle Rock, a massive sandstone out- 
cropping pockmarked with caves carved 
by erosion. From here you can look east 
to the San Gabriel Mountains, south to 
the ocean. The 5-mile round trip begins 
on the north side of the parking lot and 
climbs about 900 feet to the rock. 

The second hike, this one 6 miles 
round trip, leads to the Parker Mesa 
Overlook, which has a great view of 
Santa Monica Bay and out toward 
Catalina. Follow the trail from the park- 
ing lot up to the wide fire road (labeled 
in McAuley’s guide as East Topanga 
Fireroad) and head south. The route has 
several steady climbs and canyon views 
before a signed right turn at a junction 
leads to the overlook. 

For park information and trail condi- 
tions, call 455-2465. = 

By Matthew Jaffe 
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Picture this. You find an exceptionally beautiful 


»sar. So you check the features. 


Airbag. A/C. 24-hr. roadside 
assistance. Even a three-year, 
36,000 mile bumper-to-bumper 
imited warranty with no deductible. All that and 
Sore is included for one low sticker price. 

But wait, it gets even better. You discover the 
alesperson is actually /istening to you. So there's 
10 need for pressure or hard sell. Mostly, she just 


vants to be helpful and answer all your questions. 


Chevrolet 


Everything you want is there. Anti-lock brakes. 


IN A PERFECT WORLD, 
SHOPPING FOR A CAR WOULD BE 


THIS SIMPLE. 


Unfortunately, the world’s not perfect. But 
what's surprising is how closely this describes 
what shopping for a new car is like with General 
Motors Value Pricing. And today you'll find over 
85 different G.M. Value Priced cars and trucks. 

Our competitors? Well, you'll probably find 
that they'd prefer to sell you a long list of rather 
expensive options. 

Now, it might be a very long time before you 
actually see a large hand directing you from the 
clouds. But when it comes to shopping for a new 


, . . . 
car, we re making things simpler every day. 


General Motors 


Oldsmobile Bile. ko Ca ai leave 


Front row 
at the 








flyway 


Davis Duck Days 
celebrate waterfowl 
and wetlands 


DECOY DETAIL: Waterfowl 
workshops abound at the 
Davis duckfest. 











N WINTER, THE SMALL 
city of Davis, 
California, has a 
ringside seat at one 
of nature’s most remarkable 
spectacles: the migration of 
millions of ducks, geese, and 
other waterfowl along the 
Pacific Flyway, en route 
between northern nesting 
sites and southern wintering 
grounds. 

Davis sits in the heart of 
the flyway’s Central Valley 
segment, and its citizens cele- 
brate the migration with their 
annual California Duck Days. 
More than mallards are hon- 
ored during the long week- 
end: through field trips, 
films, workshops, and 
wildlife-art displays, the 
event showcases the beauty 
of nearby wetlands and the 
habitat restoration going 
on there. 

This year’s Duck Days are 
February 16 through 19. The 
hub of activity is Davis 
Veterans Memorial Center, 
203 E. 14th Street; here you 
can register ($25 for all four 
days, including field trips; 
ages 16 and under free) and 
pick up a list of waterfowl 
walks and talks. 

The kickoff event, at 5:30 
on Friday, includes a recep- 
tion with Peter Steinhart, 
longtime Audubon magazine 


NEAR SACRAMENTO, these Yolo B 
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asin wetlands will be flo 


contributor and author of 
Tracks in the Sky, a spectacu- 
lar book on the Pacific Fly- 
way. The event also marks 
the opening of some 50 
booths with exhibits on vari- 
ous environmental issues. 

Guided field trips begin at 
7 A.M. Saturday; destinations 
include Yolo Basin and the 
nearby Cosumnes River 
Preserve. Demonstrations and 
lectures are scheduled be- 
tween 9 and 5 at the veterans 
center; the program includes 
a waterfowl watercolor class, 
a workshop on making wood- 
duck boxes, a seminar on 
carving decoys, and a cook- 
ing demonstration focusing 
on waterfowl. Children can 
learn about wetlands from a 
storytelling trio called Voice 
of the Wood, performing at 
1 and 4. 

At 7 A.M. Sunday, guided 
field trips will head out to 
Yolo Basin and the Gray 
Lodge and Grizzly Island 
state wildlife areas. The day’s 
presentations at the veterans 
center cover gardening for 
wildlife and duck-calling 
techniques. You can also join 
a brief owl prowl or a short 
pond-to-pond bike tour 
designed for novice cyclists 
and families. 

For a complete schedule of 
walks and talks, or to make 
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oded in winter to benefit waterfowl, but 
remain in use for agriculture the rest of the year. Birders can visit on occasional guided tours. 
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reservations for the guided 
field trips, call (800) 425- 
5001. 





INTO THE YOLO 
BASIN WETLANDS 


All field-trip destinations 
are readily accessible to the 
public except for the soon-to- 
be-designated Yolo By Pass 
Wildlife Area, which will be 
open for Duck Days tours 
and some special tours later 
in the winter. The U.S. Army 
Corps of Engineers is restor- 
ing 3,400 acres of wetlands 
to enhance habitat in the 
wildlife area, which will 
eventually be open to the 
public on a regular basis and 
run by the state fish and 
game department. 

The effects of restoration 
are already evident, with new 
groves of trees and tule- 
edged ponds for the water- 
fowl, as well as trails to per- 
mit wildlife viewing. The 
woodlands are favored habi- 
tat of great horned owls, and 
this time of year, you might 
find huge concentrations of 
pintail ducks and green- 
winged teals in the area. If 
you miss the Duck Days 
tours, call (800) 425-5001 for 
information about future 
guided trips. @ 

By Lora J. Finnegan 





To be Caymanian is to enjoy 
sharing all that we have. Creamy 
coral beaches. Clear turquoise 
waters. Simple pleasures. 


To be Caymanian is to take care 
of those around us. Family. Friends. 


Visitors from far away places. 


Come visit our tiny Island trio, 
and spend your days as you choose. 


Fish and dive. Play tennis. 
See a historic sight. 


Shop for hours. Golf for hours. 
Watch a Caribbean sunset. 


Whatever you choose, you’ll 
feel safe, comfortable and just a 
little bit Caymanian. 


To fly here on a comfortable 
Cayman Airways jet, call your travel 
agent or 1-800-G-CAYMAN. 
For more information, call 
1-800-346-3313. 


Come visit our Cayman 
Islands where you’ll feel right 
at home. Just as we do. 


7 &® 


“Those who know us, 
love us.” 








Detour to 
Tubac for 


Arizona 


history, arts 
You'll find adobe 


ruins, and arts and 


crafts galleries 


To \ \ Tucson 
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MISSION CHURCH is the centerpiece of Tumacacori National Historical Park, near Tubac. 
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Dried chilies and crafts with a Southwestern flavor (at left) are sold at shops in the area. 


T’S WORTH VISITING 
Tubac for the 
scenery alone. Set 
along the banks of 
the verdant Santa Cruz River 
in southern Arizona, this 
small community has sweep- 
ing vistas of the distant Santa 
Rita Mountains. Its mesquite- 
shaded streets are dotted 
with examples of primitive 
Spanish colonial and Arizona 
Territorial architecture. 
Tubac’s views are enriched 
by a thriving arts and crafts 
colony that makes for a day’s 
worth of great discoveries. 
February brings fine weather, 
with average daytime highs 
in the upper 60s. Tubac is 
about 40 miles south of 
Tucson on Interstate 19. 


EARLY ARIZONA HISTORY 


Tubac was the site of the 
first European settlement in 
Arizona, when the Spanish 
established a garrison in 1752 
to protect settlers. You can 
view the garrison’s old foun- 
dations and a restored 1885 
schoolhouse on the grounds 
of Tubac Presidio State 
Historic Park (520/398-2252). 
lhe park’s museum displays 
artifacts from the original 
Native American inhabitants 
and the subsequent Spanish, 
Mexican, and Anglo settlers. 


About 3 miles south, you 
can delve further into the past 
at Tumacacori National 
Historical Park (398-2341), 
which encompasses the adobe 
ruins of a mission church 
built between 1800 and 1822 
but later abandoned. 

If you’re a hearty soul, you 
can hike the Juan Bautista de 
Anza National Historic Trail 
between the presidio park in 
Tubac and Tumacacori. The 
4/¥-mile level trail runs 
alongside the Santa Cruz 
River and follows a segment 
of the route taken by the 
Spanish explorer as he led 
migrating ¢olonists from 
Mexico to settle San 
Francisco. 


CONTEMPORARY ARTS 


Since the 1950s, the 
“colonists” of Tubac have 
been of an artistic nature, and 
fine art and crafts galleries 
abound. The 37th Annual 
Tubac Festival of the Arts 
runs February 3 through 11, 
with 175 local and visiting 
artists exhibiting around 
town. The Tubac Center of 
the Arts hosts a member art 
show during the festival. 

Several of the galleries and 
shops are located near the 
presidio park. La Paloma de 
Tubac is a Latin American 


folk arts shop. Also nearby is 
noted artist Hugh Cabot’s 
gallery, housed in a 250-year- 
old adobe. 

Closer to Tubac Plaza, 
Harwood Steiger offers bolts 
of silk-screened fabrics, 
many patterned with South- 
western motifs. At his studio, 
sculptor Lee Blackwell crafts 
copper fountains and garden 
sculpture in the forms of 
desert flora. Tortuga Books 
stocks a large selection of 
Arizona and regional titles. 


Near the plaza, The Chile 
Pepper serves up Mexican 
hot chocolate and cold 
refreshments. Mom’s Place, 
also nearby, features burgers 
of beef and bison. In Tuma- 
cacori, Wisdom’s Cafe is 
popular for Mexican fare. 

Just north of town, Tubac 
Golf Resort (398-2211) is the 
area’s most charming place to 
dine and stay. The resort (and 
its 18-hole golf course) is on 
the site of the Otero Ranch, 
the first Spanish land grant in 
the area. 

For other lodging options, 
write to the Tubac Chamber 
of Commerce, Box 1866, 
Tubac 85646, or call (520) 
398-2704. & ; 

By Nora Burba Trulsson 


. Lhe 


land 





You will 
be spoiled 


A 


Don't leave home withou 





ss EP pO Re Oe Eo ee Lee oe - 


runs at much more than a trickle from now through spring. 
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T FIRST THE 
diamond-shaped 
sign on State 
Highway 111, with 
its universal silhouette of an 
animal in midleap, seems 
familiar. But this isn’t deer 
country. It’s the Coachella 
Valley in the Colorado 
Desert, just a few blocks 
from Rancho Mirage City 
Hall, to be precise. And those 
spiraling horns don’t look 
like the average five-point 
rack. No, there’s nothing uni- 
versal about this sign’s mes- 
sage: Desert Bighorn Sheep 
Crossing 

Above and behind city hall 
is a 1,200-acre preserve set 
aside for the bighorn. The 
peninsular bighorn sheep 
who live here occasionally 
stray into town when they 
come down to drink at a 
spring just southeast of near- 
by Cathedral Canyon 
They've also been known to 
frequent a more posh water- 
and munch the 
at the Ritz-Carlton. 


» gardens the 


ing hole 
rlowers 


In thos 


two sides of the Coachella 
Valley—Ruitz and ram 
converge Indeed, in the 
Colorado Desert, one of the 


orld’s hottest and harshest 
environments, the most inter- 





esting places tend to be 
where things bump up against 
each other, whether it’s along 
earthquake faults or in transi- 
tion zones between habitats. 
Go to where these worlds col- 
lide, and you'll discover a 
landscape that is not as sere 
or colorless as commonly 
imagined, nor as irrigated and 
tweaked as typically promot- 
ed. It’s a surprisingly lush 
place, biologically diverse 
and filled with life. Naturally. 
The San Jacinto Mountains 
on the western side of the 
valley are undoubtedly the 
site of the area’s most visible 
collision. As you pause to 
admire the graceful curve of 
your slicing tee shot on just 
about any of the valley’s 100 
or so golf courses, stop for a 
second to look past the 
greensward and ponder this 
dramatic backdrop. Your eye 
climbs and climbs up the 
range, which rises more than 
10,000 feet from desert floor 
to mountain peak. One of the 
most precipitous geologic 
rises in North America, the 
range is like a great wall. 
North of Palm Springs is 
more evidence of California’s 
eternal tectonic bump and 
grind. Drive past the low 
dunes and wind farms at San 
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Gorgonio Pass and up State 
62. Here in the shadow of the 
San Gorgonio Mountains, 
you come suddenly upon 
thick bands of green, marking 
spots where the earth has 
opened up just enough to 
bring the desert to life. 

You're in the Big Morongo 
Canyon Preserve. It’s an 
oasis, but not the sort 
described in the Arabian 
Nights. Big Morongo Canyon 
is Californian through and 
through, a meeting of the 
high-desert habitat of the 
Mojave and the low desert of 
the Colorado, set on the east- 
ern fringe of the coastal sage 
scrub ecosystem. 

The slopes surrounding the 
canyon are brown and rocky. 
Along the canyon bottom, 
however, runs a strip of tan- 
gled riparian greenery and a 
freshwater marsh with decid- 
edly undesertlike vegetation, 
including cattails and water- 
cress. The water has come a 
long way, traveling as snow- 
melt from the surrounding 
mountains, then draining into 
subterranean watercourses 
that flow into underground 
lakes. 

Big Morongo is an aberra- 
tion on the fringes of the 
Colorado Desert. But in the 
desert’s heart, just south of 
Palm Springs, are more tradi- 
tional oases, a mirage come 
to life. These are the so- 
called Indian Canyons, 
administered by the Agua 
Caliente band of Cahuilla 
Indians. The palm canyons 
here are a world unto them- 
selves. Sunlight filters softly 
through the fronds, and even 
on the warmest of days, the 
desert seems as remote as it 
does from the top of the 
tramway. In their dreamy 
beauty, the oases support one 
of the rarest plant communi- 
ties in North America. 

Palms and Southern 
California may be synony- 
mous, but the Washingtonia 
filifera fan palms that you see 
in these canyons are the real 
deal, the region’s only native 
species. And talk about time 





Celebrate the coming of Spring by joining A bouquet or basket is a wonderful way to 
thousands in the fight against cancer. Purchase brighten your home, office, church, school, 
daffodils for yourself, someone you care about, or to let that very special someone know 
or send an anonymous "Gift of Hope" you're thinking of them. 
to a cancer patient or survivor. 

| Your donations help support 
For only $10, a "Gift of Hope" your local American Cancer 


[bouquet of ten daffodils in a Society's programs of research, 
vase] will be delivered anony- e amet education, advocacy and 


mously to a cancer patient or service to cancer patients 


survivor in your community. Z SOCIETY. and their families. 
Purchase daffodils by March 9th. 


For more information and to place your credit card order, call 





The natural side of the Coachella Valley 


ight now the Coachella Valley is at its 

best. Cool temperatures and the 
advent of wildflower season make this the 
ideal time to explore the desert. (Area code 
is 619 unless specified.) 


Mountains and hills 

Palm Springs Aerial Tramway. 
There's a reason why big attractions such 
as the tramway are so popular. They deliv- 
er. A trip up the tramway will take your 
breath away, while offering you a singular 
perspective on the local environment 
During winter, cross-country ski and snow- 
shoe rentals, as well as lessons, are avail- 
able at the incongruously named Palm 
Springs Nordic Ski Center. Trails are not 
groomed. For conditions, call the Mount 
San Jacinto State Park Ranger Station at 
(909) 659-2607 

The tramway is at the end of Tramway 
Road, which intersects State Highway 111 
at the north end of Palm Springs. Cars run 


every half-hour starting at 10 on weekdays, 
8 on weekends. Cost is $16.95, $10.95 ages 
5 through 12. For information, call 325-1391 
Mecca Hills. At the south end of the 
valley is one of the Colorado Desert’s most 
spectacular geological areas, Mecca Hills 
Painted Canyon has brilliantly colored 
walls, as well as a hidden slot canyon. The 
gravel road into the canyon is usually pass- 
able, but call the Bureau of Land 
Management at 251-4800 for current con- 
ditions and vehicle restrictions. To reach 
the canyon from State 111 near Mecca, 
head east about 41/2 miles on Box Canyon 
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Road (State 195). After crossing the canal 
outside of town, look left for a graded dirt 
road and signs for Painted Canyon. You 
can drive about 4 miles up the road to 
parking. A slot canyon entrance is on the 
left about 4 mile up. 3 


Oases 

Big Morongo Canyon Preserve. 
About 30 minutes north of Palm Springs, 
on the east side of State 62, is this stun- 
ning preserve. Its extensive trail system 
includes the 1.4-mile interpretive route 
along the Desert Wash and Willow trails. 
The Canyon Trail, 51/2 miles one way, con- 
tinues downcanyon, and is best done as a 
car shuttle. For information, call 363-7190. 

Indian Canyons. The canyons south of 
Palm Springs at the end of S. Palm Canyon 
Drive are part of the ancestral lands of the 
Agua Caliente. You can take easy hikes in 
Murray and Andreas canyons, or longer 
ones up 15-mile-long Palm Canyon. Other 
trails cover the slopes, which are rich with 
wildflowers in spring. It’s open 8 to 5 daily. 
Admission costs $5, $1 ages 6 through 12. 
For more information, call 325-5673. 

Coachella Valley Preserve. This 
Nature Conservancy preserve across the 
valley from the Indian Canyons features 
excellent palm groves in the San Andreas 
Fault zone. The Thousand Palms Oasis is 
in the heart of the preserve at the visitor 
center off Thousand Palms Canyon Road. A 
4-mile round trip takes you to the groves in 
Pushawalla Canyon; the trailhead is on 
the northeast side of Washington Street 
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east of Thousand Palms Canyon Road. You 
can also take guided mule-drawn wagon ~ 
tours. The dinner tour costs $55, $27.50 © 
ages 7 through 16. For tour information, 
call (800) 367-2161. For preserve informa- 
tion, call 343-2733. 


Other options 

Wildflowers. Displays vary year to 
year, in both timing and magnitude. Last 
year happened to be great. Lower eleva- 
tions, with sand verbena and desert pum- 
rose, lead off the show, probably late this 
month. Slopes in the area have spectacular 
displays of golden-petaled brittlebush a bit 
later, and the magnificent blossoms of cac- 
tus, including barrel cactus, are the last to 
flower, in April. 

A good path to the wildflowers is Carl 
Lykken Trail, which runs for about 7 miles 
in the foothills above Palm Springs. Trail- 
heads are at the ends of Mesquite and 
Ramon roads. 

Palm Springs Desert Museum. This 
innovative art and natural science museum 
conducts weekly wildflower hikes through 
May. Before you go, stop in at 
the museum's bookstore and 
pick up a copy of Coachella 
Valley Nature Guide, by cura- 
tor James W. Cornett (Nature 
Trails Press, Palm Springs, 
1980; $3.95). The museum is at 
101 Museum Drive. Admission 
costs $4, $1 ages 6 through 17. 
For recorded information, call 
325-0189. 

The Living Desert 
Wildlife & Botanical Park. 
You can stroll any of the nature 
trails through the botanical 
gardens, or view the animal 
exhibits, including the huge 
enclosure devoted to desert 
bighorn sheep. Admission 
costs $7, $3.50 ages 3 through 
12. It’s at 47900 Portola 
Avenue in Palm Desert. For 
more information, or to reach 
the park's wildflower hotline, 
call 346-5694. 
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in the Coachella Valley, call 
(800) 417-3529 for a free copy 
of the Palm Springs Desert 
Resorts Vacation Planner. 


DEBRA LAMBERT 

















THE TRAIL UP 
Andreas 
Canyon is 
painted with 
yellow 
brittlebush. 
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travel: the groves here are the scattered 
remnants of a population that was wide- 
spread millions of years ago when the 
Colorado Desert wasn’t a desert at all. 

As at Big Morongo, the palms in the 
Indian Canyons are a sign of water. And 
here, too, geology has played a role. The 
canyons were initially formed by fault- 
ing, then carved deeper by runoff from 
the San Jacintos. In winter and spring, 
the water doesn’t trickle but cascades 
over boulders and splashes along the 
bases of the trees. This reliable irrigation 
has made this the largest natural stand of 
desert palms in the world. 

Across the Coachella, in the Indio 
Hills, grows another group of fan palms. 
These groves mark the San Andreas 
Fault zone. The trees drink deep where 
seismic action has breached underlying 
rock and directed water to the surface. 
In wonderfully named Pushawalla 
Canyon, the palms grow in scattered 
clusters, some rather scruffy, as if they 
are barely holding on. Between the 
groves, the desert reasserts itself. It’s hot 
and dry, and the trail that heads 
upcanyon a few miles from Washington 
Street struggles up a rocky slope before 
slipping and sliding back down to the 
canyon bottom. A short distance up the 
gorge, larger, more intact groves await. 

In the Indian Canyons, the palm trees 
_ tule. Out in this canyon, however, life is 
more tenuous, making the fan palms’ 
survival that much more remarkable. 
These groves may not be as beautiful as 
their counterparts across the valley, but 
their ability to hang tough here makes 
them more compelling. 

Taking a moment in the shade of the 
Pushawalla oasis, as the wind rustles 
through the fronds, it’s hard not to rumi- 
nate on the dual nature of the Coachella 
Valley. On the one hand are the mani- 
cured and mannered landscapes that 
deny the desert’s character. On the other 
are these palm trees, enduring where the 
desert seems almost invincible. 

In other words, there’s Palm Springs. 
And then there are palm springs. # 

By Matthew Jaffe 
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At the Kea Lani, we're as passionate ee 








about your vacation as you are about ApRIL 22 To 28 
food and wine. Our luxury beachfront Cxers Nosu MATsuHISA 
all-suite and villa accommodations, AND BEVERLY GANNON 
; three swimming pools (one for adults 
only), a children’s program, great Featuring joint cooking 
Ee Wailea golf and tennis, the freshest demonstrations, wine 
menu offerings in the islands - you tastings and seminars, 


Mates it all. i now our passion to serve the best by 
the best extends to our Grand Chefs On Tour Program. 
Trotter, Matsuhisa, Palladin, Drago, Rockenwagner, 
Forgione, Feniger, Milliken and the great Vergé. 
Cooking for you with some of Hawaii's 

top chefs, accompanied by our guest 


winemakers. Call for our 1996 KEA LANI HOTEL HAWAIIAN. 


AIRLINES 
SUITES & VILLAS 


and signature dinners 


through the week. 


Program calendar and our suite, 
Start your Passion for 
car and program event packages. — Maui with Hawaiian Airlines 


First Class. 


Only at the Kea Lani. For reservations or information, please call 800-659-4100. 

















Mailing List 
Preferences 


We sometimes make our subscriber list available 
to carefully screened organizations whose 
products and services may be of interest to you. 
If you prefer not to have your name made 
available, please write to: 










SUNSET Customer Service 
P.O. Box 56656 
Boulder, CO 80322-6656 








If you would prefer to not receive mailings from 
any company at all, please write to: 









Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 
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Wren Alaska is your 


destination for adventure, 
experience it with the 
freedom and flexibility of 
a motorhome from Great 
Alaskan Holidays! 
Housekeeping, linens, insurance, State Park camping, and a 
1994* or newer motorhome are all included in one low price 
And, when you return the motorhome, WE do the cleaning! 





Begin planning your Great Alaskan 
Holiday by calling for a FREE color brochure. 


1-800-642-6462 _ 





























ei 
el 
Aa 

* 
R 

i 
3 

‘4 

4 : 4 

4 A _ 

“a ral rry boats, 

. ; Our trip is if you need 
; % an ope T J 9 
wh Si * 
re 
ra 
! 
SS) £ 
— ALASKA'S 
= MOST UNIQUE 

{ NSA 
GI The only tour of the entire state. A 7-day campout 
by floatplane. Write or call for brochure. 

ALASKAN WILDERNESS OUTFITTING COMPANY 
Box 1516-B, Cordova, AK 99574 
(907) 424-5552 
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\laska Specialists 


Holland America Westours 
American Express Representative 


yna Oak Creek Canyon 
iamber of Commerce, Inc. 

i 478, Sedona, Arizona 86339 
| Call 1-800-ATT-SEDONA 
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Arizona 


Raft the river that carved the Grand 
Canyon! Send for your free color brochure, 
including trip schedule and rates. Wilderness 
River Adventures, P.O. Box 717, Page, 
Arizona 86040. Or call 800-992-8022, 
Dept. WRO1. Fax: 520-645-6186. 

Wilderness River Adventures 
Managed by ARAMARK 


Wildemess River Adventures is a concessioner of the 
National Park Service, Grand Canyon National Park 


Internet Address: http://www. travelweb.com 














Grand Canyon Raft Trips 


3-18 day expeditions * 16 putfitters; widest choice of dates; 
Vegas or Flagstaff 


Idaho, Utah, Calif., Oregon, Int'l 





* Oar, paddle, or motor rafts * Other rivers 
« Sea Kayak: Baja Alaska, 
* Our service is fast, free and comprehensive 






Caribbean, more 


River Wavel Center 


Email: rivers@mcn.org 1-800-882-7238 








Bed & Breakfast Inns 


Less than an hour from 
San Francisco and 
the Wine Country 


* Romantic Getaways 
* Family Vacations 

* Private Retreats 

* Weddings 

* Business Meetings 
* 24-hour Referrals 

* Free Brochure 


Point REYES 
LODGING 
1°800°539°1872 


Gracious Accommodations 
Fine Restaurants + Biking 
Kayaking + Hiking - Golfing 
Horseback Riding - Birds 
Elk «Whales - Wildflowers 








BED & BREAKFAST 


"A real charmer in a super location ...” 
~Travel Sman Magazine 


Lovely neighborhood, Marina District 


Rooms & Sultes with whirlpool baths 
* Luxury Carriage House Sultes 


HEALING/BODY WORK AVAILABLE 
3155 Scott St. at Lombard 


San Francisco, CA 94123 
(415) 922-3000 








@m TRAVEL 


Battling aliens 


in paradise 
working as a volunteer on 


| habitat restoration in Hawaii 
can be both satisfying and educational. 
As a volunteer, your assignment may 
range from repairing fences or digging 
up pest plants to rebuilding trails. Often 
you get to see wild areas far off the 
beaten tourist track. Trip leaders ask 
that participants be in good physical 
condition, and advise against bringing 
children under the age of 12. Call to 
reserve a spot with any of these non- 
profit groups. 

Hawaii: Sousson Foundation spon- 
sors a work trip to build an enclosure to 
protect endangered silversword plants in 
Hawaii Volcanoes National Park. The 
nine-day trip includes four days of recre- 
ation and costs $1,095 including airfare 
from San Francisco, lodging, ground 
transportation, and most meals. The first 
trip is scheduled for April 23 through 
May 1, with more trips planned into 
October: for details, call (805) 434-0299. 

Maui: The Nature Conservancy of 
Hawaii leads one-day work trips into 
Waikamoi Preserve to eradicate ginger 
from a native fern forest. Trips last from 
8:30 to 4 on the third Saturday of every 
month; to sign up, call (808) 572-7849. 

Oahu: The Nature Conservancy of 
Hawaii offers occasional one-day trail- 
clearing and weed-removal trips into 
Honouliuli Preserve in the Waianae 
Mountains, an area that has Hawaii’s 
highest concentration of endangered 
plants. For details, call (808) 537-4508, 
exti252; 

Various islands: Oahu Group of the 
Sierra Club (Hawaii Chapter) offers 
three-day service trips costing $140 to 
$150. Trip locales include Hakalau 
National Wildlife Refuge, on the Big 
Island, to replant a koa forest or remove 
banana poka; Waikamoi Preserve, Maui, 
to remove non-native gorse and pine; 
Kamakou Preserve, Molokai, to remove 
New Zealand flax and ginger from a for- 
est area; and Kiluea Point Refuge, 
Kauai, to plant native vegetation at a 
bird refuge. For details, write to the 
Sierra Club, Box 2577, Honolulu 
96803, or call (808) 538-6616. & 

By Lora J. Finnegan 








T MIGHT NOT SOUND LIKE 
everyone’s dream vacation, but 








| Bed & Breakfast Inns 


PAgate Cove Inn” 


BED & BREAKFAST 





v «Private Baths * Cottages 
ig Country Breakfast ¢ Gardens « Fireplaces 


800-527-3111 Or 707-937-0551 


POBox 1150. Mendocino, CA 95460 


+. 28 


AMBIANCE 


The only word that 
describes our breath- 
taking views, our 

o remarkable cleanliness 
and our mouthwatering meals. 
Enjoy the comforts of a fine Bed & 
Breakfast in Tennessee’s Great 
Smoky Mountains. Est. in 1939. 


800-277-8100 


























The Hennessey House Bed & Breakfast Inn 
4, NATIONAL REGISTER OF HISTORIC PLACES 


Fireplaces | Whirlpools 
Sumptuous Breakfast 





§ Ask about our Wine Train package! 






1727 Main St., Napa, CA 94559 
(707) 226-3774 






See EN gl) 
saa Cot emer ei tec 


ae ie pT yeel rial cy 


ae Sng Age 0926 
OCcINO 


Anaheim 


Ream ites 


BY DISNEYLAND® PARK [irr 


60 a=: 


TWO ROOM SUITE 

UP TO 6 PERSONS 

Disneyland = y 

ONE HOUR BEFORE IT OPENS..’ 3 
WITH THE FUNRISE FLEX PASSPORT 


Package A: 2 Nights stay in a Suite & 1 day admission to 
Disneyland® Park, with unlimited use of rides. 


Package B: 2 Nights stay in a Suite & 5 consecutive days admission | 
Oi Mei FUNRISE FLEX PASSPORT 
Package C: 3 Nights stay in a Suite & 5 consecutive days admission 


to Disneyland® Pork with GUS a eli 
PERSONS 2 3 4 5 6 
PACKAGE A 299 262 9295 328 361 [ap i 
PACKAGEB 277 334 391 448 505 | 
PACKAGE C 357 414 471 528 585 


fice fs per package NOT per person (limited availability & rate change)Some restrictions apply 
ASK FOR SUNSET SPECIAL 1-800- rei sa 


2141 S. HARBOR BLVD., ANAHEIM CA 92802 (714 
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Anaheim 


vated ed Le 


New all Suite Hotel 
by Disneyland Park 


Each of our 130 elegantly appointed suites feature: 
a spacious s living room with sofasleeper & private 


Se aanon cine | bedroom with a microwave, 2 TV's 
Ss | with VCR, refrigerator, coffeemaker 
V4 | private safe & 3 phones (1 in bath) 

urTossvests | Complimentary cont. breakfast 
buffet & shuttle to Disneyland (only 2 blocks away) 

in-suite HBO movies, fitness center, game room, 
sparkling pool & spa, covered sundeck & gift shop. 


G rystal Suztes 


HOTEL 
MUST ASK FOR ain 992-0824 SUNSET SPECIAL 


1752 S. Clementine St. Anaheim CA 92802 (714) 535-7773 
*LIMITED AVAILABILITY. HOLIDAYS & CONVENTIONS EXTRA 


Central Coast 


HEARST CASTLE 


WITHOUT THE HASSLE 





3 days 2 nights $99 Everything included* 
Gift Certificates with Open Dates Same Low Price 


W. e’ll take care of the details so you 
can relax and enjoy the atmosphere 
of our Country Inn, patio breakfast, 
elegant dinner, Hearst Castle tour, 
beach combing and browsing 
unique shops. For free 
brochure contact: 


El Rey 


INN 


Box 200 Scenic Hwy 1 
San Simeon, CA 93452 
805-927-3998 


Per person, dbl. occ. Some restrictions apply 





















Explore the coves in a kayak, 
fish off the pier or, relax... 
wander through the Antique 
Malls or through the unique 
shops and art galleries. 
Cayucos Chamber of Commerce 
(800) 563-1878 



























Central Coast 


Beachfront 
Romance 





At Pismo’s Premiere Resort 


+ Deluxe Room with Fireplace and Ocean View 

* Private Balcony with Soothing Spa Tub 

* Chilled Champagne Upon Arrival _All for only 
+ Candlelit Dinner Overlooking $ 99° 


the Pacific 
Ask for the “Romance On The Beach” package. 
The New 
~ Resort” 


(800) 662-5545 


100 Ocean View Avenue « Pismo Beach 
"Per room per night, Sun. —Fri. Restrictions apply. Exp. 2/29/96. 


Catalina Island 


Packages i boat, Pavilion Lodge 


eee 


@D 


hotel, semi-sub tour & more! 
1-Night Midweek | 2-Night Bee? 2-Night Weekend 


$62-$75 $105- $118 | $128-$141 
Reece ibe OserenY 800-851-0216 
















GOLD PANNING > \ SIGHTSEEING 
SKIING see Ali. MIN. BIKING 
Pde» Antiques 
MUSEUMS 



































38% PLACER COUNTY VISITOR 
“4@ INFORMATION CENTER 
13460 Lincoln Way #A + Auburn, CA 95603 
916-887-2111 + in CA 800-427-6463 
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Use SUNDSEI'S Fosipaid header service Lard for rree DIOCHUres NY NiONnIIV 


the High Sierra 








Dash through the snow along spectacular ) 
backcountry trails or break a ski trail 
through a tranquil meadow. You'll find | 
good roads, Winterfest fun, and warm | 


hospitality 


LUMAS COUNTY 


3 hrs. NE of Sacramento;1 hr. W of Reno 


a 












\Write or call for a free vacation pkt: 
1-800-326-2247 | 

Plumas County Visitors Bureau | 

| Dept.S, Box 4120, Quincy, CA 95971 | 





THE GREAT FAMILY 
ADVENTURE. 


tC gine inique camp experience for the entire 
family in Sequoia Nat'l Forest between Kings Canyon 
& Sequoia Nat'l Parks at a coo! 7500’. A place where 
both grownups and kids alike can experience action 
packed da Instruction offered to all 
ages by 25 special program staff. Entertaining eve 
nings. Breathtaking vistas Jncrowded! Smog-free! 

© Private Lake: Waterskiing, Canoeing, Sailing 

* Heated Pool * Tennis Courts * Riding Stables 

* Trout Streams * Rifle & Archery Ranges * Aerobics 

* Guided Scenic Hikes * Youth & Teen —- 


me activitie 





* Nursery & Pre-School * Artist of the Wee 
* NEW 10 Jet Spa and MUCH MORE 

FULL or “MINI” Weeks 6/17 - 9/2. Rates 
Meals, Lodge Rooms/pyt bath or Cabins/near 


include 
delici 
by bath house AND Activities. Weekly Adult Rates $570 
up. Varied Youth Rates $510 up. Call for “MINI” rate 
Write to 

1485-S Redwood Dr 
Los Altos, CA 94024 


Phone Toll-Free 


800-227-9900 


FREE Color Brochure 


Montecito Sequoia 


Family Vacation Camp 


yas Mieee bare 
Pinec Mountain Lake \y 
ccommodations 


Fabulous Hidden Mountain Resort 
niles from Yosemite. Vacation 










ils on the Lake, Golf Course, near 


( try Club, Tennis Courts or in the 





mm SSH/night 
(209) 962-4396 — (800) 962-4PML 








Lake Tahoe /Reno Area 


The Warmest Spot 
in Tahoe 






A winter vacation wouldn't be complete without a 
roaring fire to relax by after a day of playing in the snow 
There's a fireplace in all of our condos and homes to 
make your vacation a little more special 

With spacious rooms, privacy and complete kitchen 
facilities, renting a condo or a home is an inexpensive 
way for your family or large group to ski and stay in 


one of the most beautiful vacation spots around 


Packages from $49.99 per night, per person. 


cs 


INCLINE VILLAGE & CRYSTAL BAY 


NORTH LAKE TAHOE 


1-800-GO-TAHOE (1-800-468-2463) 
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© The TRUCKEE HOTEL = 


When you want your 
accommodations to be 
as legendary as the 
mountain you ski, 
plan to stay with us. 






Bridge Street at 
Commercial Row 
Downtown Truckee, CA 


916«587-4444 
For reservations 800¢659-6921 
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242-5387 


South Lake Tahoe 





Northstar-at-Tahoe 


~ §KI WEST 


Tahoe Donner ¢ Donner Lake 
“ACATION RENTAY Mountain Chalets ¢ Cabins 
Homes and Condominiums 
Luxury to Economy Units 


Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
wood © Includes Cleaning 


Fire 
ay Call Us Today to Book Your Vacation Getaway! 
| = (800) 339-5535 or (916) 587-9218 








Lake Tahoe /Reno Area 


Through the forest...groomed trails lead 
to stunning lakeviews. With a 3-day trail 
pass and 3-nights lodging, from $134*. 


north lake Tahoe 


(800)TAHOE-4-U 


7 cross Contry Resorts on 1 Ticket Royal Gorge, 
Northstar, Diamond peak, Lakeview, spooner 


Lake, Tahoe ponner and Resort at squaw creek. 





Per person/double occupancy. Package subject co change and availability, 


Accommodation | 
Station Rentals 
South Lake Tahoe 


@p Batter nes 800-344-9364 
Mm MHORR Vacation specialists, featuring 


private homes, condominiums, and cabins. 
2520 Lake Tahoe Blvd. Suite 3, S.Lake Tahoe, CA 96150 + (916) 542-5880 





- SOUTH LAKE TAHOE 


TAHOE RENTAL CONNECTION 
VACATION RENTALS 


2241 James, Suite 3 + James Street Station 
South Lake Tahoe, CA 96150 + Fax: (916) 542-2906 


. Luxury Houses, Woodsey Cabins, Water Front 
Vacation Townhouses. Sleeping 2 to 50. Rates from . 
Specialists... $65 per night. Best selections at reasonable prices 


For Reservations: 1-800-542-2100 ° (916) 542-2777) 


The x 
; MIC 
tl P JV. 
i J res 
at Lake Tahoe 
Inn on “ 


A mountain Bed & Brea’ . 
North Shore of beautiful Lake Tahoe. A skiers parad 


Sierras rae oe 
romantic ski getaway a 4 


300-207-3160 





PLANNING A TRIP? 
LOOKING FOR 
INFORMATION? 


VEL 
0 receive all information on a state or category, 
ircle the state or category number. 


V1. Alaska 

12. Bon Voyage Cruises 

))3. Great Alaskan Holidays 

4. Odyssey Tours “Alaskan Odyssey” 


Arizona 
)6. Arizona Office of Tourism 
17. The Hermosa Inn 
38. Miraval “Life-Balancing” Resort 
19. Scottsdale Chamber of Commerce 
0. Westward Look 
1. Wilderness River Adventures 


.2. California 

3. Alaska Sightseeing /Napa 

4. Beresford Hotel 

5. Big Bear Central 

6. Big Bear Lake Resort Assn. 

7. Catalina Chamber of Commerce 
8. Catalina Island’s Pavilion Lodge 
9. Cayucos Chamber of Commerce 
0. Coronado Visitors Bureau 

1. Doubletree Santa Rosa 

2. Highlands Inn, Carmel 

3. Incline Village/Crystal Bay VCB 

. The Inn at Spanish Bay 

5. The Inn at the Tides 

Lake Tahoe Accommodations 
Lobos Lodge 

Lompoc Valley Chamber of Commerce 
Mariposa Inn 

). Mendocino Tourism Board 

1. City of Morro Bay 

2. Pajaro Dunes Holzman & Daw 

3. Pajaro Dunes Rental Agency 

4 City of Palm Desert 

Palm Springs Desert Resorts CVB 
Parc Fifty Five Hotel 

umas County Visitors Bureau 
ality Inn Pacific Grove 

F a Venture Resort 

0. Tahoe North Visitors & Convention Bureau 
1. Tradewinds Lodge 

2. The Truckee Hotel 

3. Villa Portofino 

4. Yountville Chamber of Commerce 





















5. Canada 

5. Executive Inn 

7. Saskatchewan Tourism 
3. Sunset Inn 


ide Ranches 
9. Dude Ranchers’ Association 


). Hawaii 

t. Colony’s Banyan Harbor 

2. Kailua Surf & Sand 

3. The Kapalua Villas 

t. Kea Lani Resort 

}, Napili Kai Beach Club 

Napili Point Resort 
Plantation Hale 

. 


158. Poipu Beach Realty 

159. Polynesian Cultural Center 

160. Westin Hawaii 

161. The Whaler on Kaanapali Beach 


*Aston Waikiki Sunset (800)922-7866 
*Aston’s Park Shore (800)922-7866 


162. Houseboats 

163. Forever Resorts 

164. Havasu Springs Resort 

165. Lake Powell Resorts & Marinas 
166. Seven Crown Resorts 

167. Trinity Alps Marina 


168. Idaho 
169. Lake Roosevelt Houseboat Vacations 
170. Twin Peaks Ranch 


171. International 

172. Cayman Islands 

173. Puerto Rico Tourism 

174. River Odysseys West/Remote Odysseys 
Worldwide (ROW) 


175. Montana 

176. A Lazy H Outfitters 
177. Flathead Lake Lodge 
178. Mountain Fit 

179. Rail Views, Ltd. 


Motorhomes/RV’s 
180. Cruise America, Inc. 


181. Nevada 
182. Caesar's Palace 
183. Las Vegas Convention & Visitors Authority 


184. New Mexico 
185. Albuquerque Convention & Visitors Bureau 
186. State of New Mexico 


187. Oregon 

188. Coos Bay/North Bend Chamber of Commerce 
189. City of Gold Beach 

190. Hood River Inn 

191. Lane County Convention & Visitors Assoc. 
192. Lincoln City Visitor & Convention Bureau 
193. Metolius River Resort 

194. City of Newport Tourism 

195. Ponderosa Guest Ranch 

196. Ridgepine Realty 

197. Seaside Visitor & Convention Center Bureau 
198. Timberline Ski Area 

199. Tolovana Inn 


Retirement Communities 
200. Del Webb Corp. 


Texas 
201. Texas Tourism 


202. Tours/Cruises/Airlines 

203. Alaska Sightseeing /Cruise West 
204. Chandris Celebrity Cruises 

205. Cruise Marketing International 
206. The Delta Queen Steamboat Co. 
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For information on 
products and services 
advertised in Sunset, 

circle the numbers on 

the adjacent postage 

paid card and mail. 

Or call 1-800-967-3189. 


207. Genesis Outdoors 

208. Valley Wine Train 

209. Norwegian Cruise Lines 

210. San Jose State University Travel Programs 
211. Schooner Mallory Todd 

212. St. Lawrence Cruise Lines 

213. Time to Travel 

214. Victoria Clipper 


Utah 
215. Park City Chamber/ Visitors Bureau 


216. Washington 

217. Alta Crystal Resort at Mt. Rainier 
218. Best Western/Lighthouse Suites Inn 
219. The Breakers 

220. The Canterbury Inn 

221. Cultus Mountain Ranch 

222. Gitchee Gumee Motel 

223. Grays Harbor County (800)621-9625 
224. Ocean Shores Chamber of Commerce 
225. Port Angeles Chamber of Commerce 
226. Washington State Parks & Recreation 
227. Washington State Tourism 


HOME 

228. KTU Worldwide 

229. Lexington Furniture Industries 
230. Marvin Windows 

231. Monier Innovative Roofscapes 
232. Sonoma Spas 


*Jenn-Air offers a full line of sophisticated kitchen 
appliances. For a brochure call 1-800-JENN-AIR. 


*Kohler Co. complete product portfolio/idea book 
($8.00): call 1-800-4KOHLER, ext. AM2. 


*Woodhenge offers over 1600 affordable designs to 
organize your home with the elegance of wood. For 
our free brochure and video call 1-800-225-3772. 


FOOD 

233. “Beef. It’s What's for Dinner”® Cookbook 
234. Hinoichi Tofu 

235. Mahatma Rice/Riviana Foods 


FINANCIAL 
236. Franklin Tax Free Income Funds 


MISCELLANEOUS 

237. Mercury Sable 

238. ProForm Fitness Products 

239. Purina® Cat Chow Special Care® 


SHOPPING/GARDEN/OUTDOOR LIVING 


240. Barrons 

241. Beverly Bremer Silver Shop 

242. Black Sheep Clothing Company 

243. Burns Gallery & Catalog Showroom 

244. Helgath & Holdridge 

245. Performance Products - Explorer Owners 
246. Performance Products - Toyota Owners 
247. Redwood Hot Tubs, T.E. Brown Inc. 

248. Van Dyck’s Flower Farms 
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Use SUNSEI’s Postpaid Reader Service Lard for Free brochures and information 


Lake Tahoe /Reno Area Mendocino Coast 


Fabulous ‘Homes| 
Condominiums 
Chalets 


FOR RESERVATIONS, 
BROCHURES, VIDEO 


800- 344- 3234 


Lake TAHOE VACATION 


SOUTH SHORE ». Condos ¢ Chalets * Cabins 


Lae Cy 


TAHOE te 
AccoMnoDaTions 


i 


Whale Watch 
Excursion 


TRADEWINDS 


LODGE 
nracc MENDOCINO 















SKI © ENTERTAINMENT 
AND MUCH, MUCH MORE 


800¢854-2827 


TAMARACK 
RENTALS 





3 DAY 2 NIGHT SPECIAL 
x Two Nights Lodging 
* Four Full Breakfasts 
x Two Dinners One Night At The Cliff House 


* Whale-Watch Boat Ride For 2 
Depending on weather, Skunk Train may be subsiltuied 


TOTAL COST S 189 


TWO PEOPLE 
PLUS TAX 


SOME RESTRICTIONS APPLY 


Ask about the deep sea fishing, 
canoe riding & skunk train deals!! 
Reservations required/48 hr cancellation 
(707) 964-4761 - 1-800-524-2244 


Expires South Main Street 
April 30, 1996 sien CA 95437 


Marin Coast 
















GOLDEN JELINDE Inn & Marina 
In the Middle of 


Pt. Reyes National Seashore 

on Beautiful Tomales Bay 

FREE Continental Breakfast Mid-Week 
*Bayview & Poolside Roc 
*Kitchen 
(415)669-1389/800-339-9398 (CA) 


»ms* Fireplaces 


¢Fishing Piere Restaurant & Bare 


Mendocino Coast 


SKUNK TRAIN 











Mendocino Coast 


Seacliff 


On the Bluff 


Unparalleled ocean views, 
whirlpool spas, fireplaces, 
private decks, gourmet 
restaurants & boutiques. 


Gualala 














ake TUE 


_SEABIRD ~ 


histon 1 th dur 
"$195. 50° oa 

tax incluc is d 

« 2 Nights Lodging « 2 Skunk Train Tickets 

* Breakfast Both Mornings 

« Dinner 1 Evening, Choice of 3 Cosaliasts 

« Shuttle to/from Skunk Depot 
« Special Mendocino Gift Basket 





“For those who wish to experience the 
quintessence of luxury...” — Foder's 
OCEAN @ VILLAGE VIEWS * GARDENS 
TROPICAL GREENHOUSE POOL & SPA 
WOODBURNING FIREPLACES 
1-800-331-8884 707-937-5615 
COAST HIGHWAY AND COMPTCHE-UKIAH RD. 
P.O. BOX 487 * MENDOCINO, CA 95460 








Mendocino Coast Reservations 


PO fost eae STE Tom Ate 
Homes * Cottages * B&Bs « Inns 
Fireplaces & Spas 


FREE Brochure & Calendar of Events 
Box 1143 » Mendocino » CA + 95460 


Mt 707 937-5033 or 800 262-7801 




















is & Cottages 
ows & Gardens 
M docino'’s Bre ithtaking 

* Fireplaces * Decks 

Private s + Some Kitchens 


aR, 


S55). SrearoamM LODGE 


Beach Access 


















Ocean View Staterooms 
Conference Facilities Children + Pets 


(707) 937-1827 (800) 606-1827 
P.O. BOX 68, MENDOCINO, CALIFORNIA 95460 


, 
m (S00) 741-5525 07) 937-5525 





in at Schoolhouse Creek 
















(800) 400-5053 ] 











‘Indian Summer 
on the Coast 


Fireplaces, Private Spas 


Ocean Views 
Y ualala 
Country Inn 


(800) 564-4466 


Coast Information 











CALL TOLL FREE 
puts you in 


1-800-358-5879 
Pacific Resorts vit by 
equipped, immaculate accommodations 
minutes from Mendocino and just 
waiting for you! 

Ocean Vistas * Fireplaces * Hot Tubs 
Peta eile ee got oe ee 


PACIFIC RES@RTS 


VRE COME ROM POL ig CA 95456 





For that special moment in your life... 


| PUDDING CREEK INN 


e Full Breakfast  T.V. Room 

© Social Hour e Private Baths 

° Fireplaces © Garden Court 
700 N. Main Street, Fort Bragg, CA 95437 
(707) 964-9529 or (800) 227-9529 








IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with } 
lighthouse, trout pond, near redwoods. From 
$90 per day midweek to $105 weekend. No. 
Calif. only 800-882-8007 or 707-882-2467, 
9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 








Mendocino Coast 


Vacation Home Rentals 
at Point Arena Lighthouse 


: on the scenic Mendocino Coast 
: ¢ 3 bedroom, 2 bath, kitchens, M$ 


fireplaces, ocean view. 

Re Near beaches, restaurants, galleries, 
fishing pier, whale watching, 

= charter boat, shops. 

B Point Arena Lighthouse Keepers, Inc. 


% P.O. Box 11S » Point Arena, CA 95468 
B (707)882-2777 
















2 for 1 midwk 
or (trains 
pkg horses 
or whales 
in an enchanting 





RELAX 1890s 


B&B, 
‘charming accommodations with beautiful brass & iron 
beds, private baths, fireplaces, sundeck, art, gourmet, 
onut & fruit breads, etc. WALK to beach, train, theatre, 


dining, galleries & museum. VISIT gardens, wineries, 
tedwoods, harbor. No smoking. FREE BROCHURE. 
632 Main, Fort Bragg, CA 95437 1-800-831-5327 


Ocean View Lodge 
‘mem phis is being aeey! Magnificent views, 
miles of beaches, headlands, tidepools, 
seals, whales & wild flowers. 
Immaculate 50s charm. No smoking. 
1141 N. Main, Fort Bragg, CA 95437 


FREE BROCHURE 1-800-643-5482 
A e 20 to 40% oft nites 


satis 4 dinnersetrains, $169 
Eee, horses or whales up 
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33D Ras) AOU Nos MBIA 
Ocean & Forest Views 
Fireplaces & Sherry in the Parlor 
Garden & Orchard & Grazing Deer 
1877 Peat OP ee haa 
a A = 
sta crnetty Bernice 


Coast Hwy One, Little River « Two Minutes South of Mendocino 


VACATION RENTALS 
Sarelipe Propertics 


ATT eC 
MATa we) 





alee mah 
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<4 The Whitegate In —~= 


499 Howard Street, Mendocino, CA 95460 * (800) 531-7282 
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INSIDE 
INFORMATION 


Free! The new Consumer Information 
Zatalog of over 200 helpful Federal publications. 
Write: CONSUMER INFORMATION CENTER, 

DEPT. E., PUEBLO, COLORADO 81009 








Monterey Peninsula 


i 





be 
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In Carmel — delightful and completely different. Fully 
renovated and refurnished — 30 units with fireplaces — king 
and twin size bed alcoves — color TV — direct dial phones — 
complimentary continental breakfast — off street parking — 
nestled in old Carmel oaks and pines with private patios. 
Located on the corner of Ocean Ave. and Monte Verde in 
downtown Carmel, four blocks from magnificent Carmel 
Beach and only a block from the center of the village, art galler- 
ies, fine restaurants and shops. 

FOR MORE INFORMATION, WRITE P.O. BOX 
L1, Carmel, CA 93921, OR CALL (408) 624-3874. 





From’ 1) i room 


Includes two tickets for 
Whale Watching on Monterey Bay 


“Subject to availability. higher rates weekends 


800 
824-2295 


1386 Munras Monterey 














Affordable Monterey 


Spectacular Ozzean Vieurs 
Qe only moments away 


(800) 992-9060. 
1111 Lighthouse Avenue, Pacific Grove 


*Sun.— Thurs. Restrictions apply. 






Monterey Peninsula 


Pebble Beach Vacation Rentals 
CONDOMINIUMS 
on 17 Mile Drive. Minutes to Carmel, Monterey 
Aquarium, world renowned golf. Fully furnished. 


For Reservations or Information 
(408) 625-1400 
GARDEN COURT REALTY 
P.0. Box 171 Carmel-by-the-Sea, CA 93921 


GOURMET 
AYN 

SCOUTS 10)\ sy 

4] YEAR-ROUND 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94558 
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Yountville 





: Napa Valley 


The historic village 
of Yountville... 
Romantic Inns, Fabled Food & Wine, 
Exquisite Shops & Galleries... 
Mustard Festival! Feb 3-Mar 30 
Call for Free Program & Visitors Packet 
1 (800) 4Yountville 
Taste of Yountville - March 23 and 24 















PAMPER SPECIAL 99 
SPECIAL INCLUDES: 
® Standard Room for one night 
® Mud Bath for two persons 
Valid with this ad & advance reservations until 3-28-96. 


Mon.-Thurs., Excluding Holiday Periods 
707-942-6793 
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Use SUNSET’s Postpaid Reader Service Card for rree brochures and information 


























Napa/Wine Country Cruises Napa/Wine Country Cruises Sonoma County 


Diamonds & 
Wine Getaway 


Per Room 
Only 4 9 Per Night 


Enjoy Sonoma’s four-diamond rated 
hotel and first night complimentary 
bottle of wine for only $79 per room 


any night including weekends. 
* Wine country views 




















+ Award-winning cuisine 


FA L, 3 * Wine tours, golf & tennis nearby 
WS y Shi DE 800-679-2242 
(NG: we havent been ie CH 


nipping at the Chardonnay.) Dots a 


SANTA ROSA 








xm Honest. Oiz Small cruise ships leave San Francisco 


J C @B DIAMOND 
= ss Faas \ a AWARD Single or double occupancy. 
and head through the W ine country. Stay on board for 3-4 PSPSH Space available basis, Offer ends 3/31/96. 





nights. Visit Shramsberg, Merryvale and Trefethan wineries. 
Enjoy private tastings and tours. From $375. Call 1 800 426-7702 


or see your travel agent. heers. Alaska Sightseeing a 


ni ee 
"Su2s > ca <~ The Le erin Small Ship C ruising 











Sonoma County Sonoma County 


The Sea Ranch 


Vacation Home Rentals — Sales 


Ocean View Properties 
Box 1285, Gualala, CA 95445 (707) 884-3538 
Free Brochures — Sales List 
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THE SEA RANCH 


VACATION HOME RENTALS 


Rams Head Realty, Box 123 
The Sea Ranch, CA 95497 


800-785-3455 


rg 
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Sonoma COUNEN S 
PREMIER RESORT HOTEL 


ADVERTISERS | ba 86 bay view rooms, fireplaces, room 
service, complimentary continental breakfast, — 
IN THIS | in-room coffee makers, refrigerators, hair dryers, 


TRAVEL DIRECTORY | doorstep newspaper delivery & plush terry-cloth robes. 
| WINTER SPECIAL 


Varslinn Home Rentals 


(800) 888-3565 





cheerfully will send complete $96 


«Restrictions Apply 


| SEA RANCH 

| We information, including rates, | 
| Vacation Home Rentals reservations, and-atecoming _ The Inn at the Tides 
| | ni rth ore eaters Ocean views ’ _ (800) 541-7788 
| Pssty tito dations, upon request. PO Box 640, 800 Highway One, 











| Bodega Bay, CA 94923 





ih (707) 884-4235 





Santa Cruz County 


PAJARO DUNES 


Vacation with the Sun, the Sand and the 
Sound of the Sea 




















Enjoy breathtaking views of the Monterey 
Bay from one of our private homes or cozy 
condominiums. All of our homes and condo- 
miniums are completely furnished including 
fully-equipped kitchens and fireplaces. 

Enjoy walking or jogging along the beach, 
‘tennis and fishing. Planning a meeting? Call 
Pajaro Dunes Conference Center for assis- 
dance with all the arrangements. We can 
accommodate up to 225 quests. For more 
information, please fill in the coupon below, 


sand mail to: 
pajaro dunes, 


cé hobs chee me. 


PO Box 1230, Watsonville CA 95077-1230 (24) 
800 564-1771 


aes 
eee tt—“(Ci‘s‘idCrT 
sity, State, Zip | 
hone ! 
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a es bs 
Just 45 minutes from San Jose! 


* Beachfront Homes & Condos 
* 19 Tennis Courts * Bike Paths 







\. Pajaro Dunes i apt) 
. 1 h 
Pajaro Dunes Watsonville th 95076 





On Monterey Bay (800) 675-8808 








VACATION FOR LESS 


n Santa Cruz County on the Fantastic Monterey Bay. 

facation in one of our Beautiful Beachfront Homes or 

-ondominiums. Play in the sand, Bask in the Sun, Golf 

m nearby courses, and Dine in our fine restaurants. 
Call for Special Rates 

| DON’T WAIT, GET AWAY NOW 

| BOB BAILEY REAL ESTATE / 1-800-347-6830 











5.8 million people read 
|Sunset Magazine every month 
| For advertising and marketing informa- 

tion call the Directory Advertising Office 
1-800-222-9404 












San Francisco/Bay Area 


At the Heart of the City 
Per Ae ee. 





BED& BREAKFAST 


@ Breakfast buffet for two, 
kids 12 and under eat free. 


Next door to Nordstrom, 
the San Francisco Centre 
stores and cable cars. 
Close to theatres and 
the Financial District. 


$a Inthe heart of The City. 
ET: Just steps from Union Square, 
gllLYWoan Virgin Megastore and the 
a new Planet Hollywood. 
Se Park La VUE SS 
PARC FIFTY FIVE HOTEL 


55 CYRIL MAGNIN STREET: SAN FRANCISCO, CALIFORNIA 


At Market And Fifth 


Per night, thru 
PART UEL mbsli yy [aa 
to availability. 





| 





1-800-650-7272 








1-415-392-8000 


PARK LANE HOTELS INTERNATIONAL 





SUNSET SPECIAL 


‘ 95 PER ROOM 


Including parking and a full conti- 
nental breakfast buffet. Safest and 
most convenient location two blocks 
from Union Square. Family owned, 
friendly staff, comfortably furnished. 


701 Post Street (at Jones) San Francisco, Ca 94109 
FOR BROCHURES AND INFORMATION PLEASE CALL OR FAX TOLL FREE 


http://www.beresford.com 
EMAIL beresfordsfo@delphi.com 
415 673-9900 800 533-6533 
TOLL FREE FAX 800 533-5349 









San Francisco/Bay Area 








At A 5-Star Hotel, A Package 
Like This Only Comes Around 
Once In A Blue Moon. 


THE LONG WEEKEND 
3-NIGHT PACKAGES 
FROM 


eae 


ER CO 
PER ROOM, 





Centrally located on Nob 
Hill, this historic hotel has 
been a Mobil 5-Star winner 
for 21 consecutive years. But 
we haven't always offered 


spectacular packages like this. With the 
“Long Weekend,” now you can enjoy all 
this at a special rate ¢ 3 nights in a deluxe 
room ¢ Bottle of wine upon arrival « 
Continental breakfast for two each morn- 
ing * Special rate on a San Francisco city 
tour ¢ For reservations, call 1-800-HOTELS-1. 


as 





STOUFFER RENAISSANCE 
STANFORD COURT HOTEL 


SAN FRANCISCO, CALIFORNIA 


ane 
fe 


*Rate subject to availability. Not available to groups. Taxes and gramuities not included. 








Set Sail for 
for only $79.00! 


Finally ....... an affordable full-service 
hotel in the heart of San Francisco's 
famous Fisherman’s Wharf. Walk 

to Ghirardelli Square, both Cable 
Car lines, The Cannery & Pier 39 


Call (415)771-9000 or 
(800) WHARF-IT for 
Reservations & Availability 





Offer valid for up to 4 guests 
per room thru 2/29/96 





1300 Columbus Ave - 94133 


S 
Holiday Sm 


Limited availabil a ESHER 
Limited availability > Ss o> 
a ae 





Fisherman's Wharf <3), 
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DELUXE | JUNIOR 
ROOM SUITE 


169 99 


UP TO 4 PERSONS 













1050 Van 


Ness 









mer te 
Victorian Ekg ANCE 


yf Cys a Ce rs e 
the Heart of Jan SF FaANCISCO 
Centrally Located: Only blocks 
from Pier 39, Fisherman’s Wharf, 
Golden Gate Bridge, China Town J 
and Union Square shops 
Features: 150 rooms & junior 
suites with in-room safe, coffee- 
H} maker and mini-bar * 24-hour Gym * Concierge service 


Stan oe 
SUNSET 800-837-3913 SPECIAL 


Ave. San Francisco, CA (415) 673-4711 <% 
a i SS a ee oe ee 
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Use SUNSET’s Postpaia Keader Service Card for rree brochures and information 


Saskatchewan, Canada 










Saskatchewan. 
Enjoy Our Friendly Nature. 


Visit Saskatchewan, vacation 
heartland of Canada's west, 
featuring wilderness canoeing, 
g g 
country vacation farms, trophy 


, home of the RCMP, 


900 museums, five million acres of 


fishing 


parkland, ric h history & culture, 
650 summer events, 100,000 lakes. 
Affordable family vacations in a 


safe, friendly environment. 


For your free full-colour Great 
Saskatchewan Vacation Book, 
call toll-free 1-800-667-7191. 
96I1ST. 


Ae 
-saskateyewan 


Reter ence c ode 











British Columbia, Canada 


DUS Cree 


RENTALS 


Pl Oo N 
S/Night (@ $1 uS=s$ 

n/Out e Village e Hot Tubs ” 

932-6699 Fax (604) 932-6622 


ate 663-7711. 





Colorado 





LAKE MANCOS RANCH 


NEAR DURANGO IN SOUTHWESTERN COLORADO 


MANCOS RANCH 


81302 1-800-325-9462 













Dude Ranches 






¢ Modern Fos Cabins 
-¢ Planned family activities 
~. * Children’s Activities 

¢ Family Dinning 

¢ Hiking 

~* Horseback Riding oe 

¢ Jacuzzi & Swimming Pool 







_ Quality family oriented vacations are 
oS hard to find. Don't miss your chance 
» for a fun adventure filled week that — 

You and your family will never forget. 







2116 Greenhorn Ranch Rd., Quincy, CA 95971 


THE DUDE RANCHER 
MAGAZINE/DIRECTORY 


Quality Vacations Since 1926 


i DESCRIPTIONS OF 
\\ ) OVER 100 RANCHES 


¢ All Inspected and Approv ed 
¢ Handy Comparison Grid 
¢ Useful Articles 


Send $5 to: 
The Dude Ranchers’ Association 
P.O. Box 471-U, LaPorte, CO 80535 
(970) 223-8440 





OPEN ALL YEAR | 


Call or Write 
for Brochure | 


RESERVATIONS | 


a 
4 
a 
1-800-624-4480 | 
HC2, BOX 4940 DEPT. SM | 
TRINITY CENTER, CA 96091-9502 | 





\ 


“Packages Available * Includes all Meals 
* Horseback Riding “Fishing * Hiking * Wildlife 


Beautiful Northwestern Washington 
Privacy, Peace, and Quiet 


(360) 422-5620 








Europe 





EXTRA VIRGIN TUSCANY 
_ ITALY AT AFFORDABLE PRICES 


Rent a castle, villa or apartment in beautiful Tuscany, 
From your country village or mountain retreat, you can easily 
sample Florence, Siena, and the Italian Riviera. Weekly rates. 

Free brochure and information for 1996 season. 


\ Phone 510-254-7631 or FAX 510-253-0709 


















Hawaiian Islands 














ALL HAWAIIAN ISLANDS 
LUXURY VACATION CONDOS & HOMES 


FROM 
SPECTACULAR VIEWS 
CHOICE LOCATIONS 
GREAT AIR/CAR PACKAGES 





the best of 
POIPU BEACH 


Poipu Kat 
and other great resorts 

Spacious, luxurious 1-4 bedroom 
beach condos & villas. Tropical beaches, 
pools, golf, tennis, kayak & bicycle ad- 
ventures. Generous length-of-stay & sea- 
sonal discounts. Ask about our low air- 
fares & carrental rates. Golf specials, too. 


SUITE PARADISE 800-367-8020 































COLONY’S BANYAN invites you to beautiful 
KAUAI! 1 & 2 BR fully equipped condos, pool, 
shuffle board and complimentary tennis. Only | 
TWO miles from the airport, the BEST 
restaurants, golf and shopping nearby! § 


The prefect location to be in to see ALL of KAUAI! | 
1-800-779 =n 7200 


kauai = shore to Sto 
Somnetticns Special Just for You 


Ocean front and mountain vistas 
Privately owned homes and condominiums 
Reduced rates on cars & golf discounts 








Luxurious or simple ¥ For one or many 












We rent condos and homes at Po 
Kai, Nihi Kai Villas, Waikomo & ot! 








all us on Kauai for broc! 
Grantham Resorts — 
1-800-325-5701 | 












After You Have Called the 
Rest, Call the Best in Value. 


Beachfront Cottages * Condominiums 
Homes * Bed & Breakfasts 
TOLL FREE 1-800-487-9833 

e 


Ask about our video broc 
Hanalei Aloha Rental Management 











Island of Kauai 


E... BEAUTIFUL SOUTHSHORE 
POIPU 


Relax and 
recharge on 
Kauai’s 
magnificent 
south side 


Reservations 
Vacation Information 


FREMOTE WESTSIDE KAUAI 


No rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy white beach. Away from the 
‘ crowded madness. Minutes from exotic Waimea 
Canyon. SPECIAL - - $400 PER WEEK. 
FREE bike and boogie board use. 
Call Jerry Jones at (800) 677-5959 


EACHFRONT RENTALS, POIPU TO HANALEI 
2auai's largest selection - call us on Kauai for 


our free color brochure. 
en Kauai Vacation 


Rentals & Real Estate, Inc. 
Box 3194-S, Lihue HI 96766 
1-800-367-5025 





Island of Maui 
(UAU COVE NORTH SHORE 


comfortable 1 & 2 bedroom cottages 
seside white sand beach in a romantic 
cean cove, away from congested re- 
sorts. Relax on your spacious lanai 
ind watch the world’s best wind- 
surfers sail from nearby Hookipa 
yeach. Walk through the coconut 
jrove to Mama’s Fish House, Maui’s 
yest seafood restaurant. Recently re- 
nodelled, beautifully furnished, fully 
»quipped kitchen, washer/dryer. (808) 
179-9764, FAX (808) 579-8594 for 
wochure, reservations. 










































THROUGHOUT MAU... 
A NETWORK of vacation rentals 

DAILY /WEEKLY rates ... MODEST TO LUXURY. 
et us plan your HAWAII vacation including 

CONDO, CAR & TRAVEL 

THE MAUI NETWORK 

Toll-free 1-800-367-5221 D>. 

FREE BROCHURE ; 











OD 
a Location... Location... 
Oy ellie Location! 
oes = Luxury Condos on Maui's 
Best Beach from *180/night in a 


ULL KITCHEN studio garden view unit 
COOL AND SPA Through 4/7/96 


OLF AND TENNIS 800 367-7052 


AILY MAID SERVICE VILLAGE RESORTS 


On THE BEACH 


ON MAUI 
eautiful Maalaea Bay. Miles of sandy beach. 
sxury condos - Hono Kai, Makani A Kai, 
anai A Nalu, Maalaea Kai, Milowai & Lauloa. 
laalaea Bay Rentals-J. Nowell Realty 
all Toll Free 1-800-367-6084 


















Island of Maui 


Maui Room & Car 
For oy a 









Relax and enjoy the 
unhurried way of life at 
Maui’s Most Hawaiian 
Resort situated on 10 
secluded acres. 

Package includes five 
nights in a deluxe ocean 
view room with a fully 
equipped kitchen, tropical 
flowers and an automatic, 
air-conditioned compact car 
with unlimited mileage. 


CALL TOLL FREE 
Y 1-800-367-5030 


V7 NAPILI Kal 
\? BEACH CLUB 


Maes Most Hawaiian Resort 
“per person dbi. occ. Validto 12/14/96 





























KAPALUA 


1 or 2 BR® OCEAN VIEW * DELUXE VILLAS 


RIDGE Rates from $53 3 per person (do.) 
peerays CALL DIRECT TO MAUI 


wusouviso. 1 -800-326-MAUI 





YOUR HAWAIIAN 
ISLAND PARADISE 


peta) Uniquely Secluded Cove, on the 
beach. Ideal for swimming and 
=| snorkeling. 1, 2 and 3 bedroom 
condominiums and townhouses, 
™ fully equipped with kitchens. 


HONOKEANA COVE RESORT CONDOMINIUMS 
5255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL TOLL FREE 800-237-4948 








Vacation Rentals in South Maui 


Fully Equipped - from Economy to Lépitiry 


AA Oceanfront Condominiums-(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui), HL..96753 
1-800-488-6004 (USA & Canada) © (808) 879-7288 


**MAGNIFICENT BEACHFRONT HOME** 
**SPRECKELSVILLE, MAUI** 
7,000 sq. ft. elegant villa on a lush, private 5 acre 
estate! White sand beach; 7 spacious bedrooms 
+ expansive living, dining + recreation area. Every 
modern comfort/ocean view jacuzzi. The perfect 
big-family vacation home! Manager, maid ser- 

vice - near golf, shopping, dining. 
Call Owner Nick Martin - 800/438-1910 




















Island of Mavi 


VILLA, VIEW 
VALUE & 
VEHICLE, too! 


Kapalua’s largest selection of 
quality villas with all the amenities 
of the Kapalua Resort: 

¢ 3 championship golf courses 

¢ Resort-wide charging privileges 
including full guest privileges 
at The Ritz-Carlton, Kapalua 

* Complimentary tennis 

¢ 3 white sand beaches 












7-NIGHT VILLA & VEHICLE PACKAGES 


from Ze person, 
679 * bl. occ., plus tax 


Call Your Travel Professional 








or 1-800-545-0018 > 
The Kapalua Villas 
Maui 





ASK ABOUT MAUI’S BEST GOLF PACKAGES 











THE 
MAUI 
CondoMatic 


An Ocean View Suite Including Car From 


$144 Per Day 


All of the comforts of a complete one-bedroom 
condominium in paradise (accommodates up 
to four people). Plus a Budget rental car—an air- 
conditioned automatic compact—included in our 
regular daily rate. Two bedroom units 
(accommodates six) from $184 daily, including 
mid size car. See your 


Travel Agent or call 
Napili ye 


1-800-669-6252. 


Rates applicable from 1/1-1/31 (Feb-Mar rates slightly 
4/ 1-12) 21/96. Not applicable to discounted rates. Car 
gas, optional insurance and taxes extra. Some restrictions apply 

















MILLION $ OCEAN VIEW ESTATE, KAHANA 
Located between Kaanapali & Kapalua Resorts 
Absolute privacy & luxury in 3500 sq. ft. of A/C comfort. 
Romance & privacy for a honeymoon, or couples & families 
vacationing together. 2 master suites + loft. Swimming pool 
$1650/7nights. Up to 25% discount for extended stays 

Large private luxury studio also available @ $455/7nights 


Call Owner, Pam at 1-800-398-8887 FREE BROCHURE. ‘ee 
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Island of Oahu 


Slatlat 


Save 207% si" 


Park Shore 

Enjoy one of Waikiki’s premier locations. 
Overlooking the world’s most famous beach, 
with all the excitement of Waikiki on one side 
and the serenity and beauty of Kapiolani Park 
and Diamond Head on the other. Spectacular 
views, lanais, pool, AC, refrigerator. Dining 
and shopping on property. 


“WEEKLY $ 
RATE FROM PER NIGHT 


Price is Jor @ minimum 7 night 











! room 


stay in a standard hotel 
Rates valid 4/1-6/30/96 
Slightly bigher 


Some restr 


SIO TON. 


Relax and enjoy the value 


Call your travel agent or 800-922-7866. 


12/23/95-3/31/96 





10OnS May al ply 





Aston Hotels & Resorts 1996 








OAHU’S FINEST 


Exclusive lava rock home on beautiful wide 
sandy beach. 3 bedrooms; 3 baths; 1 mile from 
filming location of Magnum P.]I. residence 
$1575 week, $4,500 mo. Brochure avail. Grace 
China, 99-531 Pohue Place, Aiea, HI 96701 


808-488-3290 or Mabel 261-1936 





| PARADISE ON THE BEACH 

| LUXURY VACATION HOME, 8 bedroom sleeps up to 

14 on famous Kailua beach. Surfing, swimming 

| sailing. Just minutes from shopping, Waikiki and 
Honolulu Airport. Swimming Pool & BBQ. 2 Bdrm 


Guest House also available. Call for ce 
V. Wong (808) 595-3168 


15 Homelani Place, Honolulu, Hi 96817 


lor brochure 





Mexico 


ae 


aed 


with staff, p 
ali for your 50 p. 





Mexico 


La Villa del Ensueno 


A New Bed and Breakfast in Mexico 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shopping & Restaurants 


Pool « Bar « Entertainment * Local Tours 
Discover the Soul of Old Mexico 


1-800-220-8689 


International Travel 


Put Some Maaic 
In Your Lire! 








Since 1979 ROW WAS LED SMALL GROUP TOURS FULL OF FUR HKD LEARNING. 
= IDAHO. White water tafeny Uri ps with safari-style 


c amping on the famous Middle Fork of the Salmon or mighty 
Snake in Hell's Canyon. Or, hike along these wi 
while our rafts carry the comforts of home. 3-6 days 


TURKEY. Cruise by motor/sail yacht along Turkey's 


editerranean Coast with our expert guides. Visit remote 
( a. ruins, small fishing villages and swim in idyllic 
wilderness coves 


-FRANCE rise the canals aboard a self-drive barge 


ir fully-catered luxury barge to discover a land of history, 
romance and gastronomic delight 


-ECUADOR Whiréwater rafting on the "River of the 


Sacred Waterfalls" in the Amazon Basin. Five days in the 
land of the Shuar Indians plus land extensions. Galapagos 
ruises and Hacienda tours also 


aT 


Call today for our free brochure. 


ESS TIVCTS 
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River Odysseys West - Remote Odqneail Worldus' 
PO Box 579-$U Coeur d'Alene ID 38:6 


1.800.451.6034 














Country Walkers 


Walking Vacations that explore the most scenic 
landscapes of the world. 18 years experience, 
unique itineraries, topnotch accommodations that 
typify a region and exceptional guides 
Bo0-464-9255S 

Country Walkers, P.O. Box 180-SS, Waterbury, VT 05676 


Idaho 





River of No Return 
Warren River Expeditions, Inc 


White water rafting 


| Kayaking 
Steelhead Fishing wa 
| Lox 1y packages available ; ae 
| 
| 
| 








In Idaho's Main Salmon 


ve Warren for a free brochure at (800) 765-0421 


108) 756-6387, Box 1375, Salmon, Idaho 83467-1375 








Idaho 


WESTERN RANCH EXPERIENCI 


This former E. 


hideaway was described by the House & 


Garden Magazine as “the guest ranch of my 


imagination”. This working ranch serves 55. 
> Ride on an overnight high back-country pack trip. 
> Herd steers and compete in arena play day events. 
> Ride frontier trails through mountains and range. 
& Float & fish thru the colorful Salmon River Gorge. 
> Raft whitewater rapids of the “River of No Return”. 


| 
duPont Northern Rockies 
' 


> Fly fish lively stocked ponds, trap and target shoot. 


> Entertainment: Night line-dancing, guitarist sing- ]f 
along, live western band & steer roping competition. 
> Choice of: 


westem Cuisine 


Accommodations in 13 cabins, delicious 
$1,195 up/week, 
Complimentary transportation to/from Idaho Falls. 


TWIN PEAKS RANCH 
SALMON, IDAHO 
1-800-659-4899 For Brochure j 


children’s rates. | 














HolseionT 


Luxurious houseboat rentals ee in : California, 
Georgia, Kentucky, Missouri, Nevada & Texas 
1-800-255-5561 


Forever Resorts is an Authorized Concessionaire of the National Park Service 


16 Sleeper 


BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
801 Bidwell Canyon Drive, Oroville, CA 95966 
(800) 637-1767 (916) 589-3152 


Call Now for Spring & Summer 












| 














Houseboats Houseboats Houseboats 


go jump! 


...In the lake 


Make a splash with the 
ultimate houseboat vacation 


ee is . 
Discover why Lake Powell is a huge 
favorite among America’s house-boaters, 
with 4 classes of boats. For a free 
brochure, call 800-528-6154, Dept. 
LP12. In greater Phoenix, 278-8888, 
Dept. LP12. Or see your travel agent. 


Be ecole oor eerie 
UE UetM wat aNd att Gn | 


Hele ater ad [a 


on four of the west’s most 
spectacular waterways — 

Lake Mead, Lake Mohave, 

Lake Shasta or the California Delta. 


1-800-752-9669 


JSor information 
or a free brochure 
see us on the Internet at: 
http://www.sevencrown.com 





Authorized concessionaire of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 






TRINITY LAKE HOUSEBOATS 
oo mee Sui USA 
TRINITY ALPS MARINA 









P.O. BOX 670 
LEWISTON, CA 96052 
916-286-2282 
800-824-0083 


















a ie Shasta Lake ME For the 

eam OTT TM ps most 
BO hea = = : Houseboats SAD memorable 
Houseboats = La , vacation of 
LAKE OROVILLE §&Sv your life! 


* Luxury Houseboats * Ski Rental & Sales 
* Pontoon Patio Boats =» Full Service Marina 












Full Service Marina, Jet Skis, Ski Boats 
| Restaurant & Bar overlooking lake 
iedar Stock Resort: (916) 286-2225 or 800-982-2279 








| * Fishing Boats 
AKE SHASTA HOUSEBOATS Call Now For FREE Brochure 
RENTALS and Reservations 











1-800-834-7517 (916) 877-2414 
(In Calif) 


P.O. Box 1088 e Paradise, CA 95967 


$ ee an path, 2 Reta. Resort * Marina * Bar & Grill 
| CHEVRON Marine Products— P.O. Box 4205 » Redding, CA 96099 » Phone (916) 275-1571 


= Mountain Cottages—Free Broc Calif. Toll Free 1-800-332-3044 
LAKEVIEW MARINA RESORT 


lax, Fish, Hunt, Box 2272-S, Redding, CA 96099 
im, Ski and Cruise Phone (916) 223-3003 




















HERMAN & HELEN’S MARINA 
Located in the Heart of the Delta 





Re a a ae 






aa = = * Newest Houseboats on the Delta 
——— 7” 
= ig moe es = = 2 * Specially Built Pontoon Boats 










American Heart 









in Teak / Write or call for Brochure 
Associatio mpeyT Ry ee Venice Island Ferry (209) 951-4634 
| RS;BAY MARINA « 1-800-331-3137 
soci ti n TPES ohea-15 BAY RD. * LAKEHEAD, CA 96051 Stockton, CA 95209(800) 676-4841 
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, Use SUNSET's Postpaid Reader Service Card for Free brochures and information 


Motorhomes 









pres, 


since 1930. 
hee 
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és 
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Enjoy the freedom of selecting the 


scenery and itinerary your heart 
desires. Cruise America makes It easy 
with over 100 rental locations and 
the largest motorhome fleet in the 
world. Call today. 


For reservations 
or information: 


Montana 


A LAZY H OUTFITTERS 


Inviting you on an adventure exploring Montana's BOB 
MARSHALL WILDERNESS on horseback. Enjoy the 
most spectacular fly fishing, riding, hiking, & camping 
in the West. Call or write Al & Sally Haas for rates 

and our free brochure. Montana's finest packtrips 
Box 7298, Choteau, MT 
(800) 893 - 1155 


Central Oregon 


RIDGEPINE_ 
© IN SUNRIVER. 


Quality Vacation Home Rentals 
1-800-289-1211 




















Oregon Coast 





Ri 
the sights see you too. 


1800 452 2151 
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CRUISE 
AMERICA 


MOTORHOME RENTAL & SALES 
For reservations, Call 
1-800-327-7799 
The most comprehensive line of 
Recreational Vehicles you'll find anywhere 
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opS4, SUNRIVER, OR. 


In Every Season, We Are Your 
Family Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


We PlayAllYear 1-800-531-1130 

















Montana | 








MONTANA MEMORIES - 
MEMORIES FOR LIFE! 


Averill’s Flathead Lake Lodge Montana's 
Finest Dude Ranch. Family Ranch Vacations 


SKI MT. BACHELOR 
and... sta in SUNRIVER 
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Village VACATION RENTALS 
1-800-872-2112 
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with Horses, Dinner Rides, Kid's Rodeo, and the 
Great Outdoors. 2000 
acre family owned 
ranch, borders national 
forest. Located on the 
largest fresh water lake 
in the west. Combines 
thrills of an authentic 
dude ranch with 

water sports and 
tennis. Enjoy 
horseback riding 


floats, canoeing 


















COLDWCLL 
BANKCR © 


FIRST RESORT 
REALTY 


lake cruises, lak« 










and stream fishing 





For a free 
brochure write x 
Flathead Lake Lodge, 
Box 248-S, Bigfork, MT 59911 
or call: (406) 837-4391. 










0 NINE QUARTER CIRCLE RANCH 


Montana-Yellowstone Country 


rk Road, Gallatin Gateway, MT 59730 + 95-4276 


LODGING IN 
SUNRIVER 


Ski Mt. Bachelor 
Luxurious homes 1-6 bedrooms 
Many with hot tubs 


1-800-544-0300 


Sunriver Village Mall 
Sunriver. OR 97707 





Oregon Coast 


Take a Shore Leave! 


bp 






For information about campin 
& the dunes... All in Oregon's Bay Area: P.O. Box 210, Coos Bay, OR 97420, 1-800-824-8486. 
ASK US HOW TO GET YOUR COMPLIMENTARY WHALE HUGGERS T-SHIRT! 


















1-800-525-2334 


On The Southern Oregon Coast 
Secluded, Picturesque - Golf 
Fine Dining & Lodging 
ele msi meme em Lee] 
Hiking « Beachcombing 
Upriver Lodges - Rogue River Boat Trips 
bie-li Mise tee) elit) 


Oregon Coast 







2g, motels, dining, hiking, biking, fishing, clamming, crabbing, 




























Just below heaven. 
Well above earth. 


_ At 6,000 feet on Mt. Hood, Timberline Lodge is 
more than just a place to visit. Its a place to admire. 
Built in the 1930s, Timberline Lodge contains an 
amazing collection of American craftsmanship in 
wood and metal. Its finely appointed rooms have 
been home to presidents, queens and princes. Now 
those same rooms await you. For reservations, call 
(503) 231-5400. Nationwide, 1-800-547-1406. 

The Timberline Lodge. Its high on everyones list. 


Timberline 


Special Cruises 


bu 14 Night River Cruising §§ 


Moscow - St. Petersburg 
Departures May - Sept. 1996 
Sail on one of our 
Deluxe River Vessels 


eaturing Moscow, St. Petersburg & Much More! 
| shore excursions included y 


fom $799 ppto 


roruise Packages Start at 
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Call for Brochure 


sleet epoto1 
OR Write: CRUISE MARKETING INTL 
SME RN Ey elm sul ae Lt) 





Special Cruises 


CUzerns, 


A small ship cruise 
is a wise choice. See 
for yourself! Order this 
award-winning video to 
learn about close-up, 
casual cruising in the 
Columbia River, British 
Columbia and Alaska. Just $4.95 includes 
postage. For credit card orders, call 
(800) 841-6675; you'll also receive 
color brochures. Or for our free color 
brochures Sa call oe 426- 7702. 


Cruise West 
4th & Battery Bldg., Suite 700, 
Seattle, WA 98121 
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DISCOVER NORTHWEST CRUISING 
Experience an unforgettable vacation aboard the 8 passenger 
mini-cruiseliner, MV Sacajawea, cruising Puget Sound, 
the San Juan Islands, or BC waters. See some of the world’s 
most beautiful scenery and abundant wildlife. These are 
complete cruises: everything is done for you! Enjoy superb 
meals, warm hospitality, and pleasurable activities such as 
cookouts, beachcombing, photography, fishing and crab- 
bing. Departs Seattle June through August. Contact: 

Catalyst Cruise Line, Ltd., 515 So. 143rd St., #131, 
Tacoma, WA 98444, 1-800-670-7678 


Special Cruises 


CANADIAN EMPRESS AS SEEN IN 
NATIONAL 


Traveler 


Come with us! Book passage aboard our 
elegant 32 stateroom replica steamboat 
and spend 4, 5, or 6 nights cruising the calm 
inland waters of the historic St. Lawrence and 
Ottawa rivers. Experience the splendour 
of the 1000 Islands, pass through the 
remarkable International Seaway locks 


and visit castles, museums, resorts, 
historic villages & world-class capital cities. 


Visit your travel professional or contact 
ST. LAWRENCE CRUISE LINES INC. 
253 Ontario St. Kingston, ON, Canada K7L 224 
DIAL-A-BROCHURE 


ees Ver hoLels) 














Small tees Big Adventure! 
Cruise right up to the beach! 
Panama, Belize, Orinoco, 
Bonaire, Virgin Islands, Aruba, 
Bahamas, & much more!! 


Call (800) 556-7450 for a Free Brochure. 
American Canadian Caribbean Line 








THE CRUISE MARKETPLACE 


Best Discounts on ALL Cruise Lines 
Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 
EEE A Dally Ds Discount 


939 LAUREL ST., SAN CARLOS, CA 94070 








IF YOU ARE OVER 50 & DON’T 
BELONG TO GAT - YOU MAY BE 
MISSING THE BOAT... 


For Free Cruise Catalog, Call 


—_— 1-800-258-8aso UR 
HA GOLDEN AGE TRAVELLERS 27th 


| PCT Pier 27, The Embarcadero YEAR! 


Port of San Francisco, CA 94111 





CRUISE 
NAWAI 


From the volcanoes of the Big Island, 
to the rain forests of Kauai, every 
sight is spectacular. See it all on a voyage 
of discovery aboard a classic steamship. 
Four islands, five ports and seven days 
you'll remember for a lifetime. And 
no hassles packing and unpacking. For 


a free brochure, just give us a call. 


TOUR NTU TS 
1-800-944-8020 
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Use SUNDSEIS Fosipaid header service Lard FOr Free DIVCUTeS UiiG Nie 


Port Angeles, Washington 






PORT 
ANGELES 


A great place 
to visit 

a better place 
to live 


Port Angeles Washington, 
on the Beautiful Olympic 
Peninsula. YOUR BASE 
CAMP while touring the 
Peninsula 


Just minutes from town you 
can tour the majestic 
Hurricane Ridge , alpine 
lakes and abundant wild life 
in the World Heritage 
Olympic National Park. 


Visit the world famous Lake 
Crescent and take a short 


stroll to Marymere Falls or 
hike the Spruce Trail. 















Enjoy the downtown 

3 mile long waterfront 
trail and watch the many 
marine activities. Visit 
the Authur D. Feiro 
Marine laboratory and 
see the wonders 

of the sea. 


Abundant accommodations 
with excellent dining variety. 







A fun place for all ages, in a 
community of hospitality. 













For more 
information 
contact 














PORT ANGELES 
VISITOR 
CENTER 

121 East Railroad 
Port Angeles WA 
98362 
(360) 452-2363 
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ON THE INTERNET 
http://www.jefflogan. 
com/port.angeles. html 





San Juan Islands 









Sail the San Juan Islands 
é Anchor in Romantic Coves 
¢ Beautiful 42’ Sailboat 
Abundant Wildlife 
Fine Cuisine - Our 7th year 
ee From $855 pp/Week 
Call (800) 729-3207 for a Brochure 








Special Tours 


San Jose State University Continuing Education 


Travel Study Programs 


Make the world your classroom 
with academic-minded travel companions 


Land Tours and Cruises 
Itineraries include Russia, Thailand, 
Hong Kong, Mexico, Italy, France, 
Costa Rica, China, Panama, and 
England. 

FREE BROCHURE! 


or write: 
Travel Programs, Department SL % 
San Jose State University s\N 


San Jose, California 95192-0135 Wl “ISSA: 


World Wide Web: http://conted.sjsu.edu 


Programs are open to all adults. You do not need to 
attend San Jose State University to participate. 








| HONESTLY Now, Dip You SPEND ALL LAST 
YEAR DREAMING ABOUT A BORING VACATION? 
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uvenating day 
y gourmet cuisine eich? massage 

accommodations. Hike into the rugged 
splendor of Arizona, Montana, Utah or the ¢ an 
Rockies. Contact us for a FREE brochure 


MountainFIT* Adventures combine re 


hikes with healt 


and first clas 


: -800- 926- 5700 
wrsort MOUN TAINFIT 


nevminfithomt 











Distinctive Wilderness Vacations on the West's Most Famous Rivers 


GENESIS OUTDOORS 


"The Best Guide 
Service for Families" 


800-853-2944 


FREE Catalog and 
Family Adventure 
> wt B..€ 
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YELLOWSTONE 
COUNTRY << 
CROSSED SABRES RANCH 


Pure air, pure water, and unspoiled wilderness. One of the 
oldest quest ranches in Wyoming (est. 1898). all inclusive 
horseback riding, overnight pack trip, family style meals, steak 
tries, river float trip, square dance, movie, rodeo, trips to Cody & 
Yellowstone, great fishing and great people. More than just 2 
great vacation, Crossed Sabres is a once in a lifetime 


experience 
CROSSED SABRES RANCH 
Box SS-96 
Wapiti, Wyoming 82450 


(9 miles east if Yellowstone Park) 
Telephone: (307) 587-3750 






eve IN JACKSON HOLE, WYOMING é 
* THE GROS VENTRE RIVER RANCH ® 
A small guest ranch overlooking the Tetons. 
American plan, your own horse, fly-fishing on the 
ranch, mountain biking, hiking. In winter, access to 
snowmobiling and X-country skiing. Call for rates, 
availability and free brochure. 


BOX 151C * MOOSE, WY 83012 
307-733-4138 * FAX 307-733-4272 














a> Lazy L& B Ranch 


Near Yellowstone. Extensive riding in spectacular 
country. Fishing, solar heated swimming pool, cookout 
and evening entertainment. Comfortable log cabins. 
Family style dining. Discounts June and September. 
Lazy L & B Ranch, 1072 East Fork Road, 
Dubois, WY 82513 © 1-800-453-9488 










To HELP SAVE THE 
BIRDS OUTSIDE 
Your WINDOW 












To contribute to 
Rain Forest Rescue, call 
1-800-222-5312 








The National 
? Arbor Day Foundation 





* Wide variety of designs and sizes plus custom 
sizes to fit special needs. 


| ¢ Garden-Sun Room design in many sizes, too. 
\ * Unique prefabrication, easy to erect. 
} © Greenhouse accessories and equipment 


| ity. 18 
| Redwood Greenhouses 


* Factory-direct prices, and we pay the freight. 
* 35 years experience. 


Send for color catalog 


turdi-bpuilt 
Greenhouse Manufacturing Co 


Dept. S, 11304 SW Boones Ferry Rd., Portland, OR 97219 


(503) 244-4100 (800) 722-4115 




















DAHLIAS 


Color Catalog $2.00 


= (ONNELLES, 


10216 40th Ave. E. 
Tacoma WA 98446 





The Original Redwood Hot Tub 


‘Largest Manufacturer ¢ FREE Brochure 





510-357-4846 


.E. Brown, Inc. 14361 Chapman Rd, San Leandro, CA 94578 


HEIRLOOM TOMATO SEEDS 


Send $4.95 for 100. 
Rare varieties from 
OTA lee 


Heirloom Tomato Company 
PO Box 12, Knightsen, CA 94548 


“3S Also nuts, vines, bamboo... 


SRE ola RE cmm ills} 
backyard growers needs for 20 years. 
FREE 76 page catalog / guide book 
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United Way 





Now, for only $9.95 you can create a gorgeous display of the finest Hybrid 
Asiatic Lilies available! Guaranteed to bloom or we'll replace them free of charge. 


my ‘ores of RJnkee bile 


Q Payment enclosed (make 


25 bulbs @ only $ 9.95 
50 bulbs @ only $17.95 


100 bulbs @ only $29.95 


PLUS 1 Free Lily! 
PLUS 2 Free Lilies! <, 
PLUS 4 Free Lilies! 3 


___ Add $3 for shipping per order 
___ Total you order here (NY State residents, add ae tax) 


Name 





Address 





City Stz Zip 


m Q YES! 


Please reserve 


bulbs Be shipment this Spriae at the proper planting time in my area. 


Se ae Van 
0g om ot 


Card = 


1S 
Exp Date 


Signature 





Complete and mail this coupon to: 
Van Bourgondien Bros. 
een 1000-4690, Babylon, NY 11702 


Offer Expires, Jun 





Bourgondien Bros.) 








REDWOOD 


GREENHOUSES 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY ALSO FIBERGLASS KITS. 





FREE CATALOG (800) 544-5276$ 
SANTA BARBARA GREENHOUSE ® 


721 Richmond Ave.-S Oxnard, CA 93030 


@ee208002820000606000600000606060008080 


@820220060606800009096000000800000800080820800600 
oa — x Tg fer 








' WOOD, WATER 
& FIRE... 


A RELAXING BLEND 


Beautiful, hand selected cedar 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak 
gazing at the evening stars in your 
Snorkel Hot Tub 

Affordable hot tubbing can 
become an every night pleasure 
Once you have your tub... the 
oe evening stars are free! 


snorkel hot tubs 





Snorkel Stove Company — Yes, send me FREE information 
Wood Fired Hot Tubs 

Dept. SU 9621 Name 

4216 6th Ave. S uafis 

Seattle, WA Te 

98108 [sae 
1-800-962-6208 

206-283-5701 Phone 








See bn UD) AR -¥el 3 
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NORTHERN CALIFORNIA 


AN DEN 


Guide 


Daffodils run wild in a Bay Area garden 






foothills of the Sierra 

is famous for its dramatic 
display of daffodils every 
year. But you don’t have to 
live in a chilly-winter cli- 
mate to get an annual show 
that rivals the best of them. 

The wild-looking planting 
pictured at right dates back 
eight years to when the five 
members of the Bird family 
spent about two months 
planting more than 6,000 
daffodil bulbs, one by one, 


affodil Hill in the Mw TT ha sd ee a Fe 


in an old apricot orchard on 
their Saratoga, California, 
property. The Birds had 
bought the bulbs, a natural- 
izing mix, by the bushel 
from Van Bourgondien 
Bros.; (800) 622-9997. They 
watered the bulbs to get 
them started. It was a lot of 
work to begin with, but it 
was well worth it. Once you 
plant them, that’s it 

A few years later, the 
Zemke family bought the 
property, and the daffodil 
show has continued to grow. 
It’s particularly impressive 
when the trees and bulbs are 


in peak bloom at the same 


time, as they were last yea! 





(bloom times vary due to 


weather conditions) 


Every two years or so 1n 
late spring (just when the 
foliage dies to the ground), 


the Zemkes divide the bulbs 


id replant them tn the open | 
the hill. Julia 
‘ other than 
affodils 
ww like thi 
n as they = 


fall ousands ellow daffodils, planted for a natural look, glow under the blooming branches of old apric’ 








FEBRUARY ’96 


¢ Daffodils are bustin’ 
out all over in Saratoga 


¢ Chocolate-scented 
orchids, the 
low-cal gifts 


e Cutback time for 
ornamental grasses 


 Bite-size peppers 
with big-time flavor 





PLANT REPORT 


A no-calorie chocolate for Valentine’s Day 


ncidium Sharry Baby 

‘Sweet Fragrance’ 
smells just like a box of 
freshly opened chocolates. 
But it doesn’t contain a sin- 
gle gram of fat. Finally, a 
“chocolate” that won’t ruin 
your waistline. No wonder 
this orchid’s a hit. 

‘Sweet Fragrance’ first 
gained attention in 1989, 
when it won the Award of 
Merit from the American 
Orchid Society. But until 
recently, there weren’t 
enough plants around to 
reach the general public. 
Now this oncidium is wide- 
ly available at prices compa- 
rable to those of cymbidi- 
ums. Four- to 5-inch pots 
cost $25 to $35, depending 
on the number of flower 
spikes. Blooms last two to 
three months. 

‘Sweet Fragrance’ likes 
more protection from wind 
and direct sunlight than 
cymbidiums. And it can’t 
take quite as much chill. If 
temperatures in your area 
drop below 55° for any 
length of time, move the 
orchid indoors for the win- 
ter. Otherwise, care for it as 
you would a cymbidium. 








CLAIRE CURRAN 








Sharry Baby ‘Sweet Fragrance’ orchid bears flowers the color of 
maraschino cherries; they smell like milk chocolate. 





TIPS, TRICKS 
& SECRETS 


Tune-up time for 
ornamental grass 


ae ornamental 
grasses have become 
familiar sights in California 
gardens. Their graceful 
forms and range of textures 
and colors provide hand- 
some foils to shrubs. 

They require very little 
maintenance, but they do ben- 
efit from an annual cleanup 
each winter. What is needed 
depends on the type of grass. 

Most grasses fit into two 
basic groups: warm-season 





(winter-dormant) and cool- 
season (evergreen). But 
grasses can perform differ- 
ently depending on climate. 
In cold climates, an ever- 
green grass may freeze to 
the ground each year. Some 
grasses fall between cate- 
gories and are considered 
semi-evergreen. 
Warm-season grasses 
include arundo, miscanthus 
(most), molinia, panicum, 
and pennisetum. They grow 
from spring through sum- 
mer, flower in fall, then go 
dormant. Even though plants 
turn brown in fall as they go 
dormant, they remain attrac- 
tive through winter. The best 
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time to cut them back (use 
pruning shears) is just before 
new growth emerges (start- 
ing in early spring, check 
plants for new growth). 
Chop them down to within a 
few inches of the ground. 
Try not to cut new shoots, 
but nipping a few won’t hurt 
the plant. 

Cool-season grasses 
include carex, deschampsia, 
elymus, festuca, Helicto- 
trichon sempervirens, and 
sesleria. They begin new 
growth in fall, bloom in 
early spring (sometimes 
winter), and are usually 
evergreen (some are semi- 
evergreen). Plants don’t 
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he last time 
a car made your heart race? Riviera. 


aims) sae FY are since you were head over heels for a car ... drive ey Elegant, 
aero-efficient Prtel supercharged* — Riviera makes all the right moves very comfortably. 
And because it woe stronger body unit than any other coupe in the world, it also 
; makes them very gracefully. Get ready to fall in love all over again. aE 
ES ing Be information, call 1-800-4Riviera. 





Miran a 


Riviera by Buick 





i a @@1995 Pe Oe eRe con , - 
" 
Wy hi is a registe “red trademark of GM Corp. ni ae Se 


Buckle up, BS rica!’ “Available equipment 





need cutting back every 
year; cut them back to two- 
thirds of their size only 
when they start looking 
ragged. Clean up plants by 
removing any dead foliage 
(you can run your fingers 
through fine-bladed grasses 
like carex to comb out old 
growth). Divide plants every 
few years when they die 
back from the center; dis- 
card dead sections. Elymus 
can be sheared back twice 
(late winter and early fall) to 
encourage new foliage. 





PLANTING 
OPPORTUNITIES 


Minipeppers are 
big in flavor 


ig Bertha’, stand aside. 
Here come the mini- 
peppers. You won’t find any 
big, chunky peppers in this 
group. These diminutive 





‘Cherrytime’ sweet pepper is 
only | '/2 to 2 inches wide. 


jewels—called ‘Cherrytime’, 
‘Jingle Bells’, and “Little 
Dipper’—grow only |'!/ to 
2 inches long and wide. 

They may be small in 
stature, but they’re big in 
flavor, particularly when 
red-ripe and sweet. The pep- 
pers mature as much as 


three weeks earlier than a 
tandard-size variety like 
‘California Wonder’. Plants 
f these varieties are also 
productive. 
Mir ppers are pertect 
lips and salads, on shish 


and stuffed as hors 


50 SUNSET 





NORTHERN CALIFORNIA 
Garden Notebook 


BY LAUREN BONAR SWEZEY 


O: one of our warm Indian summer days last October, my 
husband and | were in the driveway doing chores (| was 
deadheading roses while he was washing our curly-coated 
retriever). Suddenly he noticed how healthy our ‘Southern 
Rose’ dwarf peach looked. “It doesn’t have any of that wrin- 
kled foliage,” he exclaimed. Wrinkled wasn’t exactly the right 
technical term, but | knew just what he was talking about— 
peach leaf curl, a fungus that puckers and distorts new leaves 
and destroys the fruit. 

In past years, this poor tree had had serious cases of this 
disease. | had asked myself why | was growing a fruit tree if it 
never bore fruit. So last winter | had finally gotten motivated 
to spray my tree. The books say the most effective way to 
control the fungus is with one spray of lime sulfur (with a 
spreader sticker to improve coverage) in fall after leaves have 
fallen, followed by another spray in late winter when buds 
swell but before green tissue shows. | always strive for the 
ideal spray program, but I’m also a realist. | was lucky to get 
in the one late-winter spray last year. And guess what? It 
worked—no puckered foliage. Unfortunately, it was pouring 
rain when the tree was in full bloom, so fruit production was 
limited again. 

€ 

There's nothing more frightening than the thought of my 
child chewing on a plant that,could be poisonous. So | was glad 
to run across a book that addresses the subject with common 
sense and care. Baby-Safe Houseplants & Cut Flowers: A Guide 
to Keeping Children and Plants Safely Under the Same Roof, by 
John |. Alber and Delores M. Alber (Storey Communications, 
Box 445, Pownal, VT 05261, 800/441-5700, 1993; $12.95), 
provides concise information about plants and their toxins, 
and recommends dozens of plants that can safely be grown or 
displayed indoors. At the back of the book is a list of some 
poison control centers to call in case of an emergency (check 
them against those in your local phone book to make sure 
they are current). 


THAT’S A GOOD QUESTION 

Q. | love climbing roses, but haven't had much luck with 
them. The ones I've tried get terribly diseased. Do you know 
of any disease-resistant varieties? 

A. Santa Clara County Cooperative Extension Service recom- 
mends the following climbers: ‘Altissimo’ (medium red large- 
flowered climber), ‘Cl. Cécile Brunner’ (light pink climbing 
polyantha), ‘Clair Matin’ (medium pink large-flowered 
climber), ‘Handel’ (red-blend large-flowered climber), ‘Jeanne 
Lajoie’ (medium pink climbing miniature), ‘Rosarium 
Uetersen' (deep pink large-flowered climber), and ‘Sombreuil’ 
(white climbing tea). 

If you have a question about Northern California gardening, write to 


Lauren Bonar Swezey, Sunset, 80 Willow Rd., Menlo Park, CA 94025. Send 
e-mail (including full name and street address) to swezeyl[@sunsetpub.com. 


d’oeuvres. Harvest some to 
serve green, and let others 
mature to shiny red. 

Order seeds from: 
Johnny’s Selected Seeds, 
Foss Hill Rd., Albion, ME 
04910; (207) 437-4301 (sells 
‘Cherrytime’). Nichols 
Garden Nursery, 1190 N. 
Pacific Highway, Albany, OR 
97321; (503) 928-9280 (sells 
‘Jingle Bells’). W. Atlee 
Burpee & Co., Warminster, 
PA 18974; (800) 888-1447 
(sells “Little Dipper’). 


GROWING TIPS 


Dwarf cherries 
need the right 
rootstock 


Ss“ cherries normally 
grow on large trees (to 
30 feet), making the fruit 
difficult to protect from 
birds and the trees difficult 
to squeeze into a city garden 
(especially if you need a 
second tree as a pollenizer). 
That’s why news of a new 
dwarf cherry rootstock that 
keeps trees at 12 to 15 feet 
sounds so good. But is it? 

The rootstock, called 
Gisela (or Giessen, for its 
German city of origin), 
actually isn’t just one root- 
stock; it comes in several 
numbered forms. Greg Lang 
at Washington State Univer- 
sity’s Prosser research cen- 
ter, where Gisela rootstocks 
have been under study since 
1987, considers one of 
them—Gisela 5 (Giessen 
148-2)—a “promising 
dwarfing rootstock.” It is 
“nicely dwarfing” (the tree 
reaches 10 to 12 feet), starts 
producing in two or three 
years, and sets lots of fruit. 

But Lang and his col- 
leagues have recently dis- 
covered that several other 
Gisela rootstocks are hyper- 
sensitive to pollen-borne 
viruses. And one of these, 
Gisela 1 (GI 172-9), is still 
available to home gardeners. 

Lang thinks that a cherry 
on Gisela 5 rootstock 





Imagine, 
a natural supplement 


that can actually help 
ink better. 





you th 


It happens to us all from time to time. We expe- 
rience mental “fog” during some part of the 
day. Momentary forgetfulness. Loss of concen- 
tration. Rest assured, these occurrences are 
very natural. So is doing something about them. 
Introducing NEW Ginkoba™, the daily supple 
ment that can sharpen your mental focus and improve 
your concentration and memory...safely and naturally. 


NEW Ginkoba is a unique supplement 
clinically shown to help make the most 
of your natural ability to think clearly. 


The Ginkgo biloba extract in NEW Ginkoba has been 
proven over several decades of clinical tests to help 
promote mental acuity, help you concentrate better and 
enhance overall cognition and memory. 


Other tests have shown that NEW Ginkoba can 
increase the microcirculation of blood flow, which 
increases the amount of oxygen to the brain. This is 
important when you consider that your brain makes up 
2% of your total body weight yet requires 20% of the 
body’s oxygen. 


NEW Ginkoba takes the ageless benefits of the 
Ginkgo biloba tree and formulates them into 
a standardized, easy-to-take daily supplement. 


Backed by over 30 years of 
intensive research, the premium 
Ginkgo in NEW Ginkoba is one of 
the world’s best researched herbs. 
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Now that’s a big idea. 


NEW Ginkoba brings you the best of an 
ancient traditional herb enhanced by 
today’s exacting technology. 


No ordinary extract stands up to Ginkoba 
in terms of its strict standards and consis- 
tent quality. Because it is standardized, Ginkoba delivers 
the same high quality in every tablet. 


Ginkoba contains no caffeine or sugar. It’s not a stimu- 
lant and is not intended to be used as a “quick fix.” It 
works gradually and should be taken at meal times as 
part of an overall healthy daily regimen. 


NEW Ginkoba is “mental stick-to-itiveness” 
that can help improve your mental performance. 


Whether it’s being able to concentrate better at work, com- 
pleting projects you've left undone or just remembering to 
pick up the dry cleaning, you can enjoy improved overall 
mental performance with Ginkoba. It’s a more satisfying 
sense of accomplishment in all that you do. 


NEW Ginkoba. It’s safe. It works. 
And it’s in the vitamin aisle of your store. 


Flavorless and easily digested, NEW Ginkoba helps 
you make the meet of your natural ability to think clearly. 

a Which may make it the most 
thought-provoking daily supple- 
ment to ever come along. 
NEW Ginkoba. From GINSANA®. 


“ Improves Memory & Concentration 





4 Enhances Mental Focus 


“ All Natural Herbal Extract 








Remember New Ginkoba. The Thinking Person’s Supplement.” 


nd Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease. Read and follow label instructions, 


The statements presented here have not been evaluated by the Food a 






PLANTING 


(J FLOWERING PLANTS. Zones 7-9, 
14-17: Nurseries should have a good 
selection of early spring—blooming 
shrubs and vines, such as azalea, camel- 
lia, Carolina jessamine, daphne, flower- 
ing quince, forsythia, hardenbergia, 
heath, and primrose jasmine. 


(J PLANT BARE-ROOT LILACS. Zones 
7-9, 14-17: The most economical way 
to purchase lilacs is to buy them bare- 
root. Call nurseries this month to find 
one that still has bare-root plants. If you 
can’t find bare-root plants, most nurs- 
eries carry lilacs in containers at this 
time of year. 


LJ PLANT GLADIOLUS. Zones 7-9, 
14-17: For flowers from spring through 
fall, begin planting gladiolus this month 
and make successive plantings every |5 
to 25 days through July. 


(J) PLANT VEGETABLES. Zones 7-9, 
14-17: Set out artichokes and aspara- 
gus, and seedlings of broccoli, cabbage, 
cauliflower, celery (only in zones 
15-17), green onion, kohlrabi, and let- 
tuce. From seed, plant beets, carrots, 
chard, lettuce, peas, and spinach. Sow 
seeds of eggplant, pepper, and tomato 
indoors; allow six to eight weeks to 
reach transplant size. 


Zones |, 2: To get a jump on the sea- 
son, start seeds of broccoli, cabbage, 
and cauliflower indoors or in a green- 
house at the end of the month. When 
seedlings are ready to plant (in six to 
eight weeks), set out and drape with 
floating row covers. 


(which hasn't shown sensi- 
tivity to viruses) would be 
better in the home garden. 
Nurseryman Josef Biringer 
of Mount Vernon, Washing- 
ton, recommends Gisela 7 
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Wild arugula: The 
zesty, lemony green 
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Sunset 
Western 
Garden Book 
CLIMATE ZONES 


{] Mountain (1-2) 
{_] Valley (7-9) 
{7} Inland (14) 
[] Coastal (15-17) 








MAINTENANCE 


_) FERTILIZE. Zones 7-9, 14-17: Feed 
fall-planted annuals and perennials, and 
established trees and shrubs, if plants 
need it—if they lack vigor or leaves 
look pale. Wait to feed azaleas, camel- 
lias, and rhododendrons until after 
bloom, then use an acid-type fertilizer. 
Fertilize lawns later this month. 


_}) PRUNE TREES AND SHRUBS. Zones 
7-9, 14-17: If you haven't pruned decid- 
uous fruit and ornamental trees, grapes, 
roses, and wisteria, do so by midmonth. 
Wait to prune spring-flowering plants 
until after bloom. Zones |, 2: Wait to 









NORTHERN CALIFORNIA 


prune until toward the end of the dor- 
mant season but before growth starts. 


(.) REPOT CYMBIDIUMS. If your cymbid- 
ium orchids are bulging out of their con- 
tainers, it’s time to repot them. It’s best 
to do this between mid-February and 
early July. Repotting too late in the sea- 
son will prevent bloom. It also may make 
cymbidiums that live outdoors in milder 
climates more susceptible to cold. 


L) WATER. Zones 7-9, 14—I7: If winter 
rains are light or infrequent, deep- 
water plants when the soil is dry (check 
soil moisture with a soil probe or by 
digging down with a trowel). 


PEST CONTROL 


() PICK UP OLD BLOSSOMS. Azaleas 
and camellias are both prone to diseases 
called petal blight (caused by two differ- 
ent organisms). Brown lesions develop, 
and the flowers rot. Azalea flowers 
cling to the leaves or stems; camellias 
drop from the plant. The best ways to 
control the diseases are to remove (or 
pick up) and discard infected blossoms 
and to avoid overhead watering. Apply 
4 inches of organic mulch beneath 
camellias to reduce spore survival. 


LL) CONTROL SLUGS AND SNAILS. 
Zones 7-9, 14-17: As nighttime tem- 
peratures rise, snails and slugs become 
more active and can quickly consume 
favorite plants, such as crocus, daffodils, 
pansies, primroses, and vegetables. Go 
on a search-and-destroy mission at 
night when these pests are active, or 
use beer traps or commercial bait 
(keep away from pets). 


ably for the speed with 
which it sprouts, then sets 
seed.) But Arugula selvatica, 
its wild parent, is a perenni- 
al and develops at a more 
leisurely pace. Treat it as an 


(GI 148-8) but also Gisela | 
(if you don’t live near an 
orchard where virus 1s a 
problem), the most dwarfing 
of the rootstocks, for its pro 
ductiveness and small size 
(trees grow 6 to 8 feet tall). 


lree availability is limited. 


You should be able to gel 


Gisela 7 this year from Ratn- 


(360) 496-6400. 


available 
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t talian wild rustic arugula 
is to cultivated arugula as 
Cabernet Sauvignon is to 
beaujolais. All four are 
palate pleasers. But of these 
pairs, the wild arugula and 
the Cabernet have deeper, 
more complex flavors. Use 
rustic arugula like regular 
arugula to jazz up green 
salads. Or mince it finely, 
as the Italians do, and 
sprinkle it over hearty pasta 








Perennial arugula thrives 
in a patio container. 


dishes, pizza, or focaccia. 
Regular arugula is an 
annual, and a short-lived 
one at that. (The English 
call it rocket salad, presum- 


NORMAN A. PLATE 





herb if you like, pinching 
back leaves and flowers reg- 
ularly to promote fresh 
growth. In areas subject to 
hard freezes, enjoy the 
plants until frost, then 
reseed the next spring. 

A. selvatica seeds are 
available from Shepherd’s 
Garden Seeds. Call (408) 
335-6910. = 

By Sharon Cohoon, Lauren 
Bonar Swezey, Jim McCausland 





Franklin Tax-Free Income Funds 


Protect Your 


Investment 


Earnings From 





Are taxes taking a toll on your investment earnings? You 


can help protect those earnings in a Franklin tax-free fund. 

Franklin offers a selection of 42 tax-free funds. Many 
pay dividends exempt from both regular federal and state 
personal income taxes, so you may be eligible for double 
tax savings.’ Pranklin’s tax-free funds offer: 

* Monthly Tax-Free Income 

* Professional Portfolio Management 

* The Potential For Tax-Free Compounding 

By investing in a portfolio of tax-free municipal 
securities, you can continue to work toward your financial 
goals while supporting economic growth in America.'t 
The funds invest in securities issued to finance state and 
local government operations which can include projects 
such as housing, highways, schools and hospitals. This 
can help create jobs and improve the standards of living in 
communities everywhere. 

Mail in the postage-paid card or call Franklin today 
for a free brochure on the tax-free fund for your state. 


[For investors subject to federal or state alternative minimum tax, all or a portion of these dividends may 
be subject to such tax, depending on the fund. Distributions of capital gains and of ordinary income from 
accrued market discount, if any, are generally taxable 

FfInvesting in a Franklin tax-free fund does not guarantee that your financial goals will be met. 


Franklin Templeton Distributors, Inc. 





A Member of the $130 Billion Franklin Templeton Group 


‘Taxation. 


Call 1-800- 
342-FUND 
Bact. Fag 


FRANKLIN FUNDS 


777 Mariners Island Boulevard 
San Mateo, CA 94404-1585 


Yos/ I would like a free prospectus 
containing more complete information on the 
Franklin tax-free income fund for my state, 
including sales charges and expenses. I will 
read it carefully before I invest or send money. 


LJ Lam currently a Franklin shareholder. 
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A guide to 





natural soil 


enrichers 








How to choose and 
use organic materials 


to improve your soul 


ECIDING WHICH 
natural soil amend- 
ment to use can 
seem like a mystery, 
especially when you're facing 
the stacks of bagged materi- 
als sold at nurseries and gar- 
den centers. Various com- 
posts and manures, peat 
moss, and other compounds 
all promise to do something 
good for your garden soil, but 
you're not sure exactly what. 

Relax. You don’t have to be 
a detective to choose organic 
amendments and use them 
successfully. Most natural 
amendments improve the 
soil’s texture and ability to 
retain moisture. Many of them 
make good mulches. And 
some have good nutritional 
value, although they may con- 
tain widely varying amounts 
of the three essential nutri- 
ents: nitrogen (N), phospho- 
rus (P), and potassium (K). 

By “natural” or “organic” 
soil amendments, we mean 
ones derived from living or 
once-living organisms, be 
they cows or worms, trees or 
other plants. 

Commercially packaged 
soil amendments come from 
a number of sources, includ- 
ing the agricultural industry. 
Cattle and chicken ranchers 
sell manure to packagers. 
Farmers sell mushroom com- 
post, rice hulls, and byprod- 
ucts from other crops. Some 
cities collect and compost 
yard waste, then package it 


for retail sale or let residents 
pick it up free in bulk. 





WHEN AND HOW TO USE 
AMENDMENTS 


Fall through late winter 
is a good time to dig or till 
organic amendments into 
your planting beds. Work 
amendments into the soil to a 
depth of at least 1 foot. In 
sandy soil, they can help bind 
the loose particles together 
and increase water retention. 
They can break up the heavy 
texture of clay soil and allow 
better root penetration. 

You can also spread a top- 
dressing of 1 to 2 inches of 
amendment over established 
beds and just let it sit. When 
spring arrives, plants will 
push their way up through 
the mulch. 








READ THE LABELS 


When you're shopping, 
read the labels on the bags. 
Some manufacturers list the 
materials’ nutritive values; 
others do not. If the label 
describes the material as 
“ground,” “screened,” or 
“aged,” you know you're get- 
ting something that wasn’t 
just scraped off the floor of 
the barn and put in a bag. 

As Don Knipp of Bandini 
Fertilizer Company puts it, 
“Grinding gives it a uniform 
texture. Screening sifts out all 
the rocks and big chunks. 





DAVID DUNCAN LIVINGSTON 


TROWELS HOLD six 
amendments; from left are 
municipal compost, peat 
moss, mushroom compost, 
worm castings, bat guano, 
and chicken manure. 


Aging allows the organic 
material to break down so 
that it doesn’t rob the soil of 
nitrogen as it decomposes 
and the animal urines have 
time to leach out.” 

One way to avoid using a 
manure that’s too strong, or 
“hot,” is to sniff the stuff. If 
the material has a strong 
smell of ammonia, let it sit in 
a pile for six weeks, turning 
it periodically, before you 
spread it on beds. 





MANURES 





Cattle manure (from 
steers and dairy cows) may 
contain as much as | or 2 
percent nitrogen, 0.3 to 0.5 
percent phosphorus, and 0.5 
to 1 percent potassium. Dairy 
cow manure tends to have 
fewer salts than steer manure 
does. Well-aged manure is a 
good amendment for vegeta- 
bles, annuals, and perennials. 

Chicken manure is a rich, 
fertile amendment with nutri- 
ent values that can run up to 
3 percent nitrogen, 4 percent 
phosphorus, and 3 percent 
potassium. It can be strong 
smelling. It can also burn 
plants, so don’t use it on sen- 
sitive or shallow-rooted 
plants. If used properly, it 
gets annuals and vegetables 
off to a fast start. To avoid 
burning plants, spread it no 
more than | inch thick, and 
till it as deep as you can. 

Guano and exotic drop- 
pings include bat guano, 
which typically has an N-P-K 
rating of 10-3-1, the highest 
nitrogen content of the amend- 
ments we list. Because of its 
potency, guano is the most 
likely to burn plants. Use it 
sparingly as a top-dressing. 
Whitney Farms of Indepen- 
dence, Oregon, imports bat 
droppings from caves in 
Mexico and other countries, 
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then processes and packages the guano. 
Some zoos collect and package 
manure from various animals. Elephant 
manure is most commonly sold; the 
huge vegetarians produce a gentle sub- 
stance that is on par with cow manure. 


CONDITIONERS 


Municipal compost is often made 
from grass clippings, leaves, and tree 
prunings gathered and composted by 
municipal agencies, then given free to 
residents or sold in packages or bulk 
quantities. Compost improves soil tex- 
ture and water retention as it slowly 
releases nutrients. Nutritional values 
vary: Seattle-based Cedar Grove Com- 
posting, for example, rates its compost 
at 1.3 to 1.5 percent nitrogen, 0.15 to 
0.22 percent phosphorus, and 0.44 to 
0.60 percent potassium. 

Mushroom compost, a byproduct of 
commercial mushroom farming, is low 
in nitrogen and phosphorus but quite 
high in potassium. It makes an excellent 
top-dressing for roses. This alkaline 
amendment works best in areas where it 
helps balance acid soils. 

Peat and sphagnum moss are great 
for holding moisture in the soil and loos- 
ening up dense soils. Peat moss increases 
soil acidity, so it’s the amendment of 
choice for azaleas, rhododendrons, and 
other plants that thrive in acid soil. The 
moss is difficult to get wet initially. 
Suppliers suggest that you lay the plastic 
bag it comes in on its side, make a small 
slit in the plastic, insert a hose, and let it 
drip into the bag for a day or so before 
you dig the peat moss into the soil. Most 
peat moss comes from Canada, and there 
is some controversy concerning the 
depletion of this natural resource. 

Redwood soil conditioner, made from 
the bark and sawdust of redwood trees 
and treated with nitrogen and iron, is a 
mainstay in California for loosening up 
hardpan soil. It decomposes slowly. 

Worm castings are available pack- 
aged—or buy a vermicomposter and 
feed the worms vegetable scraps from 
the kitchen, then harvest the castings. 
Their nutritive value is low, but castings 
aerate the soil and improve its ability to 
retain and release nutrients. 

Rice hulls and other agricultural 
byproducts are usually available in areas 
where crops are grown. All are worthy 
amendments, provided they are well 
aged and don’t have heavy concentra- 
tions of animal urines. 

By Steven R. Lorton 
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“IS THERE A 
CAT FOOD THAT 
HELPS MAINTAIN 
A CAT’S URINARY 
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Cat Chow Special Care’ helps maintain Urinary Tract Health by: 


brand CAT FOOD 


(¥ Reducing Urinary pH 
(Y Providing Low Dietary Magnesium 


And it also contains no added artificial colors or flavors. 
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BETTER CARE MAKES BETTER CATS”™ 
Call 1-800-CAT-CARE for more information. 








The juicy-crunch pears 





Asian pears are making news again. Which are the most 


flavorful varieties you can grow? Tasters share their favorites 


OUND AND JUICY LIKE APPLES, 
Asian pears made headlines in 
Sunset more than a decade ago 
when they began showing up in 

grocery stores and produce markets. 

These crisp, crunchy pears with yel- 
low or russeted skin have long been 
known to Asians. But until the mid-*80s, 
most Westerners were unfamiliar with 
them. What has happened to Asian pears 
since our story first introduced them to 
Sunset readers? 

Plenty. We interviewed growers from 
two California wholesale nurseries that 
specialize in Asian pears, a few home 
gardeners, and researchers at the Wash- 
ington State University Experiment 
Station in Mount Vernon. And we con- 
ducted taste tests at Sunset. The bottom 
line: while few new varieties were intro- 
duced during the last decade, a handful 
of them have emerged as clear winners 
for flavor 


‘HOSUL: #1 CHOICE OF GROWERS 
ill-time flavor favorite among 
s in California is ‘Hosui’ (in the 
Sound area, this variety often suc- 
) a bacterial disease called pseu- 
“It’s the benchmark for fla- 
George Jackson of Kingsburg 
which grows a large per- 


\sian pears in California. 


“It has a uniquely sweet flavor and is 
wonderful when dried,” says home gar- 
dener Chester Aaron of Occidental, who 
has grown five varieties of Asian pear. 
He finds ‘Hosui’ the best-tasting. 
“There’s no comparison to the other 
varieties,” he says. “I’m cutting those 
trees down.” 

‘Seuri’ is another tasty pear; 
Jackson’s employees say it’s tops for 
flavor. “You can drive by the orchard 
and smell the wonderful aroma,” says 
Jackson. Its one drawback is its short 
storage life (about four weeks). 

Several varieties have fallen out of 
favor since our last story. ‘Chojuro’, 
‘Ichiban’ (not listed in our previous 
story), ‘Kosui’, ‘Niitaka’, and 
‘Shinseiki’ are now generally considered 
bland. ‘Twentieth Century’ (a yellow- 
skin type) was highly rated in our old 
story and is still the Asian pear most 
commonly sold in grocery stores. 
Jackson has eliminated ‘Twentieth 
Century’ from his 520 acres of trees. 

“It just doesn’t have the flavor of the 
others,” he says. 

But time of harvest greatly affects fla- 
vor, according to Lorin Amsberry of 
Fowler Nurseries in Newcastle, which 
grows and sells Asian pear trees. 
“*Twentieth Century’ usually is picked 
too green,” says Amsberry. “It’s fairly 
good-tasting if picked when yellow starts 


KEVIN CANDLAND 


YELLOW-GREEN or russeted skin and a 
round apple shape are typical of Asian 
pears. They're the size of large apples, too. 


to show through the green mottling.” 
Climate affects flavor, too. In general, 
Asian pears are sweetest where weather 
is warm (flavor won’t be as good right 
on the coast, in Sunset Western Garden 
Book zones 5 and 17 for example). Gary 
Moulton of Washington State University 
Experiment Station has been growing 
and testing Asian pears for several years. 
He considers ‘Chojuro’ very well adapt- 
ed to the Puget Sound area and 
‘Shinseiki’ the best adapted of the yel- 
low-skinned varieties, with good, sweet 
flavor. Promising varieties include 
“Yoinashi’ and ‘Ichiban Nashi’. 





TOPS WITH SUNSET TASTERS? 
‘HOSUL’ AND FIVE OTHERS 


Six tasters gathered on two afternoons 
to try 11 varieties. Most tasters agreed 
on the top six varieties, although they 
ranked them differently. Ripening dates 
will be later in cool climates. 

‘Hosui’, a golden brown russet with 
white tart-sweet flesh, captured the most 
votes for flavor. This tree is weeping and 
spreading. Fruit is ready to harvest from 
late July to mid-August; it stores well 
for about three months. 

‘Kikusui’ came in close behind 
‘Hosui’. This large yellow-green pear 
has tart-sweet white flesh that some 
tasters compare to a ‘Golden Delicious’ 
apple. Harvest fruit in early to late 
August; it keeps for six to seven weeks. 

‘Seuri’ is a round Chinese pear (the 
rest are Japanese varieties) with bright 
white flesh and unattractive yellow and 
brown mottled skin. The tree is vigor- 
ous. Harvest fruit in early to mid- 
September. This low-chill variety is suit- 
able for coastal Southern California. 

‘Yoinashi’ came out on top in the first 
tasting and rated fourth in the second 
crop. The tan fruit has very sweet white 
flesh with good pear flavor. Harvest from 
early August to early September; stores 
about three months. It appears to resist 
pseudomonas. 

‘Shinsui’ (not pictured because of its 
early ripening date) is a green-brown to 
orange-brown russet with sweet, spicy 
white flesh. The tree is vigorous. Har- 
vest in early to mid-July; it keeps for 
about six weeks. 

‘Shinko’ was rated highly by some 
tasters, but others reported a bitter after- 
taste. The fruit is brown to golden brown 
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russet with yellow-white flesh. The tree 
is resistant to fireblight (see below). 
Harvest mid-August to mid-September; 
fruit stores for three to four months. 


HOW TO GROW ASIAN PEARS 


All Asian pear trees need or benefit 
from a pollenizer (“Hosui’ and 
*Shinseiki’ are partially self-fruitful). 
Select any two trees listed at left to pol- 
linate one another. Two exceptions: 
“Hosui’ and ‘Shinsui’ are not compati- 
ble, and ‘Seuri’ must be pollinated by 
“Ya Li’ (these two varieties can be pur- 
chased as a multiple-grafted tree). 

Plant Asian pear trees in full sun 
where they get plenty of air circulation. 
Since most of them are vigorous, allow 
room for them to grow and spread (they 
can be maintained with pruning at 12 to 
15 feet tall). Water them regularly. 

Trees generally start bearing the sec- 
ond or third year after planting. Most 
trees produce a huge crop of flowers in 
spring (every bud makes five blooms). 
The profusion of blooms is beautiful, but 
the fruit that follows them will need thin- 
ning if it is to be of good size. Remove 
all but one pear per cluster when the fruit 
reaches an inch or so wide. 

Harvest fruit when it is sweet and fla- 
vorful (test by picking and tasting one). 
Be careful when picking thin-skinned 
types such as “Kikusui’, which bruise 
more easily than thicker russet types. 

Fireblight can be a serious problem, 
especially in areas such as Fresno, where 
temperatures regularly climb above 65° 
during periods of rainfall. In these areas, 

stick to ‘Shinko’, which resists the dis- 
ease, or follow a fireblight-control pro- 
gram: at four- to five-day intervals during 
the bloom period, spray the tree with 
fixed copper or agricultural streptomycin 
(if available). 

In the Northwest, prune trees only 
from March to September to avoid 
pseudomonas. And apply a copper spray 
in October (before heavy rains), in 
January, and just before bloom in March. 


WHERE TO BUY TREES 


Look for bare-root Asian pear trees 
at nurseries, or order by mail (not all 
sources carry every variety). 

Northwoods Retail Nursery, 27635 S. 
Oglesby Rd., Canby, OR 97013; (503) 
266-5432. 

Raintree Nursery, 391 Butts Rd., 
Morton, WA 98356; (360) 496-6400. @ 


By Lauren Bonar Swezey 
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Blooming branches 





for winter bouquets 





IG WINTER BOUQUETS 

are strutting new 

blooms these days. 

And the blooms are 
not from the flower garden: 
they’re from trees and 
shrubs—deciduous ones such 
as flowering cherry and for- 
sythia. When they erupt with 
pink, white, or yellow 
blooms, they’re the crowning 
glory of the garden. Snip a 
few small branches when 
their buds are swelling, bring 
them indoors and put them in 
a vase of water, and they'll 
continue to unfurl just as they 
would on the tree. 

Florists are now offering 
many types of flowering 
branches from deciduous fruit 
trees, ornamental trees, and 
shrubs to use in arrangements. 
These branches all come from 
fabulous landscape plants we 
can grow in the West. 

For your own supply of 
blooming branches to enjoy 
both indoors and out, plant 
one or several of the trees 
and shrubs listed at right. 





BEST BRANCHES FOR 
GROWING AND CUTTING 





Most of these plants grow 
in a wide variety of climates. 
Use the Sunset Western Gar- 
den Book climate zones to 
choose the best plant for your 
garden. 

Acacia (A. baileyana): 
Often called mimosa when 
sold by the branch. Bright 
yellow blossoms from this 20- 
to 30-foot, sometimes multi- 
trunked tree are great in bou- 
quets as long as you're not 
allergic to their pollen. 
Branches last about five days. 
Zones 7, 8, and 9, 13 to 24 
(borderline zone 6). 

Flowering Quince (Chaen- 
omeles): This is one of the 
first shrubs to bloom, and 
named varieties come in 
coral, orange, many shades of 
pink, red, and white. Most are 
thorny and vigorous (6 to 10 
feet tall, although some reach 
only 2 to 3 feet), and benefit 
from pruning. Zones | to 21. 

Forsythia: All types make 


good cut flowers, but the 
most common are varieties of 
F. intermedia. Plants general- 
ly grow 7 to 10 feet tall and 
produce arching branches 
covered with yellow flowers. 
Branches last as long as two 
weeks if cut when only a few 
flowers are opening. Zones 2 
to 16, 18, 19. 

Fruit trees: When most 
people think of cutting 
branches to bring indoors, 
they think of flowering fruit 
trees first. But fruiting vari- 
eties can be just as handsome. 
Whether flowering or fruiting, 
the trees make wonderful gar- 
den plants. In bouquets, they 
last five to seven days if you 
cut them before buds open. 

Choices include apple 
(white flowers), apricot 
(white), cherry (pink or white), 
crabapple (pink, red, or white), 
nectarine (pink), peach (pink, 
red, white, or striped), and 
plum (pink or white). Species 
vary by zone, but every zone 
can grow at least several. 

Magnolia: The showiest of 


DECIDUOUS TREES AND SHRUBS are a bouquet maker's dream. A few choice clippings are 
pictured below. At right, delicate coral blooms of flowering quince make a lovely arrangement. 
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Pussy willow 


Acacia 
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the flowering branches are 
the deciduous magnolias. 
Their huge blooms add drama 
to a living or dining room. 
Florists generally carry 
branches of saucer and star 
magnolia, but many other 
garden kinds are good for 
cutting, including M. denuda- 
ta and M. ‘Galaxy’. 

Magnolia flowers bruise 
easily—even when laid on a 
counter—so handle with care. 
Flowers last four to five days 
in water. Zones vary, but 
every zone except 11 can 
grow at least several. 

Pussy willow: Well known 
and loved for its fuzzy, pearly 
gray buds (actually catkins). 
The most common pussy wil- 
low is Salix discolor (to 20 
feet), but gardeners can also 
grow French pussy willow (S. 
caprea), which grows to 25 
feet and has woolly pinkish 
gray catkins. All zones. 


CUT THE BRANCHES WHEN 


BUDS SHOW COLOR 


For longest-lasting bloom, 
cut stems either when the first 
buds are just showing color 
or when they have just 
opened; the buds will contin- 
ue to open. If branches are 
cut when blooms are totally 
open, they last only a couple 
of days. 

Follow proper pruning 
practices when cutting off 
branches. Prune to thin or 
shape the tree or shrub; don’t 
hack branches off indiscrimi- 
nately. And always prune 
back to a side branch; never 
leave stubs. 


DISPLAY BRANCHES TO 
SHOW OFF EVERY ANGLE 


“The best way to display 
flowering branches is in a 
deep container full of water, 
not oasis (florist’s foam),” 
says Jeffrey Adair of J. Floral 
Art in Menlo Park, California. 
“Otherwise they dry out.” The 
exception? “One time for a 
party I tied fruit tree branches 
on a chandelier that hung 
above a buffet table. It was 
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like standing under a flower- 
ing tree that grew indoors. The 
blossoms even started falling 
on the floor. Since the branch- 
es only lasted for the party, it 
was temporary beauty.” 

Before selecting a vase, 
choose the location where 
you'll display the branches. 
Adair sets big galvanized 
French buckets by a front 
door and tall, slender, clear 
glass vases to frame a mirror 
over a mantle. He also sets 
water-filled containers into 
tall baskets. Vases with flared 
necks don’t work as well for 
cut branches, although Adair 
suggests a remedy for them: 
“Stuff the top of the vase with 
camellia or evergreen magno- 
lia foliage for support.” 

Adair arranges the branch- 
es so he can see the line of 
each one twisting and turn- 
ing. He doesn’t cram a lot of 
branches into one container. 
To determine the correct 
height to cut the branches, 
Adair follows a rule of thumb 
for all arrangements: they 
should be about 1'/ times the 
height of the container. “But 
you can push it to the 
extreme and cut the branches 
taller, if the size looks right 
where they’ll be displayed,” 
he says. 

Before arranging the 
branches, Adair strips from 
the bark any flowers or buds 
that will sit below water. This 
helps keep the water cleaner, 
which is especially important 
in a clear vase (as is chang- 
ing the water every two 
days). Then he cuts the stems 
at a deep angle with pruning 
shears. If you don’t have 
sharp pruning shears, smash 
the stem ends with a hammer. 

Does Adair ever mix flow- 
ering branches with other 
flowers? “Flowering fruit 
trees look beautiful with 
long-stemmed French tulips 
or lilies. And yellow forsythia 
looks wonderful with white 
lilac or tall white tulips. 
Forsythia arranged with red, 
yellow and green parrot 
tulips is so dramatic.” m 

By Lauren Bonar Swezey 
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climate zones 4 through 9, 
12, and 14 through 24. They 
bloom longest in mild cli- 
mates with long, cool 
springs. Hard winters can 
delay spring bloom, while 
early heat can shut it down. 
With that in mind, plant 
under high-arching trees to 
take the edge off winter cold 
and summer heat. That also 
gives plants the filtered sun- 
light they need to thrive 
(some tolerate full sun, as 
noted in our list). 

Buy camellias in bloom 
this month, and set plants 
out right away. Be patient: 
camellias bloom longer as 
they mature. 

‘Ace O’ Hearts’ produces 
large red flowers at midsea- 
son. Takes full sun. 

‘Conrad Hilton’ is a 
white-flowered child of ‘High 
Hat’ (next column) with 
peony-shaped blooms. 
Flowering starts very early. 

‘Covina’ starts producing 
3-inch red flowers in midsea- 
son. Takes full sun. 

‘Daikagura’ bears peony- 
shaped rose red flowers 
splotched with white. This 
early bloomer has lots of 
long-flowering descendants. 

‘Debutante’ bears medi- 
um-size light pink flowers in 
early and midseason. Grow 
this one for long-term suc- 
cess: plants may not set any 
flowers at all until they’re 
7 or 8 years old. 

‘Donation’ bears medium- 
size orchid pink semidouble 
flowers at midseason. 
Bloomtime lengthens as 
plants age. 

‘Freedom Bell’ hybrid 
bears bright red small to 
medium bell-shaped flowers. 





Bloom starts early and con- 
tinues into midseason. 

‘Garden Glory’ hybrid 
produces masses of medium- 
size orchid pink double flow- 
ers from early to late in the 
season. 

‘High Hat’ is an early- 
flowering, light pink sport of 
‘Daikagura’. 

‘Shibori Egao’ normally 
blooms for four months in 
Southern California. It has 
variegated foliage and semi- 
double variegated pink-and- 
white flowers. It blooms late 
for a sasanqua, early for a 
japonica (it’s probably a 
hybrid of the two). If you 
don’t like variegated foliage 
or flowers, try its parent, 
‘Egao’, with pure pink 
blooms. 





SOURCES 


Many nurseries sell these 
camellias in 1-, 2-, and 5- 
gallon cans. One grower who 
sells all the varieties listed 
here by mail is Nuccio’s 
Nurseries, Box 6160, 
Altadena, CA 91003; (818) 
794-3383; free catalog. 


CARING FOR PLANTS 


When flowering starts, 
scatter a tight handful of low- 
nitrogen (2-10-10) granular 
fertilizer over the root zone 
of each mature plant every 
three weeks until bloom is 
finished. 

After flowering, prune 
camellias to open plants up to 
light and air, and to stimulate 
growth. 

All camellias are suscepti- 
ble to camellia petal blight, 

a fungus disease that turns 
petals brown. There is no 
known cure for this blight 
(the American Camellia 
Society is offering a $20,000 
reward for the person who 
discovers one). To help pre- 
vent reinfection, remove 
blighted blossoms, rake up 
fallen flowers and petals, and 
send the plant debris out with 
the trash. @ 

By Jim McCausland 
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GHOSILY 


SWEEINESS, 
THE SCENT OF 
ORANGE 
BLOSSOMS 


fills the car as I drive 
along Interstate 10 
late on a spring night. 


The freeway is quiet, almost empty on this stretch just west of 


Redlands. In the darkness, the blossoms’ perfume has an intox- 
icating effect. It seems to come from another era. 

There was a time—really not that long ago—when the fra- 
grance was common throughout Southern California. The orange 
was a symbol of promise as powerful as the Gold Rush, although 
in the popular imagination the orange didn’t represent the quick 
riches that gold did. Instead it symbolized a genteel way of life. 
For some, including the dust bowl immigrants portrayed in John 
Steinbeck’s The Grapes of Wrath, it was the very object of hope. 

“T like to think how nice it’s gonna be, maybe, in California,” 
says Ma Joad. “Never cold. An’ fruit ever’place, an’ people just 
bein’ in the nicest places, littke white houses in among the 
orange trees. | wonder—that is, if we all get jobs an’ all work— 
maybe we can get one of them little white houses.” 

“Jus’ let me get out to California 
where I can pick me an orange when I want it.” 

Beyond the the orange was an economic dynamo, 


Or as Grandpa Joad puts it, 


images, 


financially more important to the state than the discovery of 
The orange helped build Southern Cal- 
the growth citrus brought eventually meant 
the end of the way of life it had promised—and of the Orange 

Empire it had built. 


gold at Sutter’s Mill. 


ifornia. Ironically, 
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{ the century, orange growers built mansions along Magnolia Avenue 
“side, once the wealthiest city per capita in the country. 


But on this night as I drive along 
the interstate, the groves have 
briefly and hauntingly reclaimed 
their domain. They have also helped 
me share a moment with my father. 
Growing up in the Midwest, I used 
to hear his ‘tales of the years the 
family had spent in Whittier before 
I was born. There were lots of sto- 
ries. But none were more powerful 
than his descriptions of how he 
would roll down the car windows 
while driving down Whittier Boule- 
vard, to breathe deep the almost 
overwhelming incense. “That’s 
California. That’s what it’s all 
about,” he used to say. 


SOUTHERN CALIFORNIA GOLD 


Citrus plants were not always such a 
visceral part of the landscape. They 
originated in China and _ were 
brought to Europe by Portuguese 
explorers. The first oranges arrived 
in the Americas with Christopher 
Columbus on his second voyage. It 
took another 300 years before 
oranges finally made it to California, 
where they were first cultivated at the 
San Gabriel Mission around 1804. 

In the mid-19th century, the pop- 
ulation explosion in Northern 
California created by the Gold Rush 
provided a nearby market for the 
fruit. By 1862, about 25,000 trees 
grew in the state, most of them in 
Southern California. But it was the 
arrival from Brazil in 1873 of the seedless Washington navel 
variety that revolutionized the citrus industry. 

The navel was discovered as a 
mutant of sorts, growing on a tree 
that normally bore seeded fruit. 
Like many other aberrant trans- 
plants, it found Southern California 
to its liking. 

Before long, 20,000 acres of the 
sweet navel oranges were growing 
in the Riverside area, thriving in the 
well-drained decomposed granite 
soil, cool but frost-free winters, 
and—typical of the region— 
imported water, in this case low- 
saline artesian water carried by the 
historic Gage Canal from the San 
Bernardino Mountains. 

The navel’s cultivation in 
Riverside and Redlands roughly 
coincided with the completion of 
three rail lines to the region. That 
opened up eastern markets, and also 
brought new residents to Southern 
California, some lured by tickets as 
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California Street in Redlands 


peracid $ pit 


flanked by orange groves, shaded by paims, and backed by the San Bernardino Mountains. 


cheap as $1 from St. Louis. Demand for oranges soared, abet- 
ted by aggressive marketing by the giant citrus cooperative, 
Sunkist. And the orange was remaking the terrain. 

“You look down the valley to Riverside six or eight miles 


away, and the groves are in one solid mass,” 
wrote renowned pomologist G. Harold 
Powell in 1904. “It is a miracle, this trans- 
formation of a desert country into such a 
magnificent scene, in about 20 years.” 

The money that the orange brought into 
the region built Riverside. You can still find 


evidence of the orange wealth in the lines of 


palm trees that once marked off groves, in 
the lush landscaping of old farmhouses, and 
in the Arts and Crafts bungalows whose 
chimneys and front porches were often built 
of local mountain and river stone. It is the 
California of the mind. 

But the grand notions of Southern Cali- 
fornia as an American Mediterranean were 
short-lived. After World War II, rapid urban- 
ization and the attendant four horsemen oi 
the agricultural apocalypse—smog, free- 
ways, soaring real-estate prices, and vandal- 
ism—hit the citrus industry hard. Today, the 


Emile Ubrun, who has worked 
around oranges his whole life, 
keeps an eye on his groves. 
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bulk of the navel crop is grown in the Central Valley. Only 2,500 
acres or so remain in cultivation around Riverside, with anoth- 
er 4,888 acres of citrus in Redlands. Much of the local crop is 
premium quality and is shipped to Japan and Hong Kong, where 


oranges are regarded as a delicacy. 

Boom, decline, stabilization: it is a brief 
history, compressed enough to be contained 
within the lifetime of a single tree at the cor- 
ner of Arlington and Magnolia avenues in 
Riverside. This progenitor of millions is one 
of the two original navel orange trees sent to 
Riverside farmers Eliza and Luther Tibbetts 
in 1873. It’s still producing fruit. 


“THE SHINE” 


Near that corner, Victoria Avenue runs 
southwest for 7 miles through the remnants 
of the old navel orange district. Lined by 
palms and eucalyptus and split by a median 
splashed with the blossoms of crape myrtle 
trees and rose bushes, Victoria Avenue feels 
like a living artifact of a lost civilization. 
Which, in a sense, it is. 

At 84, Emile Ubrun is about 20 years 
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younger than Victoria Avenue. He’s a living 
artifact in his own right, though no museum 
piece. He restores Model Ts and collects old 
trucks and tractors, including some of the 
first to work in the local groves. 

Ubrun first rode around those groves with 
his father, who hauled fertilizer in a horse- 
drawn wagon. That was at age 4. At 14 he 
dug holes for the trees at a penny a pop. At 
16 he hauled and spread fertilizer himself, 
for 2 cents a square foot. 

Today he helps restore neglected 
groves—he estimates he has fixed up 
between 200 and 300 acres. What Ubrun 
strives for is “the shine.” He wants the 
leaves to glisten—like the coat of a healthy 
dog, he says. His recipe? Plenty of water 
and plenty of fertilizer. “A tree is just like a 
cow. If you don’t feed her good, she won't 
produce milk. Right?” 


Ubrun was born right here, in the old Arlington Heights Citrus 
District. As we drive around, we pull into a farm where his father 
worked. He points out an old wood building where as a boy he 
used to watch a blacksmith sharpen his tools. Along Victoria 
Avenue and on the side roads, he has a story for just about every 
parcel we pass. Those empty plots over there belonged to real- 
estate speculators who went bust. These groves here were recent- 
ly bought by foreign investors. And those trees next door are 
flourishing thanks to proper care and investment by their former 
owner. “The man slept right next to his water pipes. He always 


made sure his trees got water.” 


Ubrun is every bit as passionate. “He can’t stand to see these 
people let them die,” says his wife, Doris. “He hates to see the 
groves go.” Ubrun isn’t the only one. Changes in Riverside zon- , 
ing laws limit subdividing citrus lands, while the state gives tax 
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Kids love a parade: a smiling 
spectator at the Sunkist Orange 
Blossom Festival in Riverside. 


breaks to growers who put their land in an 
agricultural preserve. 

We pause in one grove where the trees do 
glisten—they’ve got “the shine.” Even on a 
day when the city swelters and the smog 


builds, the groves feel cool and clean. “One — 


of these trees puts out enough oxygen for 18 


people,” he says. “There’s no fresher air 
than in an orange grove. It keeps you 
healthy. It keeps you going.” 


VALLEY OF THE VALENCIAS 


While citrus crops, particularly the Wash- 
ington navel orange, found ideal growing 
conditions in Southern California, their suc- 
cess has depended as much on the efforts of 
scientists as it has on a match made in heavy- 
en. “It was an extraordinarily managed 
crop,” says Vincent Moses, curator of his- 


tory at the Riverside Municipal Museum. 

It was an expensive one, too. Citrus growers were not, for the 
most part, traditional small farmers but individuals of means, 
prosperous and well educated, who had moved to California after 
earlier successes. Outside Riverside, a large British syndicate 
operated a colonial-style plantation on several thousand acres. 

Growers thus had the means to embrace technology and 
employ business methods that put the citrus industry far ahead of 
others. Indeed, the citrus industry presaged modern agribusiness. 

Lyle and Karen Carson are exceptions. They farm 15 acres of 


Valencia oranges in the east end of the Ojai Valley. Their house 


Taking command of the Empire 


he historic heart of the citrus indus- 

try is the area around Redlands and 

Riverside. This is navel country, 
where the finest oranges in the world grow. 
But to experience Southern California's 
most extensive stands of orange trees, 
head up to Valencia country in the Santa 
Clara and Ojai valleys of Ventura County. 
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Redlands 

Of Southern California's citrus towns, 
Redlands offers the best hint of what it 
must have been like to live in the heyday 
of the Orange Empire. More than 300 - 
turn-of-the-century mansions remain, as 
do large tracts of orange groves north 

of Interstate 10 at the California Street 


California Six, Tennessee 


Rd. 


Terracina Blvd 


PROSPECT 


Highland PARK 10) : 


Ave. 












may not be little and white like the dwelling of the Joads’ 
dream, but the overall effect—ranch house set back off a quiet 
lane amid groves green and heavy with fruit—comes close to 
the myth of citrus farming. 


CALIFORNIA 
exit, and i 
south of Oli 
Barton LOS ANGELES 
Road as ° © Redlands 
you drive Riverside 
west to 


Loma Linda. : 
A good guide to 
city's citrus legacy is t 
Historic Redlands Driving 
($5.50, $13 with casse' 
at the Redlands Cham 
| E. Redlands Bouleva 
(open weekdays), and 
Room of A. K. Smiley 
125 W. Vine Street, 
Sundays; Heritage Room 
closed Mondays). 
Begin downtown. Fron 
Orange Street exit so: 
blocks of the freewa) 
the Citrus Packing Hous 
between Orange and 
Stuart Avenue, and Re 
Here you'll find old 
ruins, and the ele 
Santa Fe Railroad | 
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Lyle estimates that only about 
10 percent of grove owners in Ojai 
work their own land. But he and 
Karen grew up in the groves of 
Orange County. For them oranges 
are a way of life. 

“Growing up, the last thing I 
wanted was an orange grove,’ he 
says. “But now I realize, where do 
you find a better place to live? I 
just went back down to Orange 
County. It’s the damnedest place 
I’ve ever seen.” 

Karen’s family farmed Valen- 
cias, a variety developed in Orange 
County in 1872. It thrived in the 
coastal plains, and through the 
1940s Orange County alone had 
68,000 acres of Valencias in pro- 
duction. That changed quickly. At 
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the same time that land speculators 
descended on the area, a viral dis- 
ease struck the groves. For many 
farmers, selling off their increas- 
ingly vulnerable investment provided a quick escape and plen- 
ty of money to start over again in the San Joaquin Valley. 
Sometimes the offers were just too good to turn down. 

Lyle tells the story of his Uncle George. One day a couple of 
business types in suits approached him and asked if his proper- 
ty was for sale. He had no desire to sell, so figured he would 
throw out an outrageous figure: $1 per square foot. A week 
later, the men returned. They were ready to go to escrow. 

“That’s real impressive, $43,500 for an acre of land in the 
1950s,” says Lyle. As for his Uncle George’s old spread, it’s 
Fashion Square Mall in Santa Ana. Karen’s uncle sold out, too. 


Fruit stands abound along State Highway 126 in Ventura County’s Sant 


Valley. Right now you’ll find fresh navels; in June, Valencias hit the stands. 
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His spread is part of the parking lot at Disneyland. 

It’s ironic. Long before they gave way to places like 
Disneyland, the groves were the tourist attractions. Drive 
around outside Riverside after a winter storm and you'll see 
why. There the green groves roll unbroken toward indigo moun- 
tain ranges frosted with snows. Or drive along State Highway 
126 in Ventura County, where citrus—not houses—sprawls as 
far as the eye can see. Or pull over on a knoll in the east Ojai 
Valley, looking out to where the Valencia groves ride the shad- 
owed waves of the foothills. That was what California was all 
about. In a few places, it still is. 


across from The Restaurant of Joe 
Greensleeves, 220 N. Orange (792-6969), 
whose grills are fired by orangewood. 
Just south of the main commercial area 
is the 1898 A. K. Smiley Library, one of the 
city’s most beautiful buildings. From here 
you can drive to three well-preserved 
side streets—the 400 to 600 blocks of 
Fourth Street, the 200 block of Eureka 
(west of Fourth), and the 400 block of 
La Verne Street (east of Cajon Street 
and south of Fern Avenue). More lavish 
homes can be found in the W. Highland 
Avenue Historic and Scenic District, 
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between Cedar Avenue and Cajon. 

One notable mansion open to the public 
is the 1897 Kimberly Crest, 1325 Prospect 
Drive; call 792-2111 for tour information. 
It’s a good example of the Eastern wealth 
that was drawn to the citrus belt around 
the turn of the century. Nearby, at the 
southern corner of Highland and Cajon, is 
Prospect Park, also from 1897. It offers 
winding paths and wonderful vistas over an 
orange grove to the houses on Highland. 

At the southwestern edge of Redlands is 
the city’s best-known landmark, the onion- 
domed 1890 Victorian Morey Mansion, 

190 Terracina Boulevard; 793-7970. Its 
builder, David Morey, was a retired ship- 
builder. His wife, Sarah, started the first 
orange seedling nursery in Southern 
California: appropriately, many of the 
house’s wood carvings have an orange 
blossom motif. The mansion is open as a 
bed-and-breakfast, with weekend rates 
from $125 to $185. Tours ($3.50, $2.50 
seniors and ages |2 and under) are con- 
ducted Sundays between noon and 3. 


forey Mansion, an 1890 Victorian in 
is now a popular B & B. 


Redlands 


Riverside 

The best approach into Riverside is to take 
Rubidoux Boulevard south off State 
Highway 60, then turn left at Mission 
Boulevard. The drive into town crosses 
the Santa Ana River, passes Mount 
Rubidoux, and cuts through historic neigh- 
borhoods lit at night by the city’s trade- 
mark mission-style streetlamps. The route 
gives you a good sense of the care that 
went into Riverside’s early city planning. 

Downtown is best explored on foot; 
you'll find plenty of parking lots between 
Market and Lime streets, and Mission Inn 
and University avenues. For a guide to the 
downtown area, pick up the Riverside 
Historic Downtown Walking Tour Map at 
Riverside Convention and Visitors Bureau, 
3720 Main Street; 341-6361. 

One of the loveliest surviving buildings 
from the citrus era is the Riverside Art 
Museum, 3425 Mission Inn; 684-7111. It 
was designed by Hearst Castle architect 
Julia Morgan. 

Another survivor is the old packing 
house that has been converted into the 
Riverside Brewing Company, 3397 Mission 
Inn; 784-2739. More recent is the Riverside 
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Municipal Museum, 3580 Mission Inn; 
(909) 782-5273. 

Of course, the don’t-miss attraction in 
Riverside is the Mission Inn, 3649 Mission 
Inn; (800) 843-7755. It began as a small 
adobe guest house and grew right along 
with Riverside, thanks to owner Frank 
Miller's citrus wealth. Room prices range 
from $105 to $540. For tour information, 
call (909) 781-8241. 

This year, as it did last year, downtown 
Riverside will host the Sunkist Orange 
Blossom Festival (April 20 and 21), which 
features a parade of orange-decorated 
floats, historic and art exhibits, cooking 
demonstrations, and entertainment. For 
details, call (800) 382-8202. Another long- 
standing citrus festival is San Bernardino’s 
National Orange Show, from May 23 
through 27; (909) 888-6788. 

To reach the city’s remaining citrus 
groves from downtown, drive south on 
Market, which turns into Magnolia Avenue. 
After you pass Riverside City College, you 
enter the Woods Street Historic District. 
Explore the neighborhood on either side of 
Magnolia. To shortcut to the groves, turn 
left at Castle Reagh Place or Beechwood 
Place to Ramona Drive, then turn right and 
go about a mile to Victoria Avenue. 
Victoria runs southwest for almost 7 miles 
through Arlington Heights Citrus District. 

The avenue features a bike path, and 
you can make easy detours to the left onto 
country roads that run through the groves 
for several long blocks and up to the his- 
toric Gage Canal. If you continue on 
Victoria, turn left on Van Buren Boulevard, 
then left again on Dufferin Avenue, which 
runs through more citrus groves and takes 
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you shortly to California Citrus State 
Historic Park; 780-6222. The park has won 
awards for its general plan, but budget cut- 
backs have stalled progress. It’s still worth 
a visit if you're in the area, especially ona 
clear day because it has tremendous, 
orange crate—label views. Returning, you 
might want to take Arlington Avenue back 
to Magnolia to see the Parent Washington 
Navel Orange Tree, one of the two original 
trees imported from Brazil in 1873. 


Ventura County 

The 45-mile-long corridor along State 126 
between I-5 and U.S. 101 is the last great 
citrus-scape in Southern California. Here in 
the Santa Clara Valley grow Valencias and 
lemons. While the mostly two-lane high- 
way can be busy, it is still a classic scenic 
drive that will take you past great farm- 
stands, most on the south side of the high- 
way. 

For a more relaxing drive, point your 
car down Guiberson Road, which runs par- 
allel to the highway. At Piru, turn left at 
Torrey Road and follow it | '/4 miles to 
Guiberson, where you turn right. After 
about 7 miles, with occasional broad views 
of the valley, the road runs into State 23 
south of Fillmore. 

From here, you can continue parallel to 
State 126 by turning left on State 23, then 
right on Pasadena Avenue. To reach South 
Mountain Road, which runs to Santa Paula, 
turn left at Sespe Street. Like Guiberson, 
South Mountain takes you through the 
groves for another 6 to 7 miles. 

A third way to get out into farm country 
is to ride the rails with Fillmore & Western 
Railway Company. Prices start at $14 ($8 
for ages 4 through | 2); call (805) 524-2546 
to reserve. The company offers several 
trips through the groves on 1940s-era 
diesels. In late March and April, orange 
blossoms should be at their peak. 

Or bring your bicycle. With its many vin- 
tage farmhouses, extensive groves, and rel- 
ative lack of traffic, the citrus area along 
South Mountain is perfect for bikes. Street 
parking is limited, so you'll have to start 
from downtown Fillmore. The only high- 
traffic area (although the shoulder is wide) 
is the roughly |-mile stretch along busy 


Two travelers on the Fillmore & 
Western Railway. 


FILLMORE 


Pasadena Ave. 



























Guiberson Rd. 


State 23 between town and Riverside 
Avenue. From that point, it’s easy to pedal 
up and down these quiet roads. Keepin 
mind, however, that the local farm dogs 
are surprisingly fast. ae 

The side roads are pleasant, but don’t - 
overlook downtown Fillmore, at the junc- _ 
tion of State 23 and State | 26. Fillmore 
may lack the historic grandeur of Redlands, 
but it does give you a good glimpse ofa 
traditional small citrus community, a scarce 
species in contemporary Southern 
California. The town was hit especially 
hard by the 1994 Northridge earthquake, — 
but its vintage buildings are continually 
being spruced up. “| 

Santa Paula, too, is worth a stop. For 
orange-crate labels and other citrus mem- — 
orabilia, visit the Santa Paula Union Oil 
Museum, | 0th and Main streets, 933-0076; 
or the very un-general general store called 
Mr. Nichols, 90| Main, 525-7804. For lodg 
ing or a place to eat in town, try Glen 
Tavern Inn, 134 N. Mill Street, 933-3777 
(rooms from $60). 

From Santa Paula, drive up State I50to 
Ojai, one of Southern California’s most 
scenic communities. As you descend into 
the valley, you'll be treated to expansive . 

. 
| 


a 


views of the citrus country concentrated i 
its eastern end. But the real take-your- 
breath-away perspective is from aspot _ 
called Meditation Mount at the east end of 
Reeves Road. -@ 
The hilly landscape is best savored by 
bicycle. In Ojai, park at Soule County Park © | 
off Boardman Road at State 150, then 
pedal east on the highway for a short . 
stretch before turning left at Gorham . 
Road. Gorham veers right onto Grand 
Avenue, from which you can take a left 
onto Carne Road and then a right onto 
Thacher Road. Thacher climbs to 
McAndrew Road, but a right here wins you 
a long descent down to Reeves. Strong 
cyclists can turn left at Reeves for the 
climb to Meditation Mount. Mortals can 
turn right on Reeves to McNell Road and 
right again through more groves to Grand. 
To vary your return, turn left at Grand and 
then left again at Carne on the way back 
to the highway, although we recommend 
backtracking up Carne to minimize time 
on the highway. Follow Grand to Gorham, ~ 
where you retrace your route to the park. — 
Round trip is 8 to 9 miles. 


































May 18 
A ¥4-inch copper 
pipe is discovered 
running right down 
the wall that was to 
be removed for the 
new window over 
the sink. The 
Armstrongs must 
choose between 
giving up the win- 
dow or rerouting the 
water line. “This 
was one of those 
expenses that seem 
to knock the wind 


out of you, but | 
knew that years 
from now | would 
regret not doing it 
when | had the 
chance,” Armstrong 
says. Luckily, a 
retired plumber 
referred by a neigh- 
bor reroutes the line 
for just $50. 

Repair of cracks in 
the foundation 
revealed at demoli- 
tion costs an addi- 
tional $300. 





May 20 

The walls and 
ceilings are 
textured. 


May 23 

The window is 
installed. Appliances 
are delivered: GE 
dishwasher, GE 
fridge, Thermador 
gas cooktop with 
griddle, and 
KitchenAid 
microwave-convec- 
tion oven. 





May 25 


The maple cabinets 


are delivered. 


May 30 


Cabinets are 
installed. Tilework 
outside the kitchen 
begins. 


JUNE 1 
Counters are mea- 
sured for Corian. 


JUNE 5 
Detailing to smooth 


Whitewashed maple 
cabinets and a 
generous {sland 
replace the peninsula 
with suspended 
cabinets shown at 
left. Colors in the 
Corian countertop are 
picked up in the 
sponge-painted 
walls. The new 
window over the sink 
is nearly twice the 
size of the old one. 





the wall around the 
window is finished. 
Tilework continues in 
the kitchen. 


JUNE 7 
The Corian is 
installed. 


ieee 
The oven, stove, and 
sink are installed. 


JUNE 9 


The tile is sealed. 
The refrigerator is 


F E BR U A Rey 








installed. 


JUNE 13 

The stove vent is 
installed, wrapping 
up the contracted 
work. 


June 14 

The family’s first 
meal in the remod- 
eled kitchen is 
French toast on the 
new griddle. Arm- 
strong finishes paint- 
ing and trimwork. 
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All cabinet details, easy-to-clean Corian, 


including crown and replace their old, 
molding and quarter- § dark cabinets. With lit- 
round open shelf tle more than that 

units, are part of the | information, plus the 
cabinet company’s dimensions of the room 
modular line. and the budget target, 


Brian Teofilo, a kitchen 
designer at the nearby Tustin Home Depot, 
worked up plans on the store’s computer. 

According to Teofilo, the Armstrong 
kitchen represented a typical Home Depot 
design: “There’s 22 feet of counters, 22 feet 
of wall and base cabinets, plus a pantry, 
oven, and fridge unit. She chose white- 
washed maple cabinets, Corian counters, 
and a ceramic tile floor. Figuring $7,000 for 
the cabinets, about $5,500 for the counters, 
and about $8,500 on labor, this was just 
about dead on the average of the 13 jobs 
I had in progress.” New appliances cost 
another $4,000. 

The Armstrongs stayed in the house dur- 
ing the project. “It would have been easier if 
we'd left, but we couldn’t afford to,” says 
Armstrong. “Still, with all the last-minute 
questions that came up, I would have been 
concerned about not being here.” 

The contracted work took four weeks 
instead of the estimated three because the 
contractor went on his honeymoon a week 
after demolition. But the delay turned out to 
be a godsend, allowing time to fix surprise 
plumbing problems and giving Armstrong 
time to paint the ceiling and walls. 


Ge 


LESSONS LEARNED 
Armstrong says, “Live in your kitchen first 
and know what you want. 

“Get the main thing you want and sacri- 
fice elsewhere if you have to.” (Armstrong 
chose a midgrade cabinet line so she could 
afford the Corian counters she wanted.) 

“Know that remodeling is infectious; it’s a 
Pandora’s box. Now I hate all my pots and 
pans.” 





DOMINIQUE VORILLON 


By BILL CROSBY 


Cabinet carcasses 
rive already built, 
then they’re mounted 
to each other and 
the wall. Among 
Armstrong's favorite 
letails are the slide 
out shelves in the 

ver cabinets 
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"T never, ever wanted to go through remodel- 
ing again,’ Mary Homans emphatically 
stated when recalling the stress of a project at 
a previous home. However, she and her hus- 
band, Bill, wanted to update the look of their 
kitchen in San Ramon, California, and since 
they planned to sell the house in a year or two, 
they didn’t want to spend a lot. They turned to 
a speedier, cost-effective alternative: refacing. 


KEN JENKINS 


THE PROBLEM 

Although the kitchen had a functional floor 
plan, a handsome tile counter, modern appli- 
ances, and well-built wooden cabinets, the 
cabinets’ dark stain made the room look dark. 


THE SOLUTION 
In response to an advertisement, the 
Homanses contacted KitchenWorks, in San 

- Rafael, California. From start to finish, the 
Homanses’ kitchen took 10 working days and 
cost just under $7,000. (Because one drawer 
front had to be resized, the installation actual- 
ly took a day longer than expected. According 
to Ken Jenkins of KitchenWorks, the compa- 
ny standard is “a day per thousand dollars of 
estimated cost.”) 

The kitchen required 30 new doors and 14 

drawer fronts. 


LESSONS LEARNED 

To get all the disruptions over at once, Mary 
Homans says, “I should have scheduled the 
wallpapering and electrical work immediately 
after the refacing.” 


MARK DARLEY 


By PETER O. WHITELEY @ 





May 2 June 10 with a plastic drop 
Another representa- The weekend before cloth, and sands the 

Aprit 29 tive from the compa- nstallation, the cabinets’ exteriors. 

A design consultant ny comes to the Homanses empty 

comes to the house house to confirm clean, and paint the June 13-15 

with the company’s measurements and cabinet interiors The installer cuts 


complete selection prepare a sé 
of door styles. After 
the Homanses select | factory 
a Style, the consul- 
tant does a prelimi- 
nary measurement of the Homanses post- 




















the kitchen. The pone it unt 
meeting is over in | they return from a 
1¥2 hours. | vacation 











NORMAN A. PLATE 


Dark-stained cabinets 
visually shrank the 
kitchen (top left) 

After the original 
doors were removed 
the installer (top right) 
covered the existing 
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cabinet shells 
with white plastic 
larr nate. then ro ted 
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i mess’s scientific name, in Latin : 
i means chief or master crab, neat- : 
ly evoking the regard in which we 
i hold it. The Dungie derives its : 
everyday name from a sand spit 
i on Washington’s Olympic Penin- : 
sula, but the crab is a far-flung 
species, at home on shallow ocean | 
bottoms from central California to 
: the Aleutians. Crab populations 
fluctuate from year to year, but : | 
i overall, the West Coast harvests : | 
; about as much crab as it ever has. 


: Dungeness were once more abun- : 
dant than they are now—or maybe 
i it’s just that there were fewer crab : | 
i fans around to compete for 
i them. In The Egg 


: OF THE PACIFIC’S GIFTS TO OUR : ' 
tables, the Dungeness crab is the : ‘ 
i most 
i Carapaced and truculent, it scut- : 
tles like a refugee from a sci-fi : 
flick. But once resting on a plate, : 
; no seafood is more succulent. 


improbably delicious. : 


Cancer magister, the Dunge- : 


Still, it often seems that : 


: and I, her funny 


: Plemmons, 


account of 


: Olympic Peninsula life in the 


1930s, Betty MacDonald recalls 


: buying Dungeness for a dollar a 
; gunnysackful. Today you could 
put a down payment on a car with 
that gunnysack, but price is appar- 
ently little object when it comes 


chef at Seattle’s 


; Women’s University Club, recalls 
what happened when cost con- 
cerns led him to pull crab from his 
: menu: “I almost got fired.” 


February is a_ particularly 


: appropriate time for Dungeness 
crab. Like a midwinter plunge 
into the Pacific, crab fulfills a sea- 
sonal desire for the clean, cold 
taste of the sea. In this valentine 
month, the Dungeness resembles 
a lover’s heart: guarded on the 
outside, tender within, a fortress 
willing to surrender to finesse, 


romance, and a splash of 
champagne. 
By PETER FIsH 
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i M ADDICTED to the roasted garlic crab 
i 


at Tra Vigne, a 
Helena, in the heart of California’s Napa 
Valley 


Each yeal 1 ¢ 


restaurant in St. 


in barely wait until the 


glorious Dungeness makes its first 


appearance on restaurant tables. And I 
anticipate with almost as much pleasure 
its perfect companion, Trefethen Napa 
Valley Dry Riesling 
Ira Vigne’s garlic crab has all the 


essentials. It’s fresh. It’s delicious. And 


STE LRA 


it’s messy—at least half the fun is lick- 
ing the spicy, garlicky sauce from shells 
and fingers, or mopping it up with crusty 
French bread. Sometimes I ask for the 
sauce to be served on the side, which 
little more 
requires fewer napkins. 


gives me a control and 

When there are two of us, we’ve been 
known to split a large crab and a Caesar 
ensuring the 
ble garlic fix. 


salad joyment of a dou- 


By HAROLYN THOMPSON 


Tra Vigne’s Roasted 
Garlic Crab 
Cooking time: About |'/2 hours 


(includes 40 minutes to bring water to a 
boil to cook live crabs) 


Prep time: About 25 minutes 


Notes: For the best results, boil live 
crabs yourself in a large kettle before 
roasting. If you're squeamish or short 
on time, you can roast fresh-cooked, 
cleaned, cracked crab from the market. 


Makes: 4 servings 
| cup distilled white vinegar 
"2 cup salt 
| lemon, quartered 








cup pickling spice 
teaspoons hot chili flakes 


live Dungeness crabs (about | 7/4 
pounds each) or 4 cooked, 
cleaned, cracked Dungeness 
crabs (about 5 |b. total) 


cup mayonnaise 
cup fresh lemon juice 


teaspoon ground New Mexico 
chili or regular chili powder 


tablespoons butter 

cup extra-virgin olive oil 
tablespoons minced garlic 
cup minced Italian parsley 
Parsley sprigs (optional) 


CRAIG MAXWELL 


Lemon wedges (optional) 
Crusty French bread 


|. If using purchased cooked, 
cleaned, cracked crab, skip to Step 
6 (and omit first 5 ingredients). |n a 
|2- to |6-quart kettle, combine 2 gallons 
water with vinegar, salt, lemon quarters, 
pickling spice, and chili flakes. Bring to a boil 
over high heat, about 40 minutes. 


2. Pick up a crab, holding body from rear; 
plunge headfirst into boiling liquid. Repeat 
with a second crab. Cover pan, and cook 
10 minutes (when boil resumes, reduce 
heat to maintain a gentle boil). With tongs, 
lift out crabs; place on backs to drain. 
Repeat with remaining 2 crabs. 


3. When crabs are cool enough to touch, 
pull off and discard triangular belly tabs. Turn 
crabs over; lift off shells from rear and break 
off tiny front paddles on bodies. Scoop 
creamy mixture (crab butter and juices) 
from shells and reserve. Rinse back shells; 
save for garnish. 


4. On body section, pull off and discard red 
membranes. Scoop and save crab butter 
from bodies; pull off soft gills and discard. 
Rinse bodies well, and twist off legs; then 
crack legs along shell edge, using a nut- 
cracker or small wooden mallet. With a 
knife, cut bodies into quarters. 


5. Push reserved crab butter and juices 
from crabs through a wire sieve; add 
strained butter to a 2- to 3-quart pan over 
medium-high heat. Cook until thick and 
reduced to about '/2 cup, about | 5 minutes. 
Cool; mix '4 to '£ cup cooled crab butter 
(according to taste) with mayonnaise, | 
tablespoon lemon juice, and ground chill. 
Chill until ready to serve. 


6. In a |2- by |7-inch roasting pan, com- 
bine butter, oil, and garlic. In a 500° oven, 
heat mixture just until hot, about 2 minutes. 
Add cracked crab pieces; stir to coat all 
pieces. Roast just until garlic is golden and 
crab is hot, about 10 minutes. (If you 
bought cooked crab, stir together mayon- 
naise, | tablespoon lemon juice, and 
ground chili.) 

7. Sprinkle minced parsley and remaining 
lemon juice over hot crab and pan juices; 
stir to coat all pieces. 


Spoon crab pieces and pan Juices onto a 
large platter for family-style dining, or 
arrange pieces of | crab on each of 4 din- 
ner plates. Garnish servings with parsley 
sprigs, lemon wedges, and back shells. 
Serve immediately with crab butter—may- 
onnaise mixture or seasoned mayonnaise, 
and warm, crusty French bread. 


Per serving: 690 cal., 78% (540 cal.) from 
fat; 34 g protein; 60 g fat (17 g sat.); 6.5 g 
carbo.; 904 mg sodium; 175 mg chol. 


BH EOPLE TACKLE cracked crab in two 
ee ciys: pick-and-eat or pile-it-up- 
then-eat. The method used is telling. 

Philosophically, pick-and-eaters 
are much more inclined to take life as 
it comes, rolling with the punches. 
Financially, the old hand-to-mouth 
routine—existing on cash flow—is 
your style. And environmental sensi- 
tivity is irrefutable if you use your 
fingers to snap cracked shells apart 
and then pull sweet white chunks 
from leg and body sections with the 
tip of a crab leg. You also savor the 
soft, creamy crab fat and butter. 

This is me. 

Across the table is the other 
approach. His is not lackadaisical. 
Control, control. All the crab meat he 
wants is on the plate before he takes 
a bite—the big payoff. And he’s deep 
into high tech: crab cracker and lob- 
ster pick must be at hand before a fin- 
ger is lifted. Needless to say, I get his 
share of the “soft stuff’—the fat and 
butter. 

Do we worry what friends think as 
we so blatantly perform? Do they 
hesitate to expose their inner selves 
before us? Hardly. Instead, they puz- 
zle—usually aloud—“How can you 
bear to eat crab ‘that’ way?” 

Who can decide what’s best? Does 
it matter? In the end, there’s just a 
pile of empty shells. 

By JERRY ANNE DI VECCHIO 


WE SWEET TASTE Of pure crab rises to 
new powers in the company of a 
ringingly fruity Riesling. For sweeter alter- 

natives to the dry Trefethen mentioned 
on the facing page, look for Smith- 
Madrone Napa Valley Riesling, Paul 
Thomas Columbia Valley Johannisberg 
Riesling, or Geyser Peak North Coast 
Soft Johannisberg Riesling. !f your crab 
swims in a rich sauce from its own butter 
or something kindred, seek out De Loach 
Russian River Valley Chardonnay, 
Cuvaison Napa Valley—Carneros 
Chardonnay, or any other with no more 
than a faint hint of oak aging. 

By Bos THOMPSON 


1996 83 


PE Ban. UA RY 








SSSR RSS RA» nn  -  S 


34 





ra 


Serious crabbers head 
by boat to the best 
spots. Novices may 
prefer trying thei 

pier c 
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HOW 10 CATCH A CRAB 


OR CRABBING, there may not be a 

better spot in Oregon than Newport. 
Yaquina Bay supplies the crabs, and 
the town’s waterfront supplies the pier, 
crab pot rentals, and bait. Show up any- 
time during store hours, crab as long as 
you want, and have the crabs cooked on 
leave. No 
mess, no hassle, and plenty of local 


the waterfront before you 


shops for the noncrabbers in 


your 
bunch: sounds easy 
But it helps to get some friendly 
Mine Randy 


Hatman of Newport Tradewinds, a char- 


advice from 


comes 


ter operation next door to the Abbey 
Street Pier. Randy offers more than bait. 
When I stopped in for supplies, he wrin 
kled his brow. “Crabbing is best on an 
incoming tide,” he said, running his fin 
ger down the tide table, “and this one is 
headed out. We rent crab pots or rings 
for 24 hours at a time ($5, plus $30 
deposit) because tides fluctuate.” 


Having said this, he took a long look 


S UN 8\E T 


at my wife, Anna, and our four kids— 
all impatient for different reasons—and 
pulled out the gear and fish-carcass bait. 
“Watch out for the sea lions” were his 
parting words. 

Now, if we’d been serious crabbers, 
we'd have rented a motorboat and three 
rings ($45 to about $55 for a half-day, 
with bait) at the Embarcadero Bait Shop 
(503/265-5435) or at Newport Marina 
Store and Charters (867-4470) across 
the bay, had them map out the bay’s hot 
spots, and probably caught the limit in a 
few hours. We aren’t and we didn’t. 

Instead, we dropped the pot off the 
pier. In an instant a pair of sea lions 
pointed their whiskers at the splash and 
submerged. Five minutes later Randy 
and I were having another talk. “Wire 
the bait under the bottom of the trap this 
time, instead of inside it, and you might 
succeed.” 

We baited up again and tossed the 
pot into the bay. The sea lions were on 








it in 4 seconds. We checked the trap. 
Randy was right: the bait was still there. 

Soon Anna left to wander among the 
shops and galleries along Bay 
Boulevard. And the kids abandoned me 
and the pot in favor of a kite store. 

I pulled up the trap and released a 
large female Dungeness crab—you can 
take only males—as the tide continued 
to fall. Eventually we took the crab pot 
back to Randy. “Come up empty?” he 
asked. “Not really,’ I said. “But the 
crabs are safe for another day.” 

We ambled down to the Embarcadero 
and out onto the dock, where crab cook- 
ers steamed. Had we caught legal crabs, 
we'd have paid $3 a dozen to cook them 
here. Embarcadero Bait Shop will sell 
you a cube of butter, for dipping, that 
you soften in their microwave. 

That’s if you succeed. If you don’t, 
keep walking: Embarcadero Seafood 
Restaurant, just down the dock, often 
offers an excellent house specialty 
that’s not on the menu: fresh local 
Dungeness crab. As I said, this is easy. 
In a place like Newport, even when you 
lose, you win. 

By Jim McCAUSLAND 
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HOING TO THE SOURCE 


HE DUNGENESS SPIT—at 5'/2 miles—is the largest natur- 
a sand spit in the nation; it hooks into the Strait of Juan 
de Fuca from the northeast coastline of Washington’s 
Olympic Peninsula. The spit has been a national wildlife 
refuge since 1915 and is a popular hiking area rich with 
dunlin, sanderlings, and waterfowl at this time of year. 
Crabbing near the spit may be limited in the future to pro- 
tect the wildlife. However, you’ll find early-morning crab 
pots boiling—and plenty of crab on the menu—at The 3 
Crabs restaurant, a longtime fixture on the beach. One-hun- 
dred-year-old Groveland Cottage, a B&B, dominates the 
tiny village of Dungeness nearby. For brochures to help 
plan a visit, call (800) 942-4042. 


The delicious cooked 
crab hoisted by 
server Theresa 
Rubens at The 3 
Crabs restaurant 
(left) gets its name 
from the Dungeness 
spit (right) off the 
northeast coast of 
Washington’s 
Olympic Peninsula. 


SPOTS FOR A hoon CATCH 


Ni CRABBERS can try their luck from 
piers or docks, or boats. Along the 
Oregon coast, marinas often have crabbing 
packages—small boats, crab rings, and 
bait—that accommodate four or five people. 
Plan to reserve in advance if you're going on 
a busy weekend. Deposits on gear are often 
required; bait costs $1 to $2.50. California 
and Washington require a recreational crab- 
bing license, sold at marinas and bait shops. 
Below are some places to start; or you can 
check with the chamber of commerce at 
your coastal destination. 


KEVIN CANDLAND 


% ANACORTES AND GuemMes ISLAND, WA. Crab at the public 
pier just off the north end of Commercial Street in Anacortes, 
which is |'£ hours northwest of Seattle. Call the Port of 
Anacortes (360/293-3 | 34) for a schedule; some days the pier is 
closed. Bait and traps are available at Cap Sante Marine in the 
Cap Sante Marina. For a longer getaway, take a 5-minute ride on 
the Guemes Island Ferry (at the west end of Sixth Street in 
Anacortes) to Guemes Island Resort (360/293-6643), where 
guests can crab off the beach. Cabins start at $75 (two-night 
minimum); crabbing gear rents for $4 a day. 


* Westport, WA. On Washington's southwestern coast 22 miles 



























southwest of Aberdeen, there’s good crab- 
bing in Westport’s inner harbor. You can crab 
off any of the floats or docks. Rings and bait 
are available at the Hungry Whale Grocery 
(360/268-0136) on Montesano Avenue, the 
town's main street, and at Neptune Charters 
(268-0124) across from Float |4. 


*& GarRIBALDI, OR. There's year-round crab- 
bing on large Tillamook Bay about 75 miles 
west of Portland. Crab off the public pier at 
Garibaldi; rent rings ($3 each) and get bait 
from Pier’s End (503/322-0383). At 
Garibaldi Marina in the public boat basin, you 
can rent a |6-foot boat ($30) and rings ($3 
each) and get bait; call 322-3312. About 6 
miles west of Tillamook, at the Bay Shore RV 
Park and Marina (842-7774) on Netarts Bay, you can rent a | 6- 
foot boat (with two traps and bait) for 3 hours for $31. 


*& Wavpport, OR. About |5 miles south of Newport on the 
central Oregon coast, you can crab from the Port of Alsea docks 
or rent a boat to crab on Alsea Bay. Dock of the Bay Marina rents 
gear, and offers a |5-foot boat, three rings, and bait for 3 hours 
for $40. Call (S03) 563-2003 for details. 


%& CRESCENT City, CA. You can crab off the B Street pier in this 
city about 20 miles south of the Oregon border. Popeye's 
Landing, a bait house near the pier’s entrance, rents crab traps. 


By JENA MACPHERSON 
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TIMATE GRAD GARE 


Mi THE PERFECT crab cake is not 
as difficult as you might think. The 
secret? Less is more, except for the crab 
meat. Crab needs only a few seasonings 
to complement its naturally sweet flavor. 
So if you break open a crab cake and the 
crab itself is invisible, you know you’re 
heading for trouble. 

With just one bite you can see, and 
savor, the crab in this cake. A light sauce 
with a touch of lemon plays up the crab, 


but does not dominate, and a mixture of 


greens served alongside makes a refresh- 
ing accompaniment. 
By BETSY REYNOLDS BATESON 


Great Western Crab Cakes 


Cooking time: About | 5 minutes 
Prep time: About 20 minutes 

Notes: Buy cooked crab the day you 
use it: the fresher it is, the sweeter the 
flavor 

Makes: 4 serving 


4 cup each dry white wine and 
hicken broth 


cup fresh lemon juice 
2 teaspoons cornstarch 
| teaspoon sugar 
About 2 tablespoons butter 
/3 cup mayonnaise 
2 large eggs 
"2 cup thinly sliced green onions 


4 cup each minced red bell pepper 
and thinly sliced celery 


2 tablespoons Dijon mustard 


| clove garlic, pressed 
/g teaspoon cayenne 
| pound shelled cooked crab 


8 cups mixed salad greens, rinsed 
and crisped (about '/2 Ib.) 


Lemon wedges (optional) 


1. To make lemon sauce, in a 2- to 3- 
quart pan bring wine and broth to a boil 
over high heat; reduce mixture to 3/4 cup, 
about 6 minutes. Mix together juice, corn- 
starch, and sugar; slowly stir into broth 
mixture. Continue to stir until sauce boils, 
about 10 seconds. Stir in 2 teaspoons but- 
ter; keep sauce warm until used. 


2. To make crab cakes, |n a large bow! 
combine mayonnaise, eggs, green onions, 
bell pepper, celery, mustard, garlic, and 
cayenne; stir until well combined. Pat 
cooked crab dry on paper towels, then 
gently fold into mayonnaise mixture. 

3. Melt 2 teaspoons butter in each of 2 
nonstick |0- to |2-inch frying pans over 
medium-high heat (or use | pan and cook 
two batches). Spoon 6 mounds of crab 
mixture (about 2 rounded tablespoons 
each) into each pan; gently spread with 
back of spoon into 2'/-inch-diameter 
cakes. Cook until bottoms are lightly 
browned, about 4 minutes. With a wide 
spatula, carefully turn cakes over; cook to 
brown other sides, about 4 minutes 
more. Transfer 3 cakes to each of 4 plates. 


4. Mix greens with '4 cup lemon sauce, 
ind place a generous serving next to cakes 
yn each plate. Spoon remaining sauce 
uround cakes. Garnish with lemon. 

Per serving: 407 cal., 55% (225 cal.) from 


fat; 28 g protein; 25 g fat (6.9 g sat.); 8.5 g 
carbo.; 727 mg sodium; 246 mg chol. @ 


CRAIG MAXWELL 


GREAT GRABFESTS 


* Westport, WA. The city cele- 
brates its ninth annual Crab Races 
and Feed on April 20. Registration 
for the race begins at ||. Cost is 
$2 if you bring your own 
Dungeness racer, $3 if a racer is 
provided. Admission to the races 
costs $2. The crab feed ($6 to $9, 
half or whole crab) starts at noon 
and includes salad, garlic bread, 
and a beverage. For details, call 
(360) 268-9422. 


%* Astoria, OR. At the Astoria- 
Warrenton Crab and Seafood 
Festival, on April 26, 27, and 28 at 
the Hammond Mooring Basin, 
more than |00 food vendors offer 
crab in dozens of different ways— 
including in sandwiches, on pizzas, 
and freshly cooked. A crab feed 
($7.50 to $12) will be available 
throughout the weekend. For 
further details, call the chamber 
at (503) 325-6311. Astoria is 
located 95 miles northwest of 
Portland. 


*& GariBatpi, OR. The Pacific 
Northwest Annual Crab Races on 
March 9 and 10 include a crab 
feed ($7) on both days. You can 
bring your own Dungeness crab 
racer, or you can rent one there. 
For details, call the chamber at 
(503) 322-0301. 


%* Wavpport, OR. The Alsea Bay 
Crab Festival will be held on 
Columbus Day weekend, 
October ||, 12, and 13, at the 
Port of Alsea docks. Crab meals 
($6 to $8, half or whole) and crab 
cocktails are highlights. For details, 
call (503) 563-3872. 


*& Crescent City, CA. The 
World Championship Crab Races 
take place here February |7 or 18. 
The crab races (rock crab) are 
held at the Del Norte County 
Fairgrounds ($3 admission). The 
Dungeness crab feed costs about 
$10. For details, call the chamber 
at (800) 343-8300. 


By JENA MACPHERSON 
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m THis Is THE QuIETEST DISHWASHER 








MADE IN AMERICA. 

| Or Haven’t You HEARD? 

| 

| 1 Cc 

DW860UQ 
t as = y Dishwasher 





Of course you haven't, and you never will. Thats because, through extensive consumer sound evaluator 


of wash actions among leading manufacturers, the Ultimate Quiet Series Dishwasher from Jenn-Air wo 
found unequivocally the quietest made in the US. In other words, it’s really, really quiet. 

FBrrlet with UQ Series Insulation System and Quiet Liner Tub, the only thing vau’ll hear in th 
| kitchen is compliments. And since its from Jenn-Air, the sleek design destines it a convessatoft piece. We jm 


made sure you'll hear the conversation. For a brochure showing the Jenn-Air line, call L$OQ-7]ENN-AL 
MMMIJENN-AIR 
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A furnished look for a remodeled bathroom 


hen it comes to decorating, 

we don’t treat bathrooms the 
same way we do other rooms. 
Maybe because these spaces are 
usually small and moist, we don’t 
think of them as places for furniture. 
The remodeled bathroom of Julie 
and Philip E. Howard’s house in 
Belvedere, California, gracefully 
proves they can be. 

What looks like an antique coun- 





try table is a new custom-built vani- 
ty with turned wooden legs and a 
stone top framing two sinks. The 
base is made of vertical-grain fir 
with a light whitewashed finish. The 
cream-colored top is honed French 
limestone (called Burgundy Beige), 
a dense stone that’s been protected 
with a penetrating sealer. 

Werner Schneider Construction of 
Tiburon built the vanity as well as 
the fir-framed medicine cabinet. The 
cabinet is 6 inches deep—twice the 
standard—to compensate for the 
lack of covered storage underneath 
the sinks. Crown molding rises from 
the cabinet top for enriching detail, 
while the bottom of the cabinet 
notches into white-glazed ceramic 
tile wainscoting. (The tiles, Paris 


Metro by Tilecraft, are proportioned 


and beveled to mimic the shape of 
bricks.) 
“We treated it more as a room 


rather than just a bathroom, 
explains Earl Wilson, project archi 


tect for the San Francisco firm of 





Backen, Arrigoni and Ross. Such 

details as the hardwood flooring that 
extends from adjacent rooms, the 
sisal area rug next to the vanity, an | 
antique end table, and a bronze 
sculpture add to the bathroom’s 


vell-furnished look. 
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* A new twist on sink 
cabinetry 


¢ Artisan chairs from 
eucalyptus trees 


¢ Sentimental drawer 
pulls 


* Rewiring without 
opening the walls 

* Bookcase as wall 
display 

¢ A new paint technique 


From saplings to seating 


a builder Michael Emmons has discov- 
ered beauty and strength in a common 
Western tree that’s considered almost a weed. In 
his Big Sur studio he turns the slender trunks of 
eucalyptus saplings into chairs, stools, and tables. 
His sculptural furniture is a natural outgrowth of 
designing and building with willow, but the thicker 
dimensions and natural branching shapes of the 


eucalyptus give these pieces more mass. 





Emmons harvests the saplings when they are 


about 2 inches in diameter. He air-dries the wood 






Gieneeiabeaan Se 


for several months, then studies its shape. The 
pieces with the most interesting flat-branching 
forms become chair backs, while the straight ones 
become legs and cross-braces. To bring out the 
natural striations and tawny colors of the wood, he 
seals the chairs with a clear deck stain. 

The chairs incorporate stacked flat rocks’as visual 
accents, and have seats that flare from the backrest 
like an elongated trapezoid. The one shown is cov- 
ered in cowhide. Prices range from $800 to $1,200. 
For information, contact Emmons at Bare Bones 
Design Studio, Partington Ridge, Big Sur, CA 93920; 
(408) 667-2133. 


NORMAN A. PLATE 





hen Sandi Frank and Jeff 
Nelson of Redwood City, 
California, need a drawer pull, they 
head for a bowl of rocks—mementos 
collected over the years from distant 
beaches, high mountain trails, dry 
desert creek beds, 


Pulls from here = 2% the banks of 
roaring rivers. 


and there They select a 
rock, put its best 
face forward, and then center and 
epoxy a ¥s-inch nut to the back side. 
Next they drill and countersink holes 
in the back of a drawer face or cabi- 
net door so a bolt can extend just 
enough on the outside to tighten the 
nut. The rocks were never sealed but 
have achieved a rich patina. “I like 
the way oil from our hands brings out 
the color in the rocks,” says Sandi. 
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Vv color and 
surprising 
depth make this wall-mounted bookcase a key 
feature of the study in this Gig Harbor, 
Washington, house. 

Making use of the space between the wall 
studs, Anderson Anderson, Architecture/Bay 
Pacific Construction of Seattle designed the 
bookcase to protrude just 5'/2 inches into the 
room but to measure almost |0 inches deep. 


The frame’s top and bottom are horizontal 


Display wall with depth 








2-by-10s that notch 
around the studs. 
The vertical pieces are 2-by-6s placed in front 
of the studs. The sides of the individual cubicles 
are |-by-|0s that connect the studs and front 
and add a The 
|-by-10s also support the middle two rows of 


boards stepped detail. 
2-by-10 shelves. Fir plywood covers the back 
walls of the cubicles. The whole 4- by 8-foot 
composition extends into the room like a giant 


framed painting. 
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Hot-wired baseboard 


A product offers a way around the 
mess and cost of opening up plaster 
walls in an older home to upgrade electrical 
wiring. The Access 5000 Raceway is a hol- 
low, 1-inch-thick, surface-mounted strip that 
blends into any room as a baseboard or 
chair rail. Wall receptacles can be placed 
wherever they are needed, and a removable 
fascia can be opened up to receive addition- 
al power or communication lines should 
they be needed in the future. 

The raceway is made of molded PVC. 
It comes in paintable white, black, or gray 
vinyl laminates, as well as wood veneer fin- 
ishes (maple, mahogany, cherry, or oak). It 
is available to licensed electricians, but 
can also be installed by do-it-yourselfers. 
For information, product literature, and a 
local source, call The Wiremold Company 
at (800) 621-0049. 


MICHAEL SKOTT 








WESTERN HOME 
NOTEBOOK 


Reet I discovered 
a great-looking paint 
technique called craque- 
lure, which creates a net- 
work of fine cracks that 
can instantly age picture 
frames or larger furni- 
ture pieces. 

I learned the technique 
from Sheila Riach, co- 
owner of Paint Effects in 
San Francisco. You apply 
a water-base varnish over 
a painted base coat of 
any color, wait for it to 
dry, and then brush on a 
second varnish. Both var- 
nishes dry clear but at 
different rates. This dif- 
ferential creates the fine 
cracks that are almost 
invisible to the eye until 


you rub contrasting oil- 
base paint into them. 

To learn more, write 
or call Paint Effects, 2426 
Fillmore Street, San 
Francisco, CA 94115; 
(415) 292-7780. You'll 
also find similar craque- 
lure varnishes at Pottery 
Barn stores. For a cata- 
log, call (800) 922-5507. 


> 


Hey! Do you have a question or 
an innovative, problem-solving 
idea for the home? Write to Peter 
O. Whiteley at Sunset, 80 Willow 
Rd., Menlo Park, CA 94025; fax 
(415) 327-7537; send e-mail 
(including full name and street 
address) to cwh@sunsetpub.com. 





INTERIOR DESIGN AWARDS 


Call for entries in the 1996 program 
Sunset’s Interior Design Awards is a professionally juried, biannual program that 
seeks to recognize the best of Western residential interior design. It is open to both ama- 
teurs and professionals; each group is judged separately. Winners will be published in the 


October issue. This year we are looking for submissions in four categories. 


ARTFUL USE OF COLOR 


The imaginative use of color to give charac- 
ter to a space, a room, or an entire home 
interior. Examples may include paint or stain 
techniques; materials such as wood, stone, 
tile, concrete, plaster, or fabric; furnishings 
and floor coverings; or some combination. 


2S BY MARK DARLEY 


TODAY’S HOME OFFICE 
How Westerners are adapting to the rising 
work-at-home trend. 


BEDROOMS & BATHROOMS 


IN, SAN FRANCISCO, PHOT 


Innovative approaches to the design, 
finishing, furnishing, and lighting of these 
spaces, from tiny powder rooms to grand 
master suites meant to function as retreats. 
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Eligibility: Projects must be located in QUICK FIXES 


Alaska, Arizona, California, Colorado, [= . Simple, inventive solutions to everyday 
Hawaii, Idaho, Montana, Nevada, New , design and decoration problems, including 
Mexico, Oregon, Utah, Washington, or ff 3 ‘ ro but not limited to the arrangement and 
Wyoming. Only projects completed after display of favorite objects, the transforma- 
December 1992 are eligible. : tion of a single piece of furniture, window 
treatments, and fireplace face-lifts. 


's | 0 (L} AMATEUR ENTRY 
A. Fill in this entry form and send it 


with a check or money order—$20 for amateurs and $50 for 

professionals per project—to Sunset's Interior Design Awards, 

80 Willow Rd., Menlo Park, CA 94025. The entry form must be ADDRESS 

postmarked by Monday, February 26. For multiple entries, pho- 

tocopy this form and include a single check for the total fee. L) PROFESSIONAL ENTRY 
Upon receipt of the entry form(s) and fee(s), we'll mail you an 

81/2- by 11-inch binder (containing 24 transparent sleeves) for 

each submittal. For professional entries, a homeowner may 

enter with the designer's permission, or vice versa; in either ADDRESS 

case, the binder will be sent to the designer. Completed binders 

must be postmarked by Monday, April 8. No fees will be [L} HOMEOWNER ENTERING FOR DESIGNER 
returned, whether or not a complete binder is submitted. For 

more information, call (415) 324-5527. : AMOUNT ENCLOSED 
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ICK UP ONE OF THE NEW GENERATION OF WESTERN 
ceramic tiles, and you can’t help but notice three 
things: texture, weight, and color. These tiles, inspired 
by ones built into many Western Arts and Crafts bun- 


—— gallows and Spanish colonial houses almost a century ago, have 
6 the same handcrafted, artful quality that originally earned them 
places of honor in the house—on fireplace surrounds, stair ris- 
re V I V a ers, and courtyard fountains, or massed on patio walls. Some 
5 contemporary tile manufacturers faithfully reproduce the origi- 
nal tile designs, while others create more exuberant designs that 
respectfully acknowledge their ancestors. 
The bungalow tiles originally found inspiration in the 





European-based Arts and Crafts movement, which celebrated 
handcrafted aesthetics and a romantic view of history and 
nature. Artisans would mingle these themes with images of the 
California landscape. Some created fanciful scenes of knights in 
armor riding through redwood forests near the Pacific Ocean. 
Others presented Western countrysides, historic missions, 
details of flora and fauna, medieval and Celtic symbols, or even 
Mayan and Aztec carvings. These shallow-carved relief tiles 
were often treated as individual paintings and surrounded by 
color-coordinated field tiles of a single color. Other patterns 
continued over several tiles. 

Arts and Crafts tiles were usually muted single colors. One 


ARTS & CRAFTS 
RELIEF TILES 


1. Dogwood Border (contem- 
porary hand-carved design in 
the Arts and Crafts style), 
Handcraft Tile; 2 by 6 
inches; $4 


2. Bucking Horse, Alchemie 
Ceramic Studio; 71/2 by 7/2 
inches; monochromatic $24, 
multicolored $42 


3. BBF Acorn, Pratt and 
Larson; 2 by 2 inches; 
$5 to $7 


4. Blossom Dot (based on 
a Batchelder border tile), 
Native Tile; 4 by 4 inches; 
$15 


5. T5 Trees and Stones 
(faithful reproduction of a 
Batchelder design), Tile 
Restoration Center; 6 by 9 
inches; $90 


6. Celtic Lion, Ann Sacks 
Tile; 4 by 4 inches; $20 


7. Sunflower Vine (cut top), 
Renaissance Studio; 24/2 by 6 
inches; $20 


HISPANO-MORESQUE 
TILES 


8. Novita trim, Venice Tile; 
2 by 6 inches; $16 


9. Saracen Flower Dot (a new 
interpretation of a Malibu 
design), RTK Studios; 31/2 by 
37/2 inches; $10 


10. Catalina Revival—C202, 
California Potteries; 6 by 6 
inches; $24 


11. Lotus (reproduction of a 
Julia Morgan design), Deer 
Creek Pottery; 4 by 6 inches; 
$15 to $20 


12. Unnamed, Stonelight 
Tile; 6 by 6 inches; $15 


NORMAN A, PLATE 


prominent designer, Ernest Batchelder, was noted for his use of 
a light blue slip (a pigmented liquid clay) applied to the back- 
ground of each decorative tile. Another manufacturer, Claycraft 
Potteries, used slips of many colors to create tiles that achieved 
the translucency of a watercolor painting. Solid greens, browns, 
and blues in heavier matte glazes also characterized Arts and 
Crafts tiles, but some contemporary versions have brighter col- 
ors and glossier glazes. 

Hispano-Moresque tiles, found in Spanish colonial houses, 
are bright, multicolored, geometric-patterned tiles inspired by 
Moorish designs in southern Spain. These were aligned in bor- 
ders along baseboards, stair risers, and courtyard fountains, or 
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every race car there 1s fo drive and won nearly every Hille 
there ts fo win. Oo when he began looking al windows 


. . . hee , 
for the new home he was building in Nazareth, 


F2 . sons 
Senn sylt ana, second best was not an option. 


Hte went with the company that 1s just as versatile, 


| 
| 


just as riven fo perfection as he ws Wario Andrettr Complete and marl to: Marvin Windows & Doors, Warroad NN56763 


chose Marvin. Ff you want the windows and doors 


Name 


Address 


in your home fo reflect your unique sense of style 6) a ee MARUIN ng, 


and taste, call 1-800-346-5128 (1-300-263-6161 in oe ae WINDOWS & DODRS 


Canada) or mail the coupon for a free brochure. = Nade lo order. Made for you 
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TILE SOURCES 


Alchemie Ceramic Studio 
1550 Gascony Rd. 
Leucadia, CA 92024 

Arts and Crafts relief tiles 
with the muted color palette 
of the Batchelder and 
Claycraft styles 


Ann Sacks Tile & Stone 
500 N.W. 23rd Ave 
Portland, OR 97210 
(503) 331-7320 

ing Celtic, Old English 
Julia M 
Deer 





Creek Pottery 


California Potteries 

8735 Remmet Ave 

Canoga Park, CA 91304 

(818) 700-5191 

Colorful H spano Moresque 
roductions of Malibu and 


e family 








3, two styles within 


(916) 272-3373 

Produces almost 30 Hispano- 
Moresque tiles from original 
molds designed by architect 
Julia Morgan 


Handcraft Tile, Inc. 

1696 S. Main St. 

Milpitas, CA 95035 

(408) 262-1140 

In operation since 1926 
Hand-molded Arts and Crafts 
relief, field, and floor tiles 


Malibu Ceramic Works 
Box 1406 
Topanga, CA 90290 
(310) 455-2485 

rightly patterned Hispano- 
Moresque tiles 
Native Tile & Ceramics 
4230 Glencoe Ave. 
Marina del Rey, CA 90292 
(310) 823-8684 
Handcrafted relief tiles with 
AI and Crafts flavor and 
contemporary interpretations 


f Hispano-Moresque styles 


ort 
eh 
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Pratt and Larson Tiles 


(also represented by 
Country Floors ) 
1201 S.E. Third Ave. 
Portland, OR 97214 
(503) 231-9464 


Relief tiles reminiscent of 
Arts and Crafts style with 


bright, mottled colors 


Renaissance Studio 


(represented by California 


Art Tile) 
8687 Melrose Ave. 


Los Angeles, CA 90069 


(800) 646-8453 


Hand-molded stoneware Arts 
and Crafts relief and field 
tiles with colored glazes 


RTK Studios 


406 Bryant Circle, Unit Q 


Ojai, CA 93023 
(805) 640-9360 


Modern hybrids combining 
a restrained, muted color 
palette of custom-made 
glazes and geometric Old 


OLD TILES IN NEW PLACES. Ornate 
Hispano-Moresque tiles band the hood 
and brighten the backsplash in Dale and 
Stephen Block’s remodeled kitchen. 
Tiles: from Ann Sacks. Design: David S. 
Gast & Associates, San Francisco. 


used on entire walls. Some were created 
from linoleum-block carvings impressed 
in the clay. Others used a wax-based 
resist line as a barrier between the differ- 
ent color glazes. 

Today, some manufacturers mold their 
tiles by hand, but others machine-press 
the clay. Most of these operations are 
small, producing tiles as orders are 
placed. This reduces standing inventory 
and allows them to color tiles to client 
specifications. 

The source list below lists tile manu- 
facturers in the 13 Western states that are 
reproducing or creating new interpreta- 
tions of Arts and Crafts and Hispano- 
Moresque tiles. Most will send catalogs. 
Allow three to four weeks for most 
orders to be filled. 

For people restoring older houses with 
existing, damaged, or missing tiles, two 
groups might be of help in finding, 
matching, or reproducing tiles. Write to 
the Tile Heritage Foundation, a nonprofit 
corporation for research and preservation 
of ceramic surfaces, at Box 1850, 
Healdsburg, CA 95448, or the Tile Res- 
toration Center in Seattle (see below). @ 

By Peter O. Whiteley 


World designs. Includes 
multiple-panel scenes. 


Stonelight Tile 

1651 Pomona Ave. 

San Jose, CA 95110 

(408) 292-7424 
Hand-pressed and hand- 
colored Hispano-Moresque 
tiles with raised lines. 


Tile Restoration 

Center, Inc. 

3511 Interlake Ave. N. 
Seattle, WA 98103 

(206) 633-4866 
Reproductions of handcrafted 
Batchelder and Claycraft tiles 
include medieval, Mayan, 
and Pacific themes. All have 
muted slip colors. 


Venice Tile 

24425 Woolsey Canyon Rad., 
Unit 12 

Canoga Park, CA 91304 
(818) 346-7858 

Inspired by Malibu tile, with 
new glaze colors. 
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HOW IT WORKS. 














Just fill with tap water. 
The Brita® Water 
Filtering Pitcher does 
. the rest. 


























The tap water enters 
the patented, replace- 
| | able Brita filter. It's 

| \| certified by NSF the 
nation’s leading testing ~* 4 4 
| authority for water 
filtration products. | 


> 


Here's where the magic 
happens. 
93% of the lead is 
removed. Copper, sediment, 
water hardness, chlorine 
taste and odor are all 
dramatically reduced. 


Brita works so well, 
it’s the nation’s re 


best-selling portable 


woertitesnem. Water Filtering 
In just minutes, you ey aM —_—— £ 


get a half gallon of a 2 
great tasting water La 
. ata fraction of ~ . 


the cost of bottled aE < 
water. Cheers. 


= 











Brita offers a money-back guarantee* and is available in half-gallon and two-gallon models. 
Find Brita at: Bed Bath & Beyond, The Bon Marche, Burdines, Dillard’s, Elder-Beerman, Famous-Barr, Foley's, Hecht’s, Kaufmann’s, Lazarus, Lechter’s, 
Linens ‘n Things, Macy's, Rich’s, The Broadway, better health food stores and other fine retailers. For the retailer nearest you, call 1-800-44-BRITA. 
Substances removed may not be in all users’ water. *Details in box. © 1995 BRITA (USA) INC 
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(Cats seem pleased.) Takis 


Berean Ea Romeo NOR IL Tats PM CLAU CoN Cte aT ogT Scoop 
Pisin Sct) om Ome oNE ROC Roam nme S maccaee 
box, Everybody can breathe easier. TSC MAPLANTITLAR GUCCI 










NORMAN A. PLATE 


@® HOME 


Making a 





srand entrance 





out of an 





ordinary one 





New surfaces make 
this entry stand out 


GOOD ENTRY SHOULD OFFER A 

sense of transition from the 

outside world and establish the 

tone for a house’s interior. But 
in many houses, you open the front door 
and—wham!—you’re in the living 
room. The challenge for anyone plan- 
ning a remodel of one of these abrupt 
Spaces is to separate it visually and 
functionally from the rest of the interior. 

Berkeley designer Fu Tung Cheng 

gave a new look and identity to the low- 
ceilinged entry of a ranch-style house 
without adding or moving any walls. He 
accomplished this transformation mostly 
by retexturing existing surfaces: floor, 
walls, front door and facing closet 


AND 


DESIGN 


CONCRETE PAD 
visually 
expands the 
entry into the 
center of the 
house. The 
swath of 
concrete and 
wood flooring 
bisecting the 
carpeted living 
room and hall 
defines the 
path of heavy 
foot traffic. 


doors, and portions of a display alcove. 

The boldest change was replacing the 
hardwood floor at the front door with a 
thin slab of colored concrete. Cheng 
removed the existing planking and 
poured the jade green slab on the sub- 
floor. The %-inch-thick slab consists of 
high-density concrete reinforced with 
plastic mesh. It projects in a subtle arc 
from the entry into the living room, 
where it meets a new hardwood floor. 

Cheng recoated the walls with a light- 
ly textured lavender drywall compound. 
He also replaced the front door and the 
facing pair of closet doors with custom- 
made wood doors inlaid with pieces of 
geodes, brass strips, and triangular 
pieces of steel. 

Before the remodel, the alcove was a 
glass-roofed greenhouse bay with a 
wooden planter at its base. Cheng 
mounted fabric to the frames of the 
street-facing windows that had exposed 
the interior to view, but he left the glass 
shed roof for daylighting. 

He also masked the planter with a 
cover of rusted and varnished plate 
steel with slits cut in the top to allow 
grasses to grow through from the soil 
beneath. An angular wood sculpture— 
an interpretation of a Polynesian spirit 
house by Cheng’s brother Kai—rests 
on the top. @ 

By Peter O. Whiteley 
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STICHY 
CABINETS? 





You may have tried those over-the- 
counter products that can't remove 
the sticky build up.on your cabinets 
or they take the stain off with the 
finish. Now it's time to try Kitchen 
Tune-Up. Our exclusive process 
removes sticky build-ups and 
rejuvenates your cabinets. They'll look 
and feel like new again! Call today! 


800-333-6385 
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WOUR Slop Wieden 





Tune-Up 


Wood Care Specialists 





Each franchise 
independently owned 
and operated 























Prescription 
Diet’ Dry 
Jottemulew 

Users: 


Ask your veterinarian about 
Purina® CNM dry UR-Formula® 
with 50% less fat than dry 
Feline c/d® And you can feed 
CNM UR-Formula® at a lower 
cost with our Dedication Rebate 
Program. Call 1-800-879-1266 
for a veterinarian near you who 


catries CNM. 








Clinical Nutrition Management 


Hill's’ and Prescription Diet’ are registered trademarks 
of Colgate-Palmolive Co., 
by Hill’s Pet Nutrition, Inc. Based on suggested pricing 
of Hill’s dated April 3, 1995 and Purina dated August 
1, 1995. CNM diets have been scientifically formulat- 


and are used under license 


ed and are authorized for sale only by veterinarians 






































By Bill Crosby 


Living and designing with house plants 


7 ANT TO MAKE A BOLD 

/ statement with a major speci- 

y ¥ men plant, but afraid you'll kill 
it? Is there any way to keep a pot from 
transferring moisture to hardwood floors? 
Here are some insights from the pros. 





What are the basic questions to consider 
when choosing a large plant? | 

Interior landscape designer Elizabeth | 
Price-Asher of Price-Ragen in Seattle 
tells clients to pick plants that fit their \ 
lifestyle because stress is more visible 
on big plants. “What plants want is con- | 
sistency. Even low-maintenance plants 
prefer consistent neglect to on-again, 
off-again care. 

“Just as important as choosing the | 
right plant is choosing the right contain- 
er. Plant and pot should read as a cohe- 
sive unit that doesn’t scream at you. It 
has to fit with everything else in the 


SEATTLE INTERIOR LANDSCAPE DESIGNER 
Elizabeth Price-Asher shares tips 

for showing off large-specimen 

house plants. 


New Expression #9 
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house. It’s broken all the time, but the 
general design rule of thumb for con- 
tainer size is one-third. pot, two-thirds 
plant: get a 24-inch-high pot for a 6- to 
7-foot tree. But trust your judgment. Get 
a plant-pot combination that you’re 
comfortable with, and keep it in propor- 
tion to the furniture around it.” 
Price-Asher adds that most interior 
landscapers don’t actually repot their 
plants in heavy containers. That way 
they can pull out the inner plastic pots 
and take the plants outside when they 
need to spray for insects or disease. 


Are there any plants that novices should 
simply forget about? 

“Unless you're pretty dedicated, for- 
get Ficus benjamina—it’s really tem- 
peramental,” says Greg Hassen, presi- 


dent of Citiscape Design in Los Angeles, 


which specializes in corporate plant 
maintenance. “It doesn’t deal with 
change—in temperature, water, light— 
very well. Unless you're really diligent, 
you ll kill it. Ferns are difficult for the 
same reasons and one of the messiest 
plants you can get. 

“Grape ivy is another problem plant: 
it needs to be in a cool, bright spot, and 
it gets mildew really easily.” 


New Kleenex’ Expressions. 


On the other hand, he says, beginners 
should have good luck with aspidistra, 
which will thrive almost anywhere, even 
in low light. “We use a lot of low-light- 
tolerant plants like Dracaena fragrans 
‘Massangeana’ and D. deremensis ‘Janet 
Craig’. They hold up pretty well, and 
you can really cut back on watering 
unless there’s a lot of heat. Chinese 
evergreen is also a really great, hardy 
indoor plant. It tolerates low light, 
doesn’t need much water, and doesn’t 
grow too fast—plus there are lots of 
varieties to choose from.” 


What are the “designer” plants today? 

Both Price-Asher and Hassen put 
Ficus ‘Alii’ and rhapis palms at the top 
of their lists. 

“Ficus “Alii” takes more abuse and 
holds its leaves better than Ficus ben- 
jamina,” says Hassen. “Rhapis palms 
are great because they’re slow-growing.” 

Price-Asher adds Chamaedorea (bam- 
boo palm), ming aralia, and cactus. 
“Cactus are really hot right now, particu- 


HAVE HOUSEHOLD QUESTIONS YOU’ LN ) rO , A 
Write to Ask the Experts at Sunset, 80 Willow Rd., Menlo Park, CA 94025; fan 


larly Cereus peruvianus and Euphorbia 
ingens.” 


Can house plants coexist peacefully with 
my hardwood floors? 

No problem, says Edward S. Korezak, 
executive director of the National Wood 
Flooring Association, as long as you 
keep the pot out of direct contact with 
the floor. “There are cork pads that do 
a good job at this, or those little terra- 
cotta or iron feet that support the saucer 
off the ground. The saucer by itself is 
not enough; it will transfer moisture to 
the floor.” 

For floors that already have a water 
stain, Korezak shares a trade secret. 
“There’s a product on the market called 
Zud; it has oxalic acid in it. Mix it to 
the consistency of toothpaste, put it on 
the darkened area, let it dry back to a 
powder, then vacuum it up. The dark 
ring should be gone. It might take a 
couple of applications, but this trick 
works on water stains about 75 percent 
of the time.” 
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(415) 327-7537; send e-mail to experts@sunsetpub.com (include your full name 


and street address). 


For your definition of style. 
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BY JERRY ANNE DI VECCHIO 


A TASTE OF THE WEST: Roast pork loin 


he spur-of-the-moment spirit in 

our house usually surfaces about 
10 A.M. on Saturday. We pick up the 
phone to check in with Sally and Gil, 
Jackie and John, Josie and Bailey, or 
other friends. Next thing you know, a 
dinner party is in the works. 

Of course we’re unprepared, so we 
shop quickly and with a strategy. This 
time of year we like dinners from the 
oven. You put the foods in, you take 
them out. No constant jumping up and 
down. And one of our most dependable 
oven dinners starts with a boned pork 
loin roast. You can buy it cut to pre- 
ferred length, and because it’s skinny, 
it cooks fast—regardless of weight 























































(a center-cut roast may be as long 
as 24 inches). No carving skill is 
required, and cold leftovers make 
the best sandwiches. 

Flexibility is another asset of this 
meal. The pork can go into the oven as 
the doorbell rings—a plus when we 
know guests have to deal with unpre- 
dictable traffic. 

In the hour of cooking, there’s time 
to visit, sip a pleasant wine, and begin 
with appetizers and a salad. 

With the meat, we also roast the 
vegetables. Years ago, in Rome, I was 
introduced to pork’s affinity for fen- 
nel—as well as sage—when both were 
used to season a memorable suckling 
pig. So sage goes onto the meat, while 
thick slices of fresh fennel go into the 
oven along with onion halves. Both 
vegetables get sweet, soft, and 
browned. It’s surprising how far 
beyond potatoes you can go 


Roasted Pork, Fennel, 
and Onions 





Cooking time: About | hour z 
Prep time: |0 to |5 minutes 








Notes: Be sure to specify a single pork |3| A peppery rub coats roasted pork, 
in roast; occasionally, butchers roll . >| which is topped with sage leaves and served 
together to make a bigger roast. If | 5] with peas and roasted fennel and onions. 
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for relaxed 
entertaining 


© Choosing and 
using California 
cherimoyas 


e Are reserve 
wines worth 
the price? 








you have a large oven, meat and 
vegetables can cook at the same time. If 
you don't have enough space, cook the 
vegetables first, then reheat for 10 
minutes before serving. If fresh sage is 
not available, add '42 teaspoon rubbed 
sage to the cumin and pepper mix. 
Accompany with hot peas. 


Makes: 6 to 8 servings 


2 tablespoons butter or olive oil 
(optional) 


About | cup fresh sage leaves 
(optional) 


| tablespoons black peppercorns 
2 teaspoons cumin seed 


| boned, fat-trimmed, rolled and 
tied center-cut pork loin roast 
(27/4 to 3 Ib.) 


3 or 4 red onions (about 3 in. 
wide) 

2 or 3 fennel heads (3 to 4 in. 
wide) with feathery tops 


About 2 tablespoons olive oil 
| cups orange juice 
"2 cup chicken broth 
| tablespoon balsamic vinegar 
Salt 


I. Melt butter in a 6- to 8-inch frying pan 
over medium-high heat. Add '4 cup sage 
leaves and stir until leaves are slightly dark- 
er green and crisp, about | minute. 
Transfer with a slotted spoon to towels to 
drain. When leaves are cool, wrap in tow- 
els and seal in a plastic bag (they soften 
unwrapped). Save butter. 


2. Finely grind peppercorns and cumin in a 
blender or spice grinder. 

3. Rinse pork and pat dry; rub pepper mix- 
ture all over the meat. Tuck remaining sage 
leaves equally under the strings on the 
smooth (fattiest) side of roast. Set the 


pork, herb side up, on a rack in a I0- by 
15-inch pan. 

4. Cut onions in half crosswise; don't peel. 
Trim off feathery fennel tops and reserve. 
Trim any bruises or dark spots from fennel. 
Rinse, then slice each vertically to make 3 
or 4 equal slices. 


5. Pour oil into a 10- to |2- by |5- to |7- 
inch rimmed pan and tilt to coat. Turn 
onions cut side down in pan. Turn fennel 
slices in pan to coat with oil. 


6. Put roast on middle rack in a 400° 
oven. Drizzle fennel with 34 cup orange 
juice. Set vegetables on rack beneath 
pork. Bake until fennel slices are browned 
lightly on the bottom, about 35 minutes, 
then turn slices. Continue to cook with 
onions until both vegetables are browned 
on the bottom, about 20 minutes longer. 
If drippings in pan get dark enough to 
scorch, pour a couple of tablespoons 
water onto them and tilt pan to distribute 
moisture. Bake pork until a thermometer 
inserted in the center reaches 145°, about 
45 minutes. 


7. Transfer meat to a large platter and keep 
warm; let stand at least 10 minutes. Add 2 
tablespoons water to vegetables and tilt 
pan to distribute moisture; leave in pan 
and keep warm. 


8. Remove rack and discard fat, then add 
reserved butter, remaining 74 cup orange 
juice, broth, and vinegar to roast pan. Boil 
on high heat, stirring to release browned 
drippings, until reduced to about '2 cup, 
about 10 minutes. Drain juices from pork 
into pan. 


9. Arrange onions and fennel with pork. If 
desired, add some of the feathery greens 
from fennel tops. Sprinkle with the fried 
sage leaves. Slice roast and serve with veg- 
etables and sauce. Add salt to taste. 


Per serving: 308 cal., 35% (108 cal.) from 
fat; 37 g protein; 12 g fat (3.2 g sat.); 13 g 
carb.; 157 mg sodium; 98 mg chol. 





SEASONAL NOTE 


Cherimoya, 
the ice cream fruit 


first ate my fill of cherimoyas in 

Chile. With each encounter, I found 
myself trying to pinpoint the elusive 
flavors—overtly, a blend of banana and 
pineapple, more subtly, strawberry and 
vanilla, and more. 

In Chile, cherimoyas are as common 
as apples. And in even the most out-of- 
the-way spots, we had them for dessert 
or at breakfast, sliced into bowls of 
orange juice. The juice goes well with 


the fruit, but more important, it keeps 
the white flesh from darkening. 

Cherimoyas are smooth and round or 
slightly heart-shaped, with a green, 
almost reptilian-looking skin. The flesh 
is so creamy and smooth, despite the 
big shiny seeds in it, that nicknames 
like custard apple and ice cream fruit 
make sense. 

The Incas grew them, as they did 
tomatoes and potatoes. But cherimoyas 
haven’t had the same worldwide 
impact, probably because they are very 
fragile and fussy about their growing 
environment. But they have found land 
to their liking in Southern California, 
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Cherimoya and orange slices make an easy, 


and the output increases each year. The 
season runs from November through 
late May and sometimes into June. The 
winter peak is just coming on and lasts 
into April. However, you'll find cheri- 
moyas year-round at produce stands or 
supermarkets with a good variety of 
produce. (Chilean fruit fills in during 
our off-season.) 

When ready to eat, cherimoyas give 
to gentle pressure, just like a ripe 
peach. If you buy a firm, unripe cheri- 
moya, it should be an even green color 
with no soft spots or other signs of 
bruising. Let it ripen, unwrapped, at 
room temperature. If you chill the fruit, 


it Stops ripening But once it’s soft, you 


NEWS NOTE 


\ bottle worth keeping 


ee Cohen is an affable fellow 
from Avila Beach, California 
where he and his father own the Olde 
Port Inn at the end of the pier. Leonard 
is the chef, but he has also added wine- 
making to his list of tasks, and he’s 
busy tweaking tradition. Instead of 
putting wine in a standard bottle, he’s 
using tall, square 750-ml bottles that 
are imprinted with fish. His rationale 
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refreshing dessert or salad. 


can chill it three to four days. Here’s a 
curious way to check a cherimoya—cut 
a tiny slit through the skin. If the fruit 
isn’t ready, the slit usually seals, and 
ripening continues. 

Cherimoyas tend to be expensive, 
as much as $4 to $5 a pound, and 
California fruit average 4 to | pound. 
For value, combine cherimoya slices 
with orange segments in orange juice. 
For a flavor fillip, I also like a squeeze 
of lime juice or a splash of orange 
liqueur. 

Per 3 pound peeled cherimoya: !41 cal., 
4% (5.4 cal.) from fat; |.9 g protein; 0.6 g 


fat (0 g sat.); 40 g carbo.; 0 mg sodium; 
0 mg chol 





for using cornered bottles: this is earth- 
| quake country, and round bottles roll. 
Square bottles also take up less space 
on shelves. Logically, he’s named the 
winery Four Corners Cellars. 

| Leonard dropped by with several 
bottles to sample, and the wine is cer- 
tainly quaffable. Right now, distribution 
is only in California, Hawaii, and 
Texas; call (800) 800-5599 for a source. 
There’s only one problem. It’s hard to 
toss such nice-looking bottles. I want to 
fill them with vinegars and oils, and I 

| have only so much counter space. 
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BOB THOMPSON ON WINE 


What do you get 


with reserve? 


bout private reserve, riserva, 

gran’ reserva, reserve whatever: 
unless you mean to hoard your finest 
red wines for years, think twice before 
you shell out the extra money, because 
the profits—if any—are tied to patience. 

Most vintners in Italy’s Chianti 
Classico and Spain’s Rioja have long 
since settled on vineyards that produce 
slow-starting but long-lived wines for 
their reserves. On top of that, the wine- 
making concentrates on durability at 
the expense of early charm. 

Laws require producers to keep 
Chianti Classico Riserva in the winery 
one year longer than they hold Chianti 
Classico. Rioja Reserva and Gran’ 
Reserva must wait even longer com- 
pared with quickly ready Crianza. But 
no winery is required to wait until its 
reserves have come to full flower. 

One instructive set of prices: 
Marchesi Antinori has friendly-now 
Santa Cristina for $7, the slightly stern- 
er Villa Antinori Chianti Classico 
Riserva for $11, and the regal Riserva 
from Badia a Passignano for $30. 

For their part, made-in-America 
reserves provide a contradictory group 
of stories. With neither laws to limit 
them nor tradition in the vineyards to 
guide them, vintners here let reserve 
mean whatever they want it to mean. 
The word goes on everything. 

Alas, too many home-grown reserves 
come from the more-is-better school, 
the one that believes Sophia Loren 
would be more beautiful if she were 8- 
foot-6. Most such reserves are better 
put on the auction circuit to raise 
money for charity than drunk. 

A few wineries do make the sort of 
slow-starting, long-lasting reserves that 
live up to their name. Two examples: 
true-to-type, ready-now Louis M. Martini 
North Coast Cabernet Sauvignon goes 
for $8, its richer Napa Valley Reserve for 
$14. Clos du Val’s Stags Leap District 
Cabernet Sauvignon costs $20, its lus- 
trous Estate Reserve $35 to $45. 

Can any reserve be worth such pre- 
miums? To a collector, you bet. 
(Squirrel a truly age-worthy reserve 
away for 5 to 10 years, and it will 
repay cost and wait with qualities and 
character a soon-faded youthful 
charmer never had.) But to everyone 
looking for a wine for now, heck no, @ 
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UNSET'S KITCHEN CABINET 


Readers’ family favorites tested in our kitchens 
By Betsy Reynolds Bateson 





Lentil and Kale Soup 


Jennifer Stein Barker, Canyon City, Oregon 


A large garden at 4,800 feet above sea level has provided 
Jennifer Stein Barker with an abundance of produce, and cook- 
ing adventures that have resulted in The Morning Hill 
Cookbook, which she published herself. This vegetable soup is 
perfect for a cold winter night and features two of her favorite 
ingredients, lentils and freshly ground chili powder. 


Cooking time: About | hour 
Prep time: About |5 minutes 
Makes: 8 


2 onions, diced (about | Ib. total) 


hearty servings 


3 cloves garlic, minced 

| tablespoon olive oil 

| tablespoon ground New Mexico or California chili 
2 teaspoon ground cumin 

2 bay leaves 


8 cups chicken broth 


Prune Clafouti Makes: 6 servings 
Sheila Eaton, Las Vegas, Nevada /2 cup sugar 
Sheila Eaton had trouble getting good | 
berries to make this c/afouti, a custard- 
like dessert typically made with fresh 
fruit. As a result, she came up with a new 
version using dried fruit, in this case 
prunes. Because she loves vanilla, she 
adds a generous amount, and sometimes 
includes a touch of lemon and nutmeg. If 
you place the clafouti in the oven before 
dinner, it'll be ready for dessert. 


(about 9 oz.) 
large eggs 


(optional) 


Cooking time: 35 minutes 


Prep time: About |0 minutes l. 2 
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cup quartered pitted prunes 


tablespoon vanilla 


2 
| 
2 tablespoons all-purpose flour 
| cup half-and-half 

| 


teaspoon grated lemon peel 


’g teaspoon ground nutmeg 


Sprinkle 2 tablespoons of the sugar over 


DICK COLE 


34 cup lentils 


| can (14/2 oz.) diced tomatoes 

|-_pound fresh kale 

2 potatoes (about | Ib.), such as Yukon gold or thin-skinned 
| cup frozen corn kernels 

2 tablespoons tamari or soy sauce 


1. In a 6- to 8-quart pan over medium-high heat, cook onions and gar- 
lic in oil, stirring often, until onions are just golden, about 12 minutes. 
Add chili, cumin, and bay leaves; cook about | minute more. 


2. Add broth, lentils, and tomatoes with their juice. Bring to a boil, cover, 
and reduce heat; simmer until lentils are just tender, about 25 minutes. 


3. Meanwhile, trim off tough stems of kale; chop remaining leaves and 
tender mid-ribs. Scrub potatoes and dice into '2-inch cubes. When 
lentils are just tender, add kale and potatoes; turn heat to high to 
resume a soft boil. Cover pan and cook until potatoes are tender to 
bite, about 15 minutes. Add corn and tamari, and cook just until corn is 
hot, about | minute more. 


Per serving: 222 cal., 21% (47 cal.) from fat; 13 g protein; 5.2 g fat (1 lg 
sat.); 38 g carbo.; 483 mg sodium; 0 mg chol. 


the bottom and sides of a buttered 9-inch 
ceramic or glass pie dish. Scatter prune pieces 
over sugar. 

2. In a blender, combine eggs, vanilla, and 
remaining sugar; blend until smooth. Add flour 
and blend, then add half-and-half and lemon 
peel and continue to blend until smooth. Pour 
over prunes; dust top with nutmeg. 


3. Bake in a 375° oven until puffed and 
browned, about 35 minutes. Cool |0 minutes 
before serving. 


Per serving: 260 cal., 23% (59 cal.) from fat; 
4.6 g protein; 6.5 g fat (3.4 g sat.); 48 g carbo.; — 
39 mg sodium; 86 mg chol. 





LAST NIGHT, MAMA MARINO 
RAISED A LITTLE WITH PAPA. 


No, no objects were thrown. Or harsh words. 













It was her spaghetti sauce. She added something 
new. Instead of tomatoes, she used the original no 
fat, low calorie Ro+Iel Diced Tomatoes and Green 
Chilies. Papa asked for seconds. Thirds. And 
Oe MT Coe 


Nothing fires up the flavor, arouses any recipe 





like Ro« Tel. If it calls for tomatoes, it screams for 
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ROTEL SPICY TOMATO SAUCE 


2 tbsp. olive oil 
2 med. onions, chopped 
4 cloves garlic, minced 
1 can (10 oz.) RO*TEL Diced 
Tomatoes and Green Chilies 
1 can (28 oz.) crushed tomatoes 
1 tsp. dried basil 
1 tsp. dried oregano 
1 tbsp. sugar 
Salt and pepper to taste 
1/2 cup white wine (optional) 


In a medium saucepan, over medium-low heat, 
cook onions and garlic in hot oil until tender. 
Stir in remaining ingredients except wine; 
heat to a boil, stirring occasionally 
Reduce heat; cover and simmer 15 minutes. 
Stir in wine and simmer 5 minutes. 
Makes about 1-1/2 quarts sauce. 


LOOK FOR ROsTEL® IN THE 
CANNED TOMATO SECTION 


©1995 American Home Foods, Inc. 
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Beer Bread 
Gail Hinson, San Marcos, California 
Gail Hinson keeps self-rising flour in her cupboard just for this 
recipe. The bread has wonderful texture and flavor and only 
five ingredients. For flavor variation, try different specialty 


beers, such as light ale, porter, or stout. 


Cooking time: About 50 minutes 
Prep time: |0 minutes 
Makes: | loaf, 8 servings 


3 cups self-rising flour, or 3 cups 
all-purpose flour plus | '/2 teaspoons 


salt and 4'/2 teaspoons baking powder 


"4 Cup sugar 
| teaspoon caraway seed (optional) 
| bottle (12 oz.) beer or light ale 


4 cup melted butter or margarine 


I. In a large bowl, stir together self-rising flour, sugar, caraway seed, if 
desired, and beer. Spoon into a lightly buttered 5- by 9-inch loaf pan; 


pour melted butter over top of batter. 


2. Bake in a 350° oven until loaf is golden brown and begins to pull 





Ham-stuffed Manicotti 


Bob Falconer, Hillsboro, Oregon 


Inspired by eager eaters and cleaned 
plates, Bob Falconer wrote down this 
recipe and sent it to us. This family 
favorite was a spur-of-the-moment cre- 
ation from cupboard staples. He says any 
type of ham will work, including left- 
overs. He admits to not using all the 
cooked manicotti shells because “some 
break while cooking and filling,” and 


suggests that you vary the amount of 


Sauce to your taste. 


Cooking time: A 
Prep time: 
Makes: : 


Wintry Couscous 


Susan S. Sherman, 
Greenbrae, California 


Because of her Indian background, 
Susan Sherman wanted to design her 
own curry flavor for her couscous dish. 
Rather than using purchased curry pow- 
der, she chose the curry 
ponents she valued most 
can make this dish in les 
hour, it has great ma! 

The couscous flavor from 
almonds and golden ! Serve it as a 


side dish with chicke: pork 


seasoning com- 
\lthough you 
than half an 
id potential. 


res 


Cooking time: Ab 

Prep time: About || 

Makes: 6 to 8 servin; 
| onion, finely chop; 
| tablespoon olive oi 
"2 cup sliced almonds 
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from edge of pan, about 50 minutes. Remove bread and set on a wire 
rack to cool slightly. Serve warm or at room temperature. 


Per serving: 263 cal., 23% (60 cal.) from fat; 4.8 g protein; 6.7 g fat (3.9 


| package (8 oz.) manicotti shells 


2 cups (5 oz.) shredded parmesan 
cheese 


15 ounces low-fat ricotta cheese 


/2 pound ham, cut into '/2-inch cubes 
(about | cup) 


‘2 cup diced red bell pepper 
| large egg 


’4 cup fine, dried, seasoned bread 
crumbs 


2 cups (16 oz.) prepared spaghetti 


sauce 
| cup (4 oz.) shredded mozzarella 
cheese 
I. In a 5- to 6-quart pan, bring about 4 quarts 
of wate a boil over high heat. Add mani- 


/2 cup golden raisins 

12 teaspoons ground cumin 

2 teaspoon ground turmeric 

4 teaspoon ground cinnamon 
About 31/4 cups chicken broth 
tablespoons butter or margarine 


cups COUSCOUS 


l. Ina to |2-inch frying pan over medi- 
m-hig it, COOK Onion in oil, stirring, until 
nior d golden, about 5 minutes. Add 


he onds 


and golden raisins and cook 


Gg the ground cumin, turmeric, 
ind Cir and continue to cook, stirring, 
ntil the is and spices are just toasted, 
bout more. (If making ahead, add 
bout th to help remove the sea- 


igs irc n, then transfer the cooled 
xt Oa tight container; chill up to 3 


month.) 


eeze toa 


g sat.); 43 g carbo.; 661 mg sodium; |7 mg chol. 


cotti shells and cook until just tender, about 12 
minutes. Drain and rinse with cold water. 


2. Meanwhile, in a bowl combine half the 
parmesan cheese with ricotta, ham, bell pep- 
per, egg, and bread crumbs. 


3. Fill | 2 cooled manicotti shells (you will have 
more, but a couple may break) with '4 cup 
each of the cheese-ham mixture. Lay filled 
manicotti in a lightly oiled 9- by 13-inch baking 
dish. Cover stuffed manicotti with sauce, moz- 
zarella, and remaining parmesan. 


4. Bake in a 350° oven until sauce is bubbling, 
about 45 minutes; cool 10 minutes before 
serving. 

Per serving: 573 cal., 39% (225 cal.) from fat; 
38 g protein; 25 g fat (12 g sat.); 49 g carbo.; 
1,617 mg sodium; 103 mg chol. 


2. Add 3 cups broth and the butter and bring 
mixture to a boil over high heat. Stir in the 
couscous, cover the pan, and remove the pan 
from the heat. Let the couscous stand until all 
of the liquid has been absorbed, at least 5 min- 
utes, or hold couscous up to an hour. Fluff 
with a fork before serving. 


Per serving: 295 cal., 27% (81 cal.) from fat; 9 
g protein; 9 g fat (2.7 g sat.); 47 g carbo.; 83 
mg sodium; 7.8 mg chol 





hare a recipe you've created or 

adapted—a family favorite, travel 

discovery, or time-saver, including the 
story behind the recipe. You'll receive a 
“Great Cook” certificate and $50 for 
each recipe published. Send to Sunset 
Magazine, 80 Willow Rd., Menlo Park, 
CA 94025, or send e-mail (including full 
name and street address) to recipes@ 
sunsetpub.com. 
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From grilled cheese 
and tomato to 


Seemvavatle) (am e)baz\ 





can benefit from the 


une up your Cc eh S. boost of nutrition of 


Kretschmer Wheat Ge 
If you’re only using Kretschmer in the same old ways, 
think again. Kretschmer® Wheat Germ is the perfect way to add a boost 
of nutrition to almost anything. Sprinkle it on* and add six 
essential vitamins and minerals, including Vitamin E. 


é So add a little extra 
All served up with a nutty crunch: So add a boost of 


nutrition to your meal 


nutrition with just a sprinkle of Kretschmer Wheat Germ. with just a sprinkle 


or two* of Kretschmer. 


| = 


: Ay 
om Sp 
J 
* 
Serving size two tablespoons 


© 1995 The Quaker Oats Company. jf 
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Lasagne, 





any way you want it 





It doesn’t have to take forever, it doesn’t have to have meat, 


it doesn't even have to have pasta 


ITH TWO BUSY SONS, A STRONG 
commitment to community 
activities, and lots of family 

and friends, Betsy Stafford often needs a 
fast dinner home in 
Sausalito, California. Most recently, her 
older son’s opera group was expected 
right after a concert. Big appetites are the 
norm in this crowd, which includes a few 
vegetarians. Stafford’s solution? Party- 
size casseroles of frozen lasagne from 
the supermarket—one with meat sauce, 
and one with layers of vegetables and 


for a crowd at 


tomato sauce. 

Stafford has found that the purchased 
product is well received, and she’s not 
alone. Market that 
spending for frozen lasagne increased 10 


research indicates 
percent last year. 

But her solution prompts a question: 
Why can’t home-cooked lasagne be fast 
and easy? 

Touring the grocery aisles with a pur- 
pose, I gathered a number of ready-to-use 
ingredients suited to lasagne. Back in the 
kitchen, it took just 15 minutes from shop- 
ping bag to pan for my lasagne to be oven- 
ready. Within the same hour, it was on the 
table—less time than the frozen product 
takes to heat 

So kiss good-bye the myth that lasagne 
has to take a lot of time—that’s history. 

Lasagne is undergoing other changes as 
well. Vegetables have become familiar 
stand-ins for meat, and fish lasagnes have 
their followings, too. Even the pasta can 
be replaced: creamy polenta is an option 
that fits right into the mix of flavors. 

But there’s still something to be said 
for the most classic preparations of this 
soul-soothing dish. Primo Lasagne, with 
its elegant marriage of rich tomato and 
porcini mushroom sauce, Italian sausages, 
and creamy béchamel, more than merits a 
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few hours’ effort for a special occasion. 
Green salad, hot bread, and dessert 
make any lasagne menu a winner. 


One-hour Lasagne 


Cooking time: 45 to 50 minutes 


Prep time: About |5 minutes, plus at 
least 5 minutes to cool 

Notes: To keep prep time tight, put pasta 
water on to boil, then assemble filling. Use 
smoked sausages (they don’t need 
cooking), thaw spinach in. the microwave 
oven, and buy shredded and grated 
cheeses. 

To cut time while assembling by I5 
minutes, use uncooked pasta and add | '4 
cups water to the sauce. Bake, tightly 
oven until the noodles 
are tender when pierced, about | hour. 


ayn eed owl 
covered, In a 3/) 


lf making ahead, cover unbaked lasagne 
and chill up to | day. Bake, covered, until 
lasagne is hot (at least |40°) in the center, 
about 40 minutes for either cooked or 
uncooked pasta 


Makes: 8 servings 


| package (8 oz.) dried lasagne 
pasta 


2 pound smoked or cooked Polish 
(pork or turkey kielbasa) 
sausages, finely chopped, or 2 
cans (5 oz. each) sliced 
mushrooms, drained 


| jar (28 to 32 oz., about 3'/2 cups) 
pasta, marinara, or spaghetti 
sauce 


| package (10 oz.) frozen chopped 
spinach, thawed 


| carton (15 oz., about 2 cups) 
nonfat or low-fat ricotta cheese 


2 cups ('/2 lb.) shredded mozzarella 
cheese 


/2 cup grated parmesan cheese 








3MAN A. PLATE 





Lasagne logistics: 
10 savvy tips 


1. Use instant dried lasagne pasta. These 
thin sheets soften quickly as they bake } 
with the fillings. Usually, regular sauces 


are diluted to provide needed liquid; 
check pasta package directions for recipe 
adjustments. | 
2. Don’t cook dried pasta. For each '2) 
pound dried lasagne pasta, add 1/3 cups | 
additional liquid, such as water or broth, 


q 


' 
i 
i 
i 


to the sauce. The lasagne goes together 
faster, but it takes about twice as long to 
bake, and it must be tightly covered. 
When pasta pierces easily and center is 
hot, the lasagne is ready. 

3. Freshen flavor of purchased tomato 


pasta sauce. Add to taste chopped fresh 
or dried herbs (basil, oregano, rosemary, 
thyme), minced garlic, dried chili flakes, 
or sautéed chopped onion. 

4. Start with packaged shredded or grat- 
ed cheeses. 

5. Skip browning. Use cooked meats— 








smoked or ready-to-eat sausages, ham, 
poultry—and canned mushrooms. 

6. Think unstructured. Don’t layer 
lasagne. Mix pasta with sauce, dollop 
with cheese elements, putting the ones 
that melt on top, then bake. 

7. Bake just until hot. Use an instant-read 
thermometer to check center temperature; 
at 140°, ingredients are steaming. 

8. Avoid slippage. For neater servings, 
give baked lasagne a few minutes to firm, 
then cut portions with a sharp knife and 
lift out with a wide spatula. 





HOW MUCH LASAGNE makes a serving? 
Calculate portions of Primo Lasagne 
(recipe on page 110)—and any other 
lasagne—by the inch. One of the tips 
below tells you how. 





9. Plan portions by the inch. About 12 
square inches (a 3- by 4-inch section) of 
a 1'h- to 2-inch-thick lasagne makes an 
adequate serving. 

10. Multiply for crowds. To make 
lasagne for 16, double the pasta lasagnes 
in this story, and assemble in a 10- by 14- 
inch pan or casserole that’s at least 21/4 
inches deep. If lasagne is not refrigerat- 
ed, add 10 to 15 minutes to baking time. 
If lasagne is chilled, or pasta 
is uncooked, add about 30 minutes to 
cooking time. 
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5 minutes longer. Stir in about 74 of the 
fontina cheese, and remove from heat. 


3. In a 9- by 13- inch pan or casserole at 
least 134 inches deep, layer '& the tomato 
sauce, | the noodles, ‘2 the cheese sauce 
mixture, and '4 the parmesan. Repeat lay- 
ers, ending with tomato sauce, then cover 
with remaining fontina cheese and sprinkle 
with remaining parmesan. 


4. Bake, uncovered, in a 375° oven until 
hot in center, 30 to 35 minutes. 


5. Let cool 5 to 10 minutes. Cut portions, 
and lift out with a wide spatula. 


Per serving: 594 cal., 52% (306 cal.) from 
fat; 26 g protein; 34 g fat (16 g sat.); 46g 
carbo.; |,190 mg sodium; 95 mg chol. 


Porcini Tomato Sauce 


Cooking time: About 35 minutes 
Prep time: About 20 minutes 


Notes: Italian turkey sausage can be used 
instead of the pork. If making the sauce 
ahead, cool, cover, and chill up to 2 days. 


Makes: 5 to 5'/ cups 





NORMAN A. PLATE 


"2 cup ('/2 oz.) dried porcini 





POPULAR POLENTA replaces pasta in this departure from the classic layered lasagne. Fe achiaseine 
I. In a 5- to 6-quart pan, add pasta to 3 lf making ahead, assemble lasagne, | pound mild Italian sausages, or 
{ i Pp 5 6 : 
quarts boiling water. Cook until barely ten- cover, and chill up to | day. Bake 30 chopped regular mushrooms and 
der to bite. 8 to 10 minutes. Drain, and minutes covered, then uncover and bake 2 teaspoons salad oil 
nerce “old water tintil hot (at lea VC - ; 
immerse in cold wate until hot (at least | 40 ) in center and lightly | or 2 cloves garlic, pressed 
2. As water heats and pasta cooks, mix the OProwned, about 20 minutes more. b 8 h d 
lear shana ek mae eg ; onion (about 8 oz.), choppe 
Sausages with sauce Makes: 8 servings ( ) PP 
ence feuds Gut. of acinar. ae | cup finely chopped carrot 
- squeeze liquid out of spinach x | package (8 oz.) dried lasagne : 
spinach with ricotta chees¢ pasta | tablespoon dried basil leaves 
4. Drain pasta 3 tablespoons butter or margarine 4 teaspoon crushed dried red chili 
In ert ; ch ¢ serole a ast . : 
5. In 1 9- by h casserole at least | onion (about 8 oz.), chopped | can (28 oz.) tomato puree 
incnes GeepD, layer tne sauce the pasta - 
t ’ ! 
fee Hcotta TApeLin the deel 3 cup all-purpose flour /2 cup dry red wine 
ee oe ee ee ee /4 teaspoon ground nutmeg I. In a small bowl, combine dried porcini 
WITT JCE Ina parmesarl 2 ‘os . 
, |'/2 cups beef or vegetable broth and 34 cup hot water. Let porcini soak until 
6. Bake, uncovered, in a 3/5” oven until | cup milk soft, about 20 minutes. Squeeze porcini 
pasta is hot in the center, 30 to 35 minute gently in water to release grit, then squeeze 
7. Let c , Sarita Gv at ieseveae /2 pound fontina cheese, shredded water from them and lift them out. Chop 
and lift out wit Porcini tomato sauce (recipe porcini, and reserve soaking liquid. 
. gaan Aine ioe follows) 2. As porcini soak, remove and discard 
er serving: ¢ cal., 41% /\ cal.) from ou ove: : 
eee brcteiy 19 ¢ tab ig sat): 2b 6 tablespoons grated parmesan sausage casings. Put sausages in a 5- to 6- 
carbo.: 1,222 mg sodium; 45 mg chol. cheese quart pan. Over high heat, break meat into 
small pieces with a spoon, and stir until 
Primo Lasagne I. Ina S- to 6-quart pan, add lasasne noo- ‘Meat begins to brown, 5 to 10 minutes: (Or 
les to 3 quarts boiling water. Cook until add regular mushrooms and oil to pan, and 
Cooking time: Abou rely tender to bite. about 10 minutes. COVer Cook on high heat until mushrooms 
ninutes: 45 minutes f ( Drain. immerse in cold water. and drain give Offea little juice, then/tincaver and stir 
utes to bake vhen cool. Cover airtight often until they are lightly browned, about 
ae. a ea ty pat 10 minutes.) 
Prep time: 30 to 4 EINES Zz 1e same pan, melt butter with onion ; 
r 5 minutes to cool ver medium heat. Stir often until onions 2" a0 Banc Giicniecmeas basil, and chili. 


Notes: Heat water to cook pasta while mp. 8 to 10 minutes. Add flour and nut. Stir occasionally until onion is tinged with 
na brown, about 5 minutes. 


the porcini tomato sauce neg, and stir until bubbly. Whisk in broth 
ce simmers, boll pasta and m nd milk. Simmer over medium-high heat, 4. Add tomato purée, wine, and porcini. 
ime! sauce with milk and cheese tirring often, until sauce boils, then simmer Carefully pour most of the porcini soaking 








Water into pan, discarding remainder with 
sediment. Simmer sauce, uncovered, over 
low heat until reduced to 5 to 5'A cups, 
about 25 minutes. Use hot or cool. 


Per '/2 cup: 197 cal., 59% (117 cal.) from fat; 
7.6 g protein; 13 g fat (4.7 gsat.); 12g 
carbo.; 595 mg sodium; 31 mg chol. 


Polenta Lasagna 


Cooking time: About | hour and |5 
minutes: 45 minutes for tomato sauce and 
polenta, 30 minutes to bake 


Prep time: 30 minutes, plus 10 minutes 
to cool 


Notes: Make tomato sauce ahead if 
convenient. Or start tomato sauce, then 
cook polenta. 


If making ahead, let lasagne cool, cover, 
and chill up to | day. Reheat, covered, ina 
375° oven about | hour, then uncover 
and continue baking until hot in center 
(about |40°), about 30 minutes longer. 


Makes: 8 servings 


7 cups chicken broth 
2 cups polenta 


| package (10 oz.) frozen chopped 
spinach, thawed 


| carton (15 oz., about 2 cups) 
nonfat or low-fat ricotta cheese 


Porcini tomato sauce (recipe 
precedes), heated 


2 cups ('/2 Ib.) shredded mozzarella 
cheese 


2 cup grated parmesan cheese 


1. In a 4 to 5-quart pan, mix broth and 
polenta. Stir over high heat until mixture 
Starts to bubble, about 5 minutes..Reduce 
heat and simmer, stirring often, until polen- 
ta feels creamy and smooth when tasted, 
15 to 20 minutes. 


2. Squeeze water out of spinach. Mix 
spinach with ricotta. 


3. In a shallow 3-quart casserole, spread |, 
of the porcini tomato sauce. Spoon about '4 
of the hot polenta in dollops over sauce. 
Spread or dot polenta with 'f the ricotta 
mixture, and sprinkle with '4 the mozzarel- 
la and ‘4 the parmesan cheese. Repeat to 
make | more layer, then top with remaining 
Sauce and parmesan cheese. 

4. Bake, uncovered, in a 375° oven until 
hot in center, about 30 minutes. 

5. Let stand 10 minutes. Spoon or cut out 
portions. 


Per serving: 577 cal., 44% (252 cal.) from 
fat; 32 g protein; 28 g fat (12 g sat.); 48g 
carbo.; |,210 mg sodium; 69 mg chol. m 

By Linda Lau Anusasananan 
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1 package (8 oz.) MAHATMA? BLACK 
BEANS & RICE 

package (4 oz.) cream cheese 

cor tortillas 

large tomato, sliced 

large onion, chopped, divided 

large avocado, sliced, divided 
tablespoons chopped cilantro, divided 
cups diced ham, divided 

cups shredded cheddar cheese, divided 
sour cream 


Preheat oven to 350°. Prepare Mahatma 


Black Beans & Rice according to package 
directions. Fold in cream cheese. 


Nh 


NODA oe oe oe oe or 








In a 9-inch x 12-inch oiled baking dish, place 
6 com tortillas, overlapping edges. Spread 
1/2 of Black Beans & Rice mixture on top 

of corn tortillas. Sprinkle chopped tomatoes, 
onions, and avocado. Sprinkle with 2 table- 
spoons cilantro and 2 cups diced ham. Top 
with 1 cup cheddar cheese. 

Repeat layers beginning with = 
cor tortillas. Bake at 350° for Us 
20 minutes or until cheese is 
bubbly. Cut in 
wedges and serve 
with sour cream. 
Serves 6 





Subscriber 
) Service 


Call us toll-free to: 


Y order gifts 


/ change your address 
/Y report missing or 
duplicate copies 
/ renew your subscription 
/Y ask about your bill 


If you have a recent issue of 
your Sunset Magazine, 
please have it at hand when 
you call. Our customer ser- 


vice representatives will ask 
for information from the 
mailing label. 


You may call to speak with 
one of our specially 
trained operators Monday 
through Friday 5am-10pm. 
Saturday 6am - 3:30pm 
Pacific Standard Time. 


CALL US TOLL-FREE 
1-800-777-0117 

















A better mushroom soup 


TA AD) 


a 
| @/ 3 recently served me a beautifully 
L¥ pumpkin 


FRIEND BUNNII RUSSELI 


by 
+ ¥_™ smooth and 


creamy 


soup. What’s the secret to the velvety tex- 
ture, | wanted to know. “All you do is 
cook pumpkin with milk and put it in the 
blender,” she said. That’s it? “Oh, and 
you add | cup heavy cream at the end 
But it’s funny, the soup was just as thick 


before I added the cream. 

Aha! Since then my blender’s bi oO! 
high as I explore how the simple tech 
nique of puréeing cooked vegetables cre 
ates richly satisfying soups without any 
cream or butter-flour roux for thickening 


WeE’D LIKE TO HEAR FROM You! 


Do you have tips or recipes for low-} 
Cooking, Sunset Magazine, 80 Willow Rd 

ludine your full name and street addre 
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Naturally smooth vegetables like squash 
and potato work well, and if cooked until 
tender, so do crisper vegetables such as 
carrots (great whirled with roasted red 
peppers and a little nonfat sour cream), 
cauliflower, corn, and mushrooms. 

If the canned variety is your only expe- 
rience with mushroom soup, the intense- 
ly “mushroomy” flavor of this soup, with 
dried porcini to augment the fresh mush- 
rooms, may come as a surprise. A little 
‘oat cheese whirled into the soup (and 

pread on toast for nibbling) rounds out 
tlavors—and boosts protein to make this 
a complete meal with salad. 


cooking? Write to Everyday Low-fat 
Menlo Park, CA 94025, or send e-mail 


s) ro lowfat@sunsetpub.com. 


KEVIN CANDLAND 


A Mushroom Soup Your 
Mother Never Made 


Cooking time: About 35 minutes 
Prep time: About 30 minutes 


Notes: The combination of puréed 
mushrooms and potatoes gives the soup its 
creaminess. For puréeing, a blender is 
much more effective than a food processor, 


Makes: About | 0 cups, 5 servings 


¥4 cup (I oz.) dried porcini 
mushrooms 


5 cups hot chicken broth 
pounds fresh mushrooms, sliced 

| cup chopped onion 

/2 cup dry white wine 


2 cups peeled, chopped russet 
potatoes 


4 cup chopped parsley, plus sprigs 
4 teaspoon ground nutmeg 


cups low-fat (1% milkfat) or 
nonfat milk 


4 ounces seeded or plain slender 
baguette (2 in. across), sliced 
3 inch thick 


4 ounces chive-flavored or plain 
soft fresh goat cheese 


I. In a bowl, soak porcini in broth until pli- 
able, about 15 minutes. Swish porcini to 
loosen any grit, then lift out. 


2. In a 5- to 6-quart pan over high heat, fre= 
quently stir soaked porcini, fresh mush= 
rooms, onion, and '/4 cup wine until mush= 
rooms are dry and juices stick to pan and 
turn deep brown, about 10 minutes. Stir in 
remaining wine, and repeat browning 
process, 2 to 3 minutes. Lift out and reserve 
about 8 mushroom slices. 


3. To pan add broth (discard any grit in bot 
tom of bowl), potatoes, 3 tablespoons 
chopped parsley, and nutmeg. Simmer, cov- 
ered, until mushrooms are very tender 
when pierced, about 20 minutes. Add milk; 
stir until steaming, about 4 minutes. 


4. Meanwhile, place bread in a rimmed 10- 
by 15-inch baking pan; broil 3 inches from 
heat until golden, | to 2 minutes. Tum 
bread, spread with half of goat cheese, and 
broil until cheese melts, about | minute: 
Sprinkle with remaining chopped parsley. 


5. In a blender, whirl soup and remaining 
cheese a portion at a time into a smooth 
purée. Ladle into bowls, and garnish with 
reserved mushrooms and parsley sprigs. 
Serve with toast. 


Per serving: 306 cal., 29% (90 cal.) from fat; 
18 g protein; 10 g fat (5.1 g sat.); 42 g 
carbo.; 412 mg sodium; 15 mg chol. @ 
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The ABCs of beautiful bread 





Understanding kneading and rising 


AKERY BREAD AROUND THE WEST 
keeps getting better, and sales of 
home bread machines keep ris- 
ing—yet making bread by hand remains 
among the most satisfying of home cook- 
ing projects. The transformation of flour, 


water, yeast, and salt into a fragrant loaf 


is nothing short of magical. 

Whether you’re making bread for the 
first time or the twentieth, a good under- 
standing of kneading and rising is key to 
success. Yet most recipes don’t detail 
these building blocks of bread making. 
You can apply the principles to the fol- 
lowing recipe or to any bread recipe. 

Kneading. You knead dough to form a 


stretchy structure called gluten, which 
traps the carbon dioxide given off by 
yeast during rising and baking and gives 
the bread good volume and a fine crumb. 

Though vigorous kneading may work 


out frustrations, gentle, rhythmic move 
ments develop gluten best (and minimize 


the incorporation of excess flour, which 
toughens dough). The technique is out- 


lined in the recipe at right. 

First rise. During this period, let 
dough stand until carbon dioxide expands 
it to double in size. Use the “finger poke” 
test (photo B), or let dough rise in a large 
measuring cup to eyeball its progress. 

At this stage, if the dough rises a little 
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ROBERT OLDING 


BAKER’S REWARD: two herb- and tomato- 
flecked wheat loaves. Below, A: Knead by 
folding dough over and pushing it away 
from you. B: With the first rise, finger 
should leave a definite impression. C: 
Shaped loaves have risen enough when 
fingertip leaves a faint impression. 


beyond double it’s not a big deal. (A lot 
beyond double, and it will collapse, but 
simply knead out the air bubbles and 
repeat the rise.) 

Rising time depends on temperature; 
75° to 85° is a comfortable range. When 
cooler, rising occurs more slowly; above 
130° yeast dies. Good rising spots are on 
top of a water heater or in an unheated 
oven with a pan of steaming water on the 
bottom rack. (Remove bread and pan 
before preheating oven for baking.) 

Second rise. After kneading briefly to 
remove large air bubbles (and to divide 
smaller ones so bread has a fine texture), 
shape dough, then let it rise a final time. 

Dough should be puffy, but not double, 
when it goes into the oven (photo C) so 
there’s some “give” left for baking. If 
under-risen, bread is heavy and compact. 
If over-risen, it will be coarse, and per- 
haps misshapen. Remember to preheat 
the oven so it will be ready when you are. 


Dried Tomato-Basil Bread 


Cooking time: | 8 minutes 

Prep time: About 30 minutes, plus about 
| 4 hours rising time 

Notes: All-purpose flour makes denser 
bread; if you prefer more springy, puffy 
loaves, use bread flour. You'll need a 
single-edge razor blade (sold with art 
supplies) or a very sharp knife to make 
neat slashes in the dough. 


Makes: 2 loaves, each |2 to 13 ounces 
| package active dry yeast 
1/4 cups warm (110°) water 
| tablespoon dried basil leaves 
2 tablespoons olive oil 
1/2 teaspoons salt 


| cup whole-wheat flour 
(regular or bread flour) 


22 to 234 cups all-purpose flour or 
white bread flour 


/3 cup chopped or snipped dried 
tomatoes (not oil-packed) 


|. Mixing. In a large bowl, sprinkle yeast 
over water and let stand until dissolved, 4 to 
5 minutes. Stir in basil, oil, salt, and whole- 
wheat flour, then gradually mix in | '2 cups 
all-purpose flour. Beat with a spoon until 





stretchy, about 5 minutes. Add 3/4 cup more 
all-purpose flour and stir until dough pulls 
away from side of bowl. 


2. Kneading. Scrape dough onto a lightly 
floured board. With fingertips, lift the side of 
dough farthest from you and fold dough 
toward you, overlapping itself by three 
quarters. Push away with heels of hands to 
seal at fold line (photo A). Turn dough a 
quarter turn. Repeat process, keeping a light 
coating of all-purpose flour on board to 
prevent sticking. With practice, you'll be 
able to knead in a quick, continuous move- 
ment. Stop when dough is no longer sticky, 
feels smooth and elastic, and has tiny stretch 
marks beneath surface, about |0 minutes. 
Knead in tomatoes until evenly distributed. 


‘OOD 
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3. First rise. Lightly oil bowl, place dough 
inside, and turn dough over to oil top. 
Cover airtight; let rise in a warm (75° to 
85°), draft-free place until dough is doubled 
(photo B), | to |'4 hours. Knead on un- 


floured board to expel air, about |5 turns. 


4. Shaping. Divide dough in half. For each 
loaf, gather dough into a smooth ball by 
pulling dough to underside to stretch sur- 
face; pinch a seam on bottom. On an 
unfloured board, place ball seam-down and 
roll with hands into a very smooth 2-inch- 
wide log; if necessary to smooth, gently 
stretch it from underside to top along its 
length, pinching into a long seam. Place 
loaves seam-down about 4 inches apart on 
an oiled |2- by | 5-inch baking sheet. 


5. Second rise. Cover lightly with 
wrap. Let rise until dough is puffy and S 
a faint impression when lightly pressed (test 
with a fingertip in an inconspicuous spot; 
photo C ), 15 to 20 minutes. 

6. Slashing. Holding a razor blade or very 














a 3/4-inch-deep slash spaced about '4 inch 
toward center from | long edge, extending 
to within 2 inches of each end. 
7. Baking. Bake in a 425° oven until bread 
is deep golden, about |8 minutes. Lift 
loaves to a rack to cool. 
Per ounce: 77 cal., 17% (13 cal.) from fat; 
2.3 g protein; |.4 g fat (0.2 g sat.); 14 g 
carbo.; 128 mg sodium; 0 mg chol. @ 

By Elaine Johnson 








MAKEOVER #23 


roblem: Bogged down in 


Solution: Karen discovered 
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Naturally-sweet,_ sefi-ripened 
raisins and dat@s, the chunkiest 
pecans, crispy, toasted flakes 
and clusters for six scrumptious 
flavors in one great crunch. 
Now, Karen starts each day 
feeling almost as scrumptious 
as GREAT GRAINS. 

A dramatization of a 


Great Grains Enthusiast 
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_. Adventures with food 





Timely tactics for an Old World cookie 





HE DISTINCTIVE BUT DELICATE 
licorice flavor of anise is the fla- 
vor of hospitality, whether in the 


of pastis or ouzo that your 
Provencal or Greek host offers you, the 
biscotti you crunch with caffe latte, or the 
cookies served in northern Europe. 

Of those anise-flavor cookies, the best 
known are the German springerle, which 
are decorated with patterns from a carved 
rolling pin or cookie molds, then dried 
for a considerable length of time before 
they're baked. 

James Kircher’s Anise Cookies give 
the same flavor with a lot less work. You 
don’t need a special rolling pin or molds, 


glass 


but you do let the unbaked cookies dry so 
that when they bake, they form a crisp 
cookie beneath a dry, glossy icing. 


Anise Cookies 


Cooking time: About | 2 minutes per par 
Prep time: About 50 minutes. Allow at 
least 6 hours for unbaked cookies to dry. 
Notes: Anise oil is available in some 
specialty food stores and drugstores (you 
may have to ask for it), but it is worth 
seeking because its flavor is more intense 
than that of anise extract 

Makes: About 9 dozen 


116 


SUN SET 


3 large eggs 
| cup sugar 
|'/2 cups all-purpose flour 
"2 teaspoon baking powder 


4 teaspoon anise oil or | teaspoon 
anise extract 


1. In a deep bow\, beat eggs on high speed 
until foamy. While beating on high speed, 
gradually add sugar, allowing about 20 min- 
utes. Then continue to beat until the sugar 
is thoroughly dissolved (a little of the mix- 
ture rubbed between your fingers should 
feel smooth), about 4 minutes. 


2. Mix flour and baking powder. Add to egg 
mixture along with anise oil. Stir to blend, 
then beat until dry ingredients are thor- 
oughly incorporated. 


3. Drop batter in |-teaspoon portions, | 
inch apart, onto heavily buttered and floured 
baking sheets. Frequently stir batter to keep 
ingredients mixed. Let unbaked cookies 
and until tops feel dry and firm when 
touched, at least 6 hours or until next day. 


4. Bake in a 325° oven until tops feel dry 
ind bottoms are pale golden brown, about 


) minutes. 
5. Cool cookies on racks, then serve, or 
store airtight up to | week; freeze to store 


longe 


Per cookie: 18 cal., 15% (2.7 cal.) from fat; 
0.4 g protein; 0.3 g fat (0.1 g sat.); 3.4g 
carbo.; 5.5 mg sodium; 6.3 mg chol. 


Le 


Burley, Idaho 


ENDER BUTTER LETTUCE IS THE 

most mild-mannered of its clan, 

and the unctuous avocado has a 
flavor that’s subtle rather than assertive. 
Combined in a salad they need the tang 
of a vinaigrette to set them off. To bring a 
bit of tropical warmth to the dressing, 
Rodney Garside (a frequent Chefs of the 
West contributor) adds minced fresh gin- 
ger and mango chutney. : 


Avocado Salad 
with Chutney Dressing 
Prep time: About |0 minutes 


Notes: Major Grey's is a mango chutney. 
Makes: 6 servings 


2 tablespoons olive oil 

| tablespoon balsamic vinegar 
1/2 teaspoons Dijon mustard 

| teaspoon minced fresh ginger 


| tablespoon finely chopped Major 
Grey’s chutney 


| head butter lettuce (about '/2 Ib.), 
rinsed and drained 


| firm-ripe avocado (about |/2 Ib.), 
peeled, pitted, and diced 


4 pound mushrooms, rinsed and 
thinly sliced 


‘2 cup thinly sliced mild red onion 
/2 cup diced red bell pepper 
Salt and pepper 


I. In a salad bowl, mix oil, vinegar, mustard, 


ginger, and chutney. 


2. Break lettuce into bite-size pieces and 
put in a bowl. Add avocado, mushrooms, 
onion, and bell pepper. 

3. Mix salad with dressing, and season to 
taste with salt and pepper. 


Per serving: 112 cal., 72% (81 cal.) from fat; 


|.7 g protein; 9 g fat (1.3 g sat.); 7.7 g 


carbo.; 67 mg sodium; 0 mg chol. 


Tuolumne, California 
By Joan Griffiths, Richard Dunmire 











“Mooo” 











HOVILLON 


CUBES CHICKEN 


fees 


It's made with real meat. That’s why. 


As every good cook knows, great taste comes from great ingredients. Which is why 
good cooks reach for Steero. Steero®bouillon is made with real chicken and real beef 
Tor that delicious, savory taste of real home cooking. 

And now introducing Steero Reduced Sodium. The perfect way to cut down on 

It without cutting down on taste. Enjoy Steero’s great flavor with 33% less sodium. 
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Petite chocolate 





cakes conceal 





velvety sauce 





The secret is in the baking 


Y NO MEANS SHOULD YOU RESERVE 

these one-serving chocolate cakes 

just for Valentine’s Day—even 
though their symbolism is perfect. They 
have warm, soft hearts, and better yet, the 
hearts are deep, dark chocolate. 

Marion Tse, pastry chef at San 
Francisco’s Cypress Club, shares her fine 
rendition of a dessert that’s becoming a 
regular on dessert menus. 

The batter—reminiscent of a soufflé, 
but stiffer and more stable—is quickly 
mixed and easy to handle. Baked just 
enough, the batter forms a solid wall 
around a soft center. If made ahead, the 
cakes reheat with excellent results. 

For a handsome presentation, serve 
each cake with a petite scoop of coffee or 
mocha ice cream and a drizzle of melted 
chocolate. 


Warm Chocolate Cake 
with a Soft Heart 


Cooking time: About |5 minutes 
Prep time: |5 to 20 minutes 


Notes: |f making ahead, cool cakes In 


baking dishes, then cover and chill up to | 
day. To reheat, bake, uncovered, in a 300 
oven just until warm to touch, about 10 
minutes. Or heat, | at a time and 
covered, Ir nicrowave oven at 50 
percent power ju intil warm to touch, 
about 30 seconc 

Makes: 8 servin 


¥4 cup (6 oz.) butter or margarit 


6 ounces bittersweet chocola 
chopped (about | cup) 


tablespoons all-purpose flour 


About 2 tablespoons 
unsweetened cocoa 


5 large eggs, separated 
"3 cup sugar 


tablespoons coffee-flavor liqueur 


SUN SME st 


CUT TO THE CENTER, and soft warm chocolate oozes from this moist dessert. 


"2 teaspoon vanilla 
| to | cups coffee ice cream 


"2 to ¥4 cup warm chocolate sauce 
(recipe follows, or use your 
favorite purchased sauce) 


Powdered sugar 


I. In a 3- to 4-quart pan, combine butter 
and chocolate. Stir occasionally over low 
heat until melted and smooth. 


2. Mix flour with 2 tablespoons cocoa. 


3. In a large bowl, beat egg whites with a 
mixer on high speed until foamy. Gradually 
beat in sugar, then beat until whites hold 
stiff, shiny peaks 


4. Stir liqueur, vanilla, and egg yolks into 

chocolate-butter mixture, then stir in about 

of the whites. Fold remaining whites into 

> chocolate mixture; there should be no 

ite streaks. Spoon batter equally into 8 

tered ramekins (6-oz. or 7/4-cup size). 
mekins in a |0- by | 5-inch pan. 

Sake cakes in a 375° oven just until edges 

n but centers are still soft when gent- 


4 


ed, |! to 12 minutes. Let cool 5 


t each cake onto a separate plate 


and place a small scoop of ice cream along- 
side. Drizzle warm chocolate sauce over 
cake and plate, then sift powdered sugar 
and cocoa onto dessert. Serve at once. 


Per serving: 404 cal., 70% (279 cal.) from 
fat; 6.9 g protein; 31 g fat (17 g sat.); 29 g 
carbo.; 238 mg sodium; 189 mg chol. 


Chocolate Sauce 


Cooking time: 5 minutes 
Prep time: 5 minutes 


Notes: |f made ahead, cover and chill up 
to | month. Warm to serve. 


Makes: °/4 cup 


4 ounces bittersweet or semisweet 
chocolate, chopped (about 73 cup) 


"3 cup milk 
2 tablespoons coffee-flavor liqueur 


Melt chocolate in milk in a microwave oven 
or over low heat, stirring often until 
smooth. Stir in liqueur. Serve warm. 


Per tablespoon: 57 cal., 55% (32 cal.) from 
fat; 0.9 g protein; 3.5 g fat (1.9 g sat.); 6.3 g 
carbo.; 3.3 mg sodium; 0.9 mg chol. @ 


By Linda Lau Anusasananan 
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100% NATURAL 
Grade A Pasteurized 
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A succulent Vietnamese stew 





Next time you entertain, pull out all the stops with 


a spectacular dish of tender braised oxtails 


NCE CONSIDERED A LOWLY CUT OF 
meat, oxtails have risen to star 
status on restaurant menus. 

They'll cook to meltingly tender perfec- 
tion in your own kitchen in this interpre- 
tation by executive chef Octavio Becerra 
of Studio City’s Pinot Bistro and Michael 
Otsuka, formerly of Pinot Bistro, now 
executive chef at Patina Restaurant in 
Los Angeles 

Inspired by the bold 
Southern California’s Vietnamese cui- 
sine, the highly seasoned broth is laced 
with chewy rice noodles. At the table, 
you customize your individual bow] with 
a variety of fresh garnishes. 

Don’t let the long cooking time and 
lengthy ingredient list put you off. The 
majority of the cooking is unattended 
simmering, and you can do most of the 
work a day ahead. Ask your butcher to 
order oxtails for you if he doesn’t nor- 
mally stock them, or look for them—as 
well as star anise, fish sauce, and rice 
noodles—in Asian markets. 


120 S UNS Est 


flavors of 


Braised Oxtails 
from Little Saigon 


Cooking time: About 2'/s hours 
Prep time: About |5 minutes 


Notes: You can work through Step 4 a day 
ahead. Cover; chill. Reheat, then proceed. 


Makes: 8 servings 
3 star anise 
3 tablespoons paprika 
| tablespoon black peppercorns 
| tablespoon hot chili flakes 
| teaspoon coriander seed 
2 teaspoon whole cloves 


6 pounds beef oxtails, disjointed, 
fat trimmed 


3 tablespoons salad oil 

2 onions (about | //3 Ib.) 

/4 cup minced garlic 

| tablespoon minced fresh ginger 
3 quarts chicken broth 

2 Cup tomato paste 

4 cup firmly packed brown sugar 


4 cup Asian fish sauce (nuoc mam 
or nam pla) or soy sauce 


ENTERTAINING 


DAVID DUNCAN LIVINGSTON 


AN EXOTIC MINGLING Of spices seasons 
oxtail stew with rice noodles. Add fresh 
basil, cilantro, bean sprouts, lime juice, 
and jalapenos to taste. 


6 carrots (about | '/3 Ib.), peeled and 
cut into '/2-inch rounds 


Lime wedges 
'2 pound bean sprouts 
Basil and cilantro sprigs 


2 jalapeno chilies, seeded if desired, 
cut into thin slices 


3/4 pound dried rice noodles (about 
4 inch thick) or dried linguine 


I. Add anise, paprika, peppercorns, chili 
flakes, coriander, and cloves to an 8- to |0- 
inch frying pan. Stir over medium-high heat _ 
until spices begin to brown and smell toast- 
ed, 3 to 5 minutes (watch carefully; paprika 
scorches easily). Whirl spices in blender to 
finely grind, then place in bowl; coat oxtails 
in spices lightly and evenly. 


2. In an 8- to 10-quart pan over medium- 
high heat, combine half the oil and as many 
oxtails as fit in a single layer. Cook, turning 
often, until oxtails are browned on all sides, 
6 to 8 minutes. Remove oxtails; set aside. 
Brown remaining oxtails in remaining oil. 


3. Mince '4 onion; add to pan with garlic 
and ginger. Cook, stirring often, until lightly 
browned, about 5 minutes. Add broth, 
paste, sugar, and fish sauce; stir to blend. 


4. Cut remaining onions into | -inch-thick 
wedges. Add to pan along with carrots and 
oxtails. Bring to a boil; simmer, covered, 
until meat is very tender when pierced, | 7 
to 2 hours. Discard any fat on broth surface. 


5. While oxtails cook, arrange lime, 
sprouts, basil, cilantro, and jalapenos deco- 
ratively on a platter. Cover with plastic 
wrap; chill until serving time. 


6. Twenty minutes before meat is done, 
place rice noodles in a bowl; cover with 
warm water. Soak until pliable, about 20 
minutes; drain. (If using linguine, cook until 
just tender to bite, about 8 minutes. Drain; 
rinse with cold water.) 


7. When done, transfer oxtails and vegeta- 
bles with slotted spoon to baking pan. 
Cover loosely with foil; keep warm in 300° 
oven. Add noodles to broth; simmer until 
tender (or linguine is warm), 2 to 3 minutes. 


8. Arrange noodles in | large or 8 individual 
soup bowls. Top with oxtails, vegetables, 
and broth. Offer lime, sprouts, basil, 
cilantro, and jalapenos to taste. 


Per serving: 512 cal., 28% (144 cal.) from fat; 
33 g protein; 16 g fat; 68 g carbo.; 750 mg 
sodium; sat. fat, cholesterol unavailable. 

By Christine Weber Hale 

















Academic Camps American Camping Association Western Association of 
Independent Camps 


25 Successful Years! 


LOSE WEIGHT & 
HAVE FUN 


THIS SUMMER IN 
SAN DIEGO 


CAMP MURRIETA 
Girls 8-12, Teens 12-17, Women 18+ 


Lose as much as 40 lbs. and leam to keep it off. Murrieta 
is the place to make new friends, and enjoy fitness, nutri- 
tion, and self-image classes. This summer, you can 
become the person you've always wanted to be. 


CAMP DEL MAR Be 
for Boys 8 -18 Z 

Have the time of your life, while 

you GET INTO SHAPE. learn to 
enjoy sports, eat correctly, and feel # 
good about yourself. Lose extra * 
weight, build muscle, and lear to stay in shape for 
improved health and happiness 


EXCITING FIELD TRIPS, MEDICAL SUPERVISION, 
HELPFUL FOLLOW-UP, GREAT TASTING FOOD, 
CARING STAFF, PRIVATE COLLEGE CAMPUS. 


















SuperCamp’s college prep 
program boosts grades, 
motivation, and self-esteem. 
Teens need a lot to succeed, 
to make the right choices and 
feel good about themselves. 


Co-ed « all levels 

ages 10-17 + June thru August 

] & 2 week sessions 

Call or write for Brochure 

1-800-234-7117 ¢ 408-624-7117 

27300 Rancho San Carlos Rd. Carmel, CA 93923 


¥@ ACCREDITED 
Wikon 2 ee 
® naa } 


Pre-teen, teen, and college-age 
programs on prominent 
campuses in the US., including 
Stanford University, 
and abroad. 


| oy 
| ond 
£3) 4:1 student to 


f staff ratio. 
4 15th year. 
2 FREE VIDEO 
he Call 800-28-LEARN 
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FOUR WINDS * WESTWARD HO 
A summer camp for girls and boys in Washington’s 
San Juan Islands. 70th season. Riding, arts, sports 
and sailing. Two 4-week sessions for ages 8-16 
starting mid-June & mid-July. 1-week session in 
late August for ages 6-9. For more information: 
















Write or call for brochure 


rN 6091 Charae St., Suite A og 
‘r | San Diego, CA 92122 
sirca| (619) 450-3376 
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American Camping Association 
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Michael Douglas, Di emer ae 
Is Your CHILD OVERWEIGHT eae bea 
Deer Harbor, WA 98243 ee 






AND OVERLOOKED? 
_ They'll Lose Weight & have FUN too! 
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360-376-2277 soccise 




















CHOOSE AN (vn 
ACCREDITED CAMP ACR 
i side for free directory eae) 
Boys 8-18, Young Ladies , AMERICAN CAMPING ASSOC. 
=i. AN RAFAEL, 
Fildes Veron 30-60 aiausss: on. eee CATALINA. JUNIOR 


| Call Nancy Lenhart, Founder & Director 
: » Call us First! We're the Best! 
3 


J 1-800-825-TRIM >. 
wa) Ww 
A Zulliy § ale 


* Disneyland * Sea World » The Zoo * and more! 


SEA 






Slough Ranch 


A Horse for Every Camper 
For a free brochure contact: 
Linda Stevenson 
ted| 18639 August Ave 
Hilmar, CA 95324 
(209) 667-1183 
Leave Message 

A Horsemanship Camp for Horse-Crazy Girls 9-17 


EXPLORE THE WONDERS OF CATALINA ISLAND 


Qualified Instructors - First aid, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 
@ Island Ecology @ Underwater Photography 
@ Underwater Video @ Sailing @ Seamanship , 
@ Board Sailing @ Hiking ot ; 
For Boys and Girls ages 8-17 
Call or Write: 
Catalina Sea Camp 
P.O. Box 1360 


Camp Placement Services Claremont, CA 91711 


WHICH SUMMER EXPERIENCE 
IS BEST FOR YOUR CHILD? DESERT SUN 


SCIENCE CENTER 
A Free Service 
for our clients 




















Cross Country 








A SUMMER CAMP FOR BOYS AND GIRLS 9-16 
LOPEZ ISLAND, WASHINGTON 
FUN & ADVENTURE IN THE UNFORGETTABLE 
SAN JUAN ISLANDS 


SAILING/CANOEING ROCK CLIMBING — ARTS & CRAFTS 
RIDING MOUNTAINEERING MUSIC/DRAMA 


@ Astronomy @ Rocketry 
@ Robotics @ Space Technology 














NATURE QUT-CAMP TRIPS BICYCLING * Overnight Camp e Language-Cultural Exchange oe @ Exploration of the Universe 
pall SWIMMING POOL OVERNIGHTS * School-U.S. & Abroad * Work Project-Internship @ Paleontology @ Archaeology 
IN TENTS & TIPIS. MATURE & EXPERIENCED STAFF * Worldwide Touring ° Hiking-Biking-Wilderness ne eee faeiglee 





1 Sere rene RESPONSIBILITY & A SENSE OF ; = 
| i xploration of the univer cilities 
oe ne STUDENT CAMP & H ithe cenriestscde vom, eg hall, 


g@™Ee, BROCHURE & INFORMATION: A ot 

2 Brag 3 PAUL & CHRISTA HENRIKSEN TRIP ADVISORS, INC. HERA Gane oc 
x g ROUTE 1, BOX 1700, SN eye more. alll 1-800-645-1423 
SS 


LOPEZ, WA 98261 (360) 468-2225 
800-622-2347 









Western Association of 
Independent Camps 


SNOW MOUNTAIN CAMP 


ESTABLISHED IN 1969 
A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES e CANOEING 
¢ WATERSKIING ¢ TENNIS 
¢ HORSEBACK RIDING 
\\e DRAMA* CAMPFIRES 
¢ ARTS AND CRAFTS 
e ROCK CLIMBING 
¢ SPORTS/GAMES 
¢ TALENT SHOWS 
¢ BACKPACKING 
\ © OVERNIGHTS 
¢ SWIMMING 
\.¢ ARCHERY 


ry » 
; : \. e DANCES 









vor, 
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Mature, caring staff provide skilled leadership. With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability 
Brochure/ Video call 
(In Calif) 800-439-7669 or 916-265-4439. 
Write to Ray & Vicki Kalman, 
Box 476 S, Nevada City, California 95959. 
Please include phone number with inquiries. 











|| SANTA CATALINA SCHOOL 
ae SUMMER PROGRAMS 


Bt) Monterey, California 


ee Girls’ Summer Camp 
% Residential & Day 

Ne Grades 3-9 

ae June 23 - July 27, 1996 

mia « Equestrian Program 


* Marine Biology 
* Musical Theater 
« Tennis Clinic 
¢ General Program: Arts, Crafts, Computer, 
Creative Writing, Dance, Golf, Photography, 
eye Ceramics, Swimming, Team Sports 
é For Information about summer 
y programs and admissions, write to 
re SANTA CATALINA SCHOOL 
1500 Mark Thomas Drive, 
Monterey, CA 93940 
Or call (408) 655-9386 



































Wc. 
oe WALTON'S GRIZZLY LODGE 
BOYS & GIRLS SUMMER CAMP 
70th NORTH of LAKE TAHOE 
Year 3rd Generation Camp Directors 
Enjoy Summer on OUR OWN PRIVATE LAKE 
For Info/ Phone 916-832-4834 FAX 916-832-4195 
Video _http//www.wellcom/userwgl 2 wks-$1350 
The Chele S Boys & Girls 3-17 
a Estes Park 
do AMPS Colorado 
| the Rocky Mtns. at the oldest 
a n Colorado. Safe, fun, 
| friend } ye units. renowned faciility 
Nat'l & j ( t. 4 & 8 wks. Over three 
“ | Care le and Don Cheley, P.O. Box 6525 
‘'" \ Denver, CO 80206-0525 » 303-377-3616 + 1-800-CAMP FUN 





Western Association of 
Independent Camps 


<onf COTTONTAIL 
LSE LW Or 
A RESIDENT CAMP _ , 


pv BOYS & GIRLS 
AGES 6-16 


= Waterskiing 

= Sailing = Surfing 
Sms) 11H ¢| 

Sm Tile pres ai Lale 


= Minibikes XN) 


‘J 

= Horseback Riding — 

= Swimming "Tennis [BSS , eh 

PR eee CRA tel 10 Bee 5 SN 

PIE ety Seen JN 

ar er mer eI Ut) 

*Beach Programs = Disneyland : 

Sava e ule ® Magic Mountain Sad 

= Rappelling = Universal Studios een Le 
Vee aie) 


MALIBU, CALIFORNIA 
Send or call for FREE brochure & video tape 
(818) 880-3700 * Outside So. Calif. 1-800-700-CAMP 
PO. Box 108-S, Woodland Hills, CA 91365 





Specialty Camps 





BASKETBALL * TENNIS * VOLLEYBALL * BASEBALL * SOCCER 
SOFTBALL * SWIMMING * ALL SPORTS * WATER SPORTS 


Nationally Renowned Coaches * Ages 6 to Adult 
Outstanding Campus Facilities 


at 
sp 
USD SPORTS CAMPS 


5998 Alcala Park * San Diego, CA 92110-2492 


Call 1(619) 260-4593 













Sleep under the stars...Cook over an open fire... 
Trek through dramatic wilderness...raft a wild river! 
Programs for boys and girls, 9-17, and adults. 


PRAIRIE TREK EXPEDITIONS 


1-800-246-8735 
The Cottonwood Gulch Foundation - since 1934 
P.O. Box 3915, Albuquerque, NM 87190 
Christopher Koller, Director 





Specialty Camps 



















Squaw Valle 


Soccer Camp 
Lake Tahoe, CA 


Pro European 

ano Brazialian 
coaching, — 

ano fantastic 

fun activities: 
Horseback Riding, 4 
Indoor Rock 
Climbing, 
River Rafting, 
Parasailing, 
Jet Skiing, 
Swimming, 
Tennis, = o olalttas) 
Mountain Bk" 1-800-PRO-CAME 
and Bungee e-mail: sqwasocr @nbn.com\. 


Jumping (with ; : 
parental permission) free pick-up from Reno airport! 














BIKING TRIPS 


USA, Canada, Europe. Easy, moderate, long dis 
tance, or off-road biking. Coed. Grouped by grade (7t 
12th). 1-9 weeks. Bus pick-up & return to New York é 
Boston airports. ACA accredited. Our 25th year! 
STUDENT HOSTELING PROGRAM 

BOX T, CONWAY, MA 01341 
TOLL FREE 800 343 - 6132 












Traditional Schools 


RIVERSIDE 


&] MILITARY ACADEMY 
BUILDING EXCELLENCE IN BOYS SINCE 1907. | 
* College-prep, grades 7-12. 


¢ Safe, structured, all-boys 
boarding environment. 


¢ Fully accredited, small classes, 
weekly reportcards. 


* Outstanding facilities located in North 
Georgia mountains. 


¢ Honorschool 

with distinction 
promotes leadership, 
self-confidence 

and manners. 


¢ Computerin 
every dormroom. 


¢ Fullathletic program. 


¢ Band, fine arts and 
aviation programs. 


¢ Affordable tuition. 


1-800-GO-CADET 


Gainesville, Georgia 


30501 
Fr, 
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for a more meaningful high school 
experience / 


HAPPY VALLEY SCHOOL 


800-900-0487 


Coed @ Boarding/Day @ Small Classes 
ESL Program @ Accredited @ Safe | 
Environment 
College Prep @ Grades 9-12 


P.O. Box 850¢ 8585 Ojai-Santa Paula Road | 
Ojai, CA 93024 


| Traditional Schools 












SEEKING SUCCESS? 
Find it at SOUTHWESTERN ACADEMY 


separation and counseling for college « small classes + great teachers 
ndividualized programs + warm, friendly, safe 
sports; visual/performing arts + weekend activities 
ncity & country. Since 1924...WASC accredited. 
1on-profit ...co-ed...suburban California and Arizona 
sampuses. Fall, spring, and summer terms. 


2800 MONTEREY ROAD 
SAN MARINO, CA 91108 
TEL: 818-799-5010 FAX: 818-799-0407 


Coed college prep for boarding and day 
students in grades 9-12. 
Capable underachievers welcome to apply. 
Summer School Grades 7-12. 


| FENSTER SCHOOL 


8500 E. Ocotillo Drive, Tucson, AZ 85715 
(602) 749-3340 FAX (602) 749-3349 




























ILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 


104th year. Grades 5-12. Admission any time. 

Accredited. Individual attention. Distinguished 

facuity. College prep. ROTC Honor School. Sports. 

Band. Beautiful campus. Good food. All faiths. 

Write St John's, Box 827-S, Salina, KS 67402-0827 
or call (913) 823-7231 

A CHANGE FOR THE BETTER Sg 





OAK CREEK RANCH SCHOOL 
in Arizona 


residential school on beautiful Oak Creek, 100 mi. N of Phoenix, spe- 
lizing in: College prep, general courses, under-achievers, learning 
abilities, & A.D.D. Summer School program offered. Co-ed ages 
-19. Computers, field trips, horses, reading, tutoring. Arts & crafts. 
ling, tennis, soccer, white water rafting, many other sports. Clean air, 
Aperate climate. Accredited. Strong E.S.L. & Post Graduate programs. 
ntinuous enrollment. 2nd semester begins 1/20/96. Catalogue. David S 
ck, M.A. Ed. Dir., Box NN, W. Sedona, AZ 86340. Tel. 520/634-5571. 





BRIGHT? UNMOTIVATED? 
NOT REACHING POTENTIAL? 
A College Prep High School Near Lake Tahoe. 
100% college acceptance. 11 Advanced 
Placement courses!! Mandatory study halls. 
nall'supportive classes. Skiing, snowboarding, soccer, mountain 
king, rock climbing. Fully Accredited. 
quaw Valley Academy, P.0. Box 2667, Olympic Valley, CA 96146 
I; (CA) 800-203-2332 or 916-583-1558 Fax: 916-581-1111 












LIMITED TO 24 STUDENTS AGES 6 TO 16 
rs 
VERY CARING 


lO U E , a SCHOOL 


Small country school in a rustic and nurturing family-style 
tting. Individual educator plans for remedial or accelerate 
iming. Emphasis on personal responsibility and 
yanization, self-esteem and cooperative social growth. 
eclal needs considered. Realistic and loving staff, 1-3 ratio. 


707-895-2613 


Phone inquiries only 








ronville, CA 





™, The Delphian School 
; EXCELLENCE 
Individualized Curriculum + Ages 8 - 18 
Residential Coed + Coastal Oregon 
Year-Round Enrollment & Summer Program 
Delphi uses the effective study methods of L. Ron Hubbard 
CALL NOW: 1-800-626-6610 
or write: Delphi * Dept. SU * Sheridan, OR 97378 







Traditional Schools 


MISSOURI 
MILITARY ACADEMY 


Safe, caring, disciplined, boys’ boarding, gr. 4-12. 


Students learn how to study and solve problems in 
supportive college preparatory program. 
400-B Grand Ave., Mexico, MO 65265 « (573) 581-1776 
E-mail ADMISSN@MMA.MEXICO.MO.US 





Specialty Schools 





A fully-accredited, coeducational residential 
school that specializes in working with 
underachieving adolescents who are having 
problems at school and at home and who 
may be experiencing emotional difficulties. 


* Counseling in personal growth and 
development 

* Full college preparatory curriculum 

¢ Year- round instruction grades 8-12 

¢ Beautiful 250 acre mountain setting 

¢ Wilderness challenge program 

¢ Warm, nurturing environment 





P.O Box 9, Whitmore, CA 96096 
(916) 472-3031 












A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


* Family environment * Parent references nationwide 


* Located on a working  ® Christian ethics / 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


PWR SEE mle) ES 


ME A athletic pom 
n 


A year-arou 

A Small classes 

A farm a 

A vocational training 
A individual attention 
A non-denominational 


TEEN RANCH 
SINCE 1920 
P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


Specialty Schools 


YOUTH CARE ACADEMY 


Adolescent Residential Treatment 


Youth Care effectively treats school failure, 
learning disabilities, depression, social 
withdrawal, family problems, alcohol & drug 
abuse, eating disorders, non-compliance, self- 


destructive behaviors, physical & sexual abuse 


State Licensed 
Professional Staff 
JCAHO Accredited 
Accredited Junior & Senior High Schools 
Initial Assessment 


1-800-786-4924 


Mailing Address: 
P.O. Box 909 
Draper, Utah 
84020 


Locations: 
Draper, UT 


(OUTHCARE West Jordan, UT 














Cross Creek Manor is an effective 
program for girls who are struggling in 
their home, school or community. 


Recently featured in the L.A. Times 


Call today for a brochure 


CU ORR eye) 








Specialty Schools 


Specialty Schools 
















Teen Help is a free service that informs parents 
about several affiliated schools, programs and 
alternatives. Teen Help recommends effective 

= options and checks out any possible funding 
_\ including insurance, state/federal funds, grants, 
{discounts and/or scholarships. Teen Help’s goal 
is to get your Teen the best help there is, at the 
least or no cost to the parents. Before you 


800-637-007 01 choose check with us. 
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Fn er NOT EVERY PROGRAM 
1 a ’ WILL HELP YOUR TEEN! 
A Fresh Start For Teenagers 
| ‘ | Your choice can make the difference 
l -who are good kids- l between his/her future success or failure! 
Who may be experiencing 
* Mistakes are costly in dollars and time. 
| * Rebellion against parental or school | * Mistakes deepen suffering. 
| authority * Anger due to adoption * Frustration | Before making this important decision, 
with parents’ divorce * Strong desire to live consider all the options 
| outside the home and family values * Low self- | The right choice for your child depends on 
| esteem * Bright but unmotivated * Runaways | many factors 
* Depressed * Out-of-control * Aleohol-Drug Virginia Reiss has helped over 5,000 
| use * Manipulator * Expelled, suspended o1 | families make these difficult decisions. 
dropped out Virginia Reiss, M.S. (415) 461-4788 
| Helped thousands of teenagers since 1981 | Licensed Educational Psychologist #LEP652 
| Effective 21 day impact program in Idaho | 
| Departs weekly year round. Boys & girls | 
: 13-18 years 7 maximum in group 
r Qefere . vider hoo . ) : . : 
1 References provided. School credit most Learning Has No Bou daries 
> | cases Experience Mother Nature's | N A WwW A 
1 . . . . 
; | consequences and learn life sustaining skills | * 500 Acre Boarding School © Traveling School 
py, For free brochure and related information call * Vocational Training *SmallClasses » 7-12 Grades, Coed 
ne . : és * Alternative Sports 
S.U.W.S. Adolescent Program * (714) 895-0923 Training in Outdoor and Rescue Skills 
‘ eee eee eas pened meen i saneea tiene tee North American Wilderness Academy 
: 1(800) 358-NAWA 
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r j 
Pa 





MAKING 


FAMILIES apart. And turn homes into war zones, For three 
FAMILIES 


Goop KIDS MAKING BAD choices can tear families 
decades, the CEDU Family of Services has helped 
young people learn right from wrong, to do the 
right things, to feel good about themselves, and to 
choose their friends wisely. As they becom@€ more pos- 
themselves and the world, their “fami- 
ie families again. CEDU’s seven schools and 
programs bring the right service...to the right 
child...0: :he right time. So we can pledge that, ~ We 
n a child.” 1-800-884-2338 


itive about 
lies beco! 
TO GET YOUR 
FAMILY BACK 
CALL TODAY 


Pune a Uneasy never git 















Specialty Schools 
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Good kids sometimes make bad choices...in 
thought, in friends, in actions. When 
acting out has become a way of life for 
your child, ASCENT can help. Six weeks of 
positive influence and learning the 
consequences of negative behavior can 
work wonders. For boys and girls, 13-18. 


PNY ah 


Call today for information and | 
Ta ces eom ate 61(e0» 


1-800-974-1999 































See See 

Innovative transitional & flexible program: 
to treat OUT OF CONTROL teens. 
Wilderness program (30 to 60 days) 

** — Residential Treatment Ranch (30 to 90 days) 

Individual Residential (Family)(30 to 90 days) 

Family Unification (2 to 5 days) 


Call .... 1-800-898-1244 


Academically Accredited * Insurance Accepted 
& Scholarships 
http://www.xmission.com/-redcliff/ 
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REDCLIFF I 
955 n. 1300 w. 
St. George, Ut 84 





THE LEADER 
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ASPEN HEALTH SERVICES 


At Aspen we offer a broad rangey 
therapy and education program: 
meet the needs of your child. 


* Therapeutic boarding 

« Short or long term programs § 
* Outdoor experiential treatme) 
* Most insurance plans accepte) 


Call our placement office and speak 
an admission consultant to determing 
best program for your child 


(800) 283-8334 





= 


Residential Treatment Centers 


*Depressiongl 

¢School Failure 

Adoption Issues 

-*Social Withdrawal 

| «Learning Disabilities 

*Chemical Dependency 

* Attention Deficit Disorder 
*Oppositional Defiant Disorder 

* Identity or Personality Disorders 
*Behavioral/Psychological Problems 


1-800-433-9413 
THe HERITAGE CENTER 
Provo, UTAH 
Sub-acute*ResidentialeCoed* Ages 12-18 


JCAHO Acereditede Insurance Accepted 
A Not-for-profit Corporation 


AWiton ar Can’t 
BE eam iis 


| Kids Anymore, 
Eames 


Aivendell provides: 

Free assessments 24 hours per day 

| 24 hours a day, licensed First 

Response Crisis intervention team 

) ACUTE - Evaluation and Stabilization 
RTC - Residential Treatment Center 

' BRIDGES - Sexual Impulse Disorders 
DAY HOSPITALS - Day Treatment 









Vleeting the psychiatric needs of children 
ind adolescents in our communities. 


For information call: 


801-561-3377 or 
800-776-7116 


RIVENDELL 
PSYCHIATRIC CENTER 


5899 West Rivendell Drive 
West Jordan, Utah 84084-5700 





Residential Treatment Centers 













A Positive Peer Approach 
For Troubled Adolescents 


ISLAND VIEW 


Residential Treatment Center 





¢ Positive peers utilized in the change process 

e Year round private schooling 

¢ Covered by most insurances 

¢ Job skill training and work experience 

¢ Individual, group, family and recreational therapy 
* Outdoor adventure education 


DEMAND GREATNESS 
NOT COMPLIANCE 


PO. Box 67 « Layton, UT 84041 
801-773-0200 






Female Adolescent Treatment Center 
MyHO Be ssh 
«NEWHAVEN: 
+ ee agit Se 

A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mountains amid a beautiful 
and serene agricultural setting and offers the following: 

@ family, individual and group & recreational therapy 

@ cultured family style living 

@ on-site horse care, riding & gardening 

@ individualized academic program 

@ limited enrollment for ages 12-17 


1-800-484-2314 SCode 2297 
PO Box 50238 Provo, UT 84605-0238 




























Advertising in Sunset 
Magazine is affordable 
and brings results. 


Over 80% of Sunset subscribers 
have responded to a Travel, 
Shopping or School & Camp 

Directory ad. For information on 
how you can advertise call: 


Sara Wexelman 
1-800-222-9404 Ext. 4 











p&SOUWAGE 
_OE€SIGNS 


Nomes forthe héart, 
custom oesigned In 
“GIASSIC EUROPEAN 
styles: 





* free BROCHURE 


1-800-824-3413 | 


Rick SteRES, architect 


MULTI-PURPOSE 
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Custom made SECURITY and PROTECTION from 
Burglary, Discoloration, Heat, Cold, Rain, & Noise 
INSTALLED OUTSIDE - OPERATED from INSIDE 
CALL the most experienced SPECIALIST! 
FREE ESTIMATES or COLOR CATALOG 

with ideas beyond your imagination. 


Call (800) 452-0452 


3175 Fujita St., Torrance, CA 90505 Lic. #484895 
- Impressive Factory Showroom - 

















Creenhouses 


Enjoy your own Garden of GCden — 

a controlled climate for all your favorite plants. 

Sturdy aluminum frames with glass or insulated, 
double wall glazing. Do-it-yourself assembly. 

Prices start as low as $575. Many sizes: 5'x6' to 

12'x24'. Complete line of accessories. 


FREE Brochure - Call (800) 322-4707 
Charley 2 (eS 
Greenhouse Supply = 


1569 Memorial Hwy. 1 
Mt. Vernon, WA 98273 SS 
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T VATER WOR KSHOP’S i 
NGLISH GARDEN BENCH™ 
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Catt Topay For Next Day SHIPMENT §) 


- We're A Famity OF §f} 
CRAFTSMEN WiTH A CENTURY OF 
TRADITION FoR OUTSTANDING 
Quatity AND SERVICE 
We MAKE EVERYTHING § 
From Mitt GRaDE #1 EASTERN ! 
Wuite Cepar, Use Mortise AND 
TENON JOINERY, AND COUNTERSINK 
Anp PLuG ALL HARDWARE AND 
FASTENING 
- Our Cotor CATALOG h 
Or Many StyLes OF BENCHES 
CuHairs, SWINGS AND TABLES Is | 
Yours FREE! | 


LI602 














Cuisinart 
LS HEADQUARTERS 


ee) td tek TE 
*BLADE HOLDERS 
DISC HOLDERS 
dE oe) 3g) 
ALE) t 

e JUICERS 


*AND MORE 


WE ALSO CARRY PARTS FOR OVER 35 
er ete gt ta eel el) cs 


KitchenAid’ 
BRAUN KRUPS Qscer 


RA Peet 


800 -543 -7549 













INCREASE... 


> Strength & Tone 
> Endurance 
> Calorie Burning 


aLERASER 
OP. 
WEIGHTED 
CONDITIONING 

BELT 

{ $59. 95) 
with 6 Ibs 


Up to 20 Ibs 
lable 






Comfortable & Attractive! 


1-800-238-BELT J 


122 SU Nis. ELT 





The beauty of a redwood tub 
coupled with the longevity and 
easy up-keep of an acrylic spa. 
For complete information call: 


800-408-8418 


Visit our Factory Showroom 
Sonoma Spas 
A Northwest Manufacturer 
5845 193rd Ave. SW 





Rochester, WA 98579 















Easy 
Access 
To Your 





YY 


CLIFF CLIMBER: \_— 
the affordable solution 


If you love the setting of your home but 
dread the steep and tiring climb each day 
CLIFF CLIMBER is the answer. This eco- 
nomical inclined elevator is designed for 
your comfort and safety and will increase 
the value, utility, and marketability of your 
hillside property. 
Call for free color brochure 
1-800-926-5600 
CUCKSEY EQUIPMENT COMPANY 
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BEDROOM ORGANIZER 


FITS UNDER 
BOX SPRING 1 
xO > 






_ UNDERBED 
DRESSER 


37) a 





REPLACES 
BED 
FRAME 


FACTORY o 
DIRECT / 
/ / 






CEDAR 
DRAWER 
LINERS 


/~__ up to 16 
DRAWERS 


6 FT. LONG 
DRAWER 












he Otte a 
1-800-782-4825 


REQUEST FREE caTALoc 401 































Do You Need Blinds? 


LEVOLOR * HUNTER DOUGLAS » GRABER 
BALI * DELMAR. ALL MAJOR BRANDS 
HUMONGOUS DISCOUNTS!! WE DO IT ALL!! 
+ Free Designer Sample Kit-UPS Shipping 


STAR BLIND & CARPET CO. 
1-800-782-7800 


VISA/MC * DISCOVER = EST. 1932 
NO PAYMENT FOR 90 DAYS 
eT 








Authentic nee 
Rocking Horse ah 
Reproductions 


ca 1880-1920 

d Wood Handcrafted 
°( Color Berieeed Avail 
* Call (800) 332-1802 


RD & VISA ACCEPTEL 
oR PREE BROCHURE 


za ae =] UR 


Decorate your home at FACTORY | 
DIRECT prices with 104"-1 20" WID} 
CRC UR Ce OR, 


AC Ham O ett ce 
sun-rot resistant, and NON-TOXIC 


eT eos 
Do-It-Yourself Draperies! | 


Fabric also for Upholstery, Slipcovers, Clothing Wall! 
Bed/Tablelinens, Banners, Crafts, any Deco Projects! 


Send $2 for YOUR Planning Kit & Fabric samples f| 


(Orhave CreditCard & pen ready HOMESPU 
eet, Vy aele ag 234 paar 
1-800-25 1-0858 for Kit# SP16) RR ALS 


our SWEATEFS are 


fATRS 
‘ 68 
2S &. WY 


handknit in new zealand 
of wool we spin by hand 


custom made for you 

CALL COLLECT for free catalogue 
011 646 329-8045 

black sheep clothing co., ltd 

box 63, tokomaru, new zealand 


Sond DOIN’ a 
AORN we eee le) 


Pals 
Where To Stay - 1,500 Dog-Friendly Lodgings 
What To Do - 1,000 Primo Outdoor Adventures 
How To Do It - Travel, Training & Pet Tips 
= Call: 1-800-496-2665 @ 49) 


DCWYP! # P.O, Bax 8459 * Scottsdale, AZ 85252 pam 395 





Out of the Pacific Northwest 
MU aes 
Coffee-of-the-Month-Club! 


Seattle: The Napa Valley of Coffees! 


seseanpiag ce: saree cic 
iscord and IIb co! a differe 


month for $11.95 +S&H, 
Gift 4 different ab cen Discord! and 


1-800-RAINY-4-U ans te Seen S&H, H ready for immediate 
1 


shipment! 
The Affordable Luxury! 


in isi OS 
The Perfect Gift! We bring you whee ben coffees te ees Say 


the peak of flavor and freshness! 









Call Today 
For Information On 
Our Current 
Special Promotions! 






THE ORIGINAL 
s ™ 
K 13650 Bowman Rd 


WENO-554-5647  “ubum. CAosé03 





HANDCRAFTED STONEWARE SANTA FE 
ARCHITECTURAL 
LIGHTING FIXTURES e ! S H ui Ss 
A SANTA FE TRADITION 
* Indoor and outdoor wall, 


» ceiling and hanging lights, 
/arden lights and chandeliers. 


For a brochure, send $2 to 
Santa Fe Lights, Inc. 

Dept. S, Rt. 10, Box 88-Y, 
Santa Fe, NM 87501 


Visit our showroom: 

The Santa Fe Pottery, 
Guadalupe St. Santa Fe, 
New Mexico (505) 471-0076 








HYDRANGEAS PLUS 


RARE AND UNUSUAL 
HYDRANGEAS 
ot Ary, 


= s 
$3.50 - Refundable With Purchase 
NNRSERY 1-503-651-2887 














Beautiful Color Catalogue 
Reference Manual 


6543 S. Zimmerman Rd. Dept SU 
Aurora, Or 97002 











FURNITURE 


Save up to 50% on Famous brand 
name Furniture. Home shipments. 
Write for list of brands and info. 
HOLTON FURNITURE CO. 
P.O. Box 280 
Thomasville, NC 27361-0280 
1-800-334-3183 







HELP STRENGTHEN 
|AMERICA’S PEACE POWER 


| 


| BUY U. S. 
SAVINGS BONDS 
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BON AMI? - 110 YEARS 


AND 

“HASN’T SCRATCHED YET!” 
Use Bon Ami on the things you 
care about in your home. It 
helps keep your kitchen, cook- 
ware and bath looking new. 
For 110 years Bon Ami’s fine 
powder “hasn’t scratched yet?’ 
has rinsed clean and left a 
smoother finish. With no harsh 
chemicals, it’s easier on you 
and the environment, too. 
Bon Ami, when you care about 
what you’re cleaning. 

110th ANNIVERSARY 1886 — 1996 





* AT GROCERY STORES EVERYWHERE « 





SouthHill MillWorks 
Originators of the “Classic Pergola”~ 
Timeless designs and exceptional craftsmanship are the 
result of our unceasing pursuit for quality. Each pergola is 
engineered and hand crafted to be easily assembled. 
Call or write for a complimentary catalogue 
(360) 354-7088 


202 Sixth Street, Lynden, Washington 98264 


GEODOMES WOODWORKS, INC. 
6876 INDIANA C-2, BOX 4141, RIVERSIDE, CA 92514 (PH 909-787-8800) _g 
Brew Tse SS SS ow ee ee 


Own AN ORIGINAL 


Every Lindal home is an original. Spacious, 
light and imaginative. Each is a personal 
creation carefully designed to fit your needs 
and dreams. Bring your custom home to 
life by visiting your local Lindal dealer. Ask 
about ORIGINALS, our 266 page idea book 
with 115 plans and 680 color photos for $14.95 
plus $5 shipping. Call or stop by today. 


Independently Distributed By: 


Citrus Heights, CA: Sacramento Cedar Homes, 
800-452-2177 


Lafayette, CA: Executive Cedar Homes, 
800-557-888 1/510-284-6240 


Mendocino, CA: Mendocino Masterpiece 
Homes, 800-462-9305 


Redding, CA: Majestic Custom Homes & 
SunRooms, 800-6-LINDAL 


Rohnert Park, CA: Cedar Homes by Bonari, 
707-586-0133 


Sutter Creek, CA: Gold Hill Homes, 
800-55 1-5625/209-267-5625 


Truckee, CA: Creative Cedar Homes, 
800-513-7532 


Weed, CA: Golden West, 800-458-4664 


Monument, CO: Southern Colorado 
Dream Homes, 800-480-2177/719-488-2177 
Medford, OR: Southern Oregon Cedar Homes, 
800-346-4906/503-772-7416 


Seattle, WA: Seattle Cedar Homes, 
800-542-2910/206-725-7111 


ALindal Cedar Homes 


RO. Box 24426, Dept. EK, Seattle, WA, USA 98124 
http://www. Lindal.com 
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CALL FOR A FREE COLOR CATALOG 
SOo0-831 


PE urs 51 N. Newport Bivd. 








We will not be undersold! 
Now, enjoy amazing 
savings on fine quality 


china and the convenience 


of shopping at home. 


Call 1-800-538-6340 
today for your 
FREE CATALOG or 
to place your order. 


You'll discover: 


* The largest in-stock inventory 
of the best names in china, 
crystal stemware, silverware, 
collectibles, and giftware 


¢ Faster delivery—most 
orders are processed within 
24 hours 


¢ Guaranteed satisfaction 


¢ Our convenient National 
Bridal Registry 


P.O. Box 994 * Novi, MI 48376-0994 


+ Unbeatable = 
Prices on 
Thousands of 
China Patterns 














GREAT SAVINGS! 


National Bridal Ree 


In our latest Catalogue 
you will find a large 

selection of Brand Name 
China, Crystal, Flatware 
and Giftware at Lowest 
Prices Designed for the 
Discerning Shopper. 



















5 For your FREE 
copy ear OR CSC Com tei te 
National Bridal Registry, er SCO ie sco 


1-800-522-0047 











e Aynsley ¢ Kirk Stieff © Towle/Wallace 
¢ Baccarat e Lenox © Pickard 

¢ Bernardaud ¢ Lunt © Portmeirion 

© Block ¢ Mikasa © Ricci 

© Dansk ¢ Nikko © Reed & Barton 
° Fitz & Floyd ¢ Noritake © Rosenthal 

© Gorham © Oneida ¢ Royal Doulton 






¢ Hutschenreuther © Orrefors © Plus Many More 
Most Orders Processed within 24 hours. 
Visa, MasterCard, AMEX, Discover 










LANAC SALES, 73 Canal Street, N.Y., N.Y. 10002 
Tel. (212) 925-6422 + Fax: (212) 925-8175 
HOURS: Sunday 10-5, Mon-Thurs 9-6, Friday 9-2 





MISSING A PIECE 


OF YOUR PATTERN?” 
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SILVER SHOP 








Buy/Sell - Large Inventon 
Discontinued Chin 


CHIN 


MATCHING © Fra 


Sh ~ 







OLYMPUS COVE ANTIQUI 
1-800-564-8165 
) E 300S., SLC, UT 841 
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CUSTOM TABLE PADS 


BEST PRICES - 


FACTORY DIRECT 


r with confidence from America’s oldest and 


t custom table pad manufacturer. No advance 


it or messy C.O.D. You pay nothing until you 


e your table pads and are completely satisfied 


ear guarantee 


1- -800/328- 7237 


EXT. 281 


PEE | 


Ay sou PAD CO, 
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LOC AT ORS 
t PORATED 


DISCONTINUED 
terling Silver e Crystal 
China 
WE B Y& SEL! 
800-367-9690 
Locators Inc. 
908 Rock St., Little Rock, AR 72202 
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ext. 5 


Custom Table Pads 


75 Years of Experience 
factory direct prices 
starting at $45 
PIONEER TABLE PAD CO. 

















* Factory guaranteed 
up to 20 years 














FACTORY DIRECT 
TABLE PAD CO 


1-800-737-72 















Love Is A Rose. 


A Long-Stem Rose 
Beautifully Preserved In 
24 Karat Gold 
Just $49” 
plus sbippineg & kandling 


To order, call toll free Tues thru Sat 1@am — — 5pm 
Major credit cards . 


' (800) 675-9 
JEWELS by JOSEPH 


“A Tradition of Trust for Over 30 Years” 






















) DISCONTINUED CHINA PATTERNS BY 
“Lenox” — “Haviland” 
“Noritake” — “Mikasa” 

“Franciscan” — “Oxford” 
“Royal Worcester” — “Royal Doulton” 
“Minton” — “Spode” 
“Gorham” — “Castleton” 

THE “CHINA” CONNECTION 
329 Main Street/Box 938 
Pineville, North Carolina 28134 


1-800-421-9719 
eK III I III II IITA IA HICK 
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Pet Door Panels for Sliding Glass 

h vors- Secure, Easy Installation - No Hole to 
it! Prices From $79.95 

Traditional Models - For Wood Doors & 
bolls. From $19.95 

oney-Back Guarantee 

{LL FOR YOUR FREE CATALOG 
We Ship: : Vationwide 

I eiica’s Pet Door Store Since 1973 [eB] FF-] GSD) 
PATIO PACIFIC, Dept. 21 


jALL TOLL FREE | -800- 826-287 / 


| 1931-C North Gaffey St. - San Pedro, CA 90731-1265 





Three Million Pieces 
China, Crystal, Flatware 
& Collectibles 


Obsolete, Inactive And Active. 
Buy Or Sell. 


REPLACEMENTS, LTD. 
1089 Knox Road, PO Box 26029 
Greensboro, NC 27420 - Dept. TU 


1-800-REPLACE 
(1-800-737-5223) 


EXPLORER OWNERS AND 
AE MLE) 
RST TE 


a 
PERFORMANCE Bp 


For Parts Orders Call: 800-752-6111 
Showroom Hours.: M-F 8-5, Sat. 9-2 
7658 Haskell Ave., Van Nuys, CA 91406 

Local & Foreign: 818-787-7500 » FAX: 818-787-2396 feADGieab| 





*Buy Direct from Guardian 
* Lifetime Warranty 
¢ FREE Product Information Kit 


Protect Your Table... 
With a Custom Table Pad 


Or write to 
Guardian 
P.O. Box A 
Lagrange, IN 
Call 1-800-444-0778 Ext.1300 46761 


ee 


ros 


SONG ee Ace 


ee 
FOR THE 
a 
LOWEST PRICES 
CS 
SELECTION... 
STERLING SILVER, 
CHINA & CRYSTAL 


MICHAEL C. FINA BRIDES 
GET SO MUCH MORE... 
BECAUSE WE CHARGE 
SO MUCH LESS. Our bridal 
consultants have served 


brides from all over the 
country for over 60 years. 


MICHAEL C, FINA 


Ler thy sey Lyd 
3 W. 47th St. at Fifth Ave., NY, NY 10036 
Visa, AmerExpress, Discover & 
MasterCard 
. 








NORITAKE China Specialist 


IDENTIFICATION & MATCHING SERVICE 
\ Pre-War to Newly Discontinued 


e/I | 
(408) 655-9984 + (800) 688-6807 


Fax (408) 655-0198 
P.O. Box 229, Monterey, CA 93942 





DISCONTINUED CHINA 
Most Major Brands Large Inventory 
Buy & Sell! 


[|] WHITE’S COLLECTABLES 


P20. Box 680, Dept. S 
Newberg, OR 97132 1-800-618-2782 











Swim or exercise against a smooth current 
adjustable to any speed or ability. Ideal for swimming, 
water aerobics and rehabilitation. The 8’x15’ Endless 

Pool® is simple to maintain, economical to run, and 
easy to install inside or outdoors. 


Call (800) 732-8660 


or visit http://www.endlesspools.com/~swim 





200 E. patio Mill Rd., Dept. $12 
we 


tp fase Telefe PX aay 

















DECORATOR FABRICS 
First Quality * Lowest Prices 
ae Le) eM Zola (Told a 
Send self-addressed, pe re Cees for 
FREE BROCHUR 

Wate Tatas Tea xl yat ey 
301 Beech St., Hackensack, NJ 07601 
TOLL FREE 1-800-992-7325 











Discount Wallcovering 
1-800-870-6468 


Free 
Delivery) oatisfaction Guaranteed (teil 


Up To 80% off Msrp ~~ 


Same Day Processing 


¥* MARIS ** 


Discount Wallcovering - Montville, NJ 07045 











Dwart Apple Trees for 


y Variety pack of 3 for $29.95 
Plus Shipping and Handling 
Ph. (800) 852-TRES (8737) / Fax (503) 435-1215 
MASTERCARD & VISA ACCEPTED 
Braeburn, Fuji, Gala, Jonagold, Red / Yellow Delicious 
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“Architecture 
In Glass” 



















Albion, BC 
(604) 467-2670 
Albuquerque, NM 
(505) 884-8800 

Anchorage, AK 
(907) 345-3732 
Bellingham, WA 


Denver, CO 
(303) 331-0116 
Eureka, CA 
(707) 443-5652 
Fremont, CA 
(510) 623-8880 
Fresno, CA 










(206) 671-8220 (209) 292-6439 
Bend, OR Fullerton, CA 
(S03) 389-4422 (714) 871-4165 
Boise, ID Gresham, OR 
(208) 344-4945 (S03) 671-0551 










3urbank, CA 
(818) 556-5482 


Idaho Falls, ID 
(208) 529-9341 


Carpinteria, CA Juneau, AK 
(805) 566-3393 (907) 789-3106 
Cheyenne, WY Kent, WA 


(307) 635-3584 (206) 872-9310 
Colorado Springs, CO Lake Isabella, CA 
(719) 573-1871 (619) 379-1203 
Corvallis, OR Las Vegas, NV 
(S03) 758-0658 (702) 739-0317 
Denver, CO Medford, OR 
(303) 744-1344 (S03) 770-4575 















LS So. OS. no LOA RARER E SBS 


NEVER UNDERSOLD! "i 











* All First Quality 
* All National Brands 


* Over 4 Million Satisfied 
Customers Coast to Coast 


1-800-735-5200 


24-HOUR FAX 1-800-391-2293 





















TTT TT eRe e eee eee ee ee oe 


WEEKDAYS: 7:00 a.n est es 
SAT. & SUN.: 8:30 a.m.-11:00 pm EST Fes 
ind, Wallpaper Care astory ES > ea. 





( heidon Rd. * Plymouth, MI 48 | 
* OFS STUTETINITEITE 





GRAND INTRODUCTION! 


THE FOUR SEASONS CONSERVATORY 















Size *List (Alum.) Sale Price 
13’x 9’ $7,974. $5,980. 
13°x 11 $9,324. $6,993. 
13’ x 14 $10,804. $8,103. 
(Baxde? $12,096. $9,072. 
13’ x 19’ $13,618. $10,213. 





SAVE 25%* 
INTRODUCTORY 
OFFER! 


A magnificent design featuring wood or 
aluminum frames, totally maintenance- 
free exterior, opening windows all 
around, “crystal palace” insulated glass 

roof, traditional embellishments*: 

finials, cresting, dentil moulding, 

stained, beveled or etched glass. 
(Installation extra). 






© FOUR SEASONS 
BE SUNROOMS 


SUNROOMS * CONSERVATORIES * PATIO ROOMS 
GLASS AND SCREEN ENCLOSURES 


Outdoor Living...Indoors!™ 


5005 Veterans Memorial Hwy.,Dept. UN2, Holbrook, NY 11741 
For Free Catalog And Information Please Call 


1-800-FOUR SEASONS 
1-800-368-7732 
Web address: http://four-seasons-sunrooms.com 







Sedalia, CO 
(303) 660-1459 


Pleasanton, CA 
(510) 484-3580 


Portland, OR Sedona, AZ 
(S03) 671-0551 (602) 282-6561 
Poway, CA Sequim, WA 


(206) 683-8068 
Spokane, WA 
(509) 927-1190 
Tacoma, WA 
(206) 537-2799 
Thousand Oaks, CA 
(805) 371-3646 
Tucson, AZ 
(602) 745-2314 
Vallejo, CA 
(707) 645-8080 
Walnut Creek, CA 
(S10) 947-0440 


(619) 486-4416 
Rancho Cordova, CA 
(916) 635-6190 
Reno, NV 
(702) 348-4877 
Richland, WA 
(S09) 946-8302 
Salt Lake City, UT 
(801) 266-9666 
San Jose, CA 
(408) 436-8808 
San Mateo, CA 
(415) 341-6201 
San Rafael, CA 
(415) 491 -1461 
Sand Ciry, CA 
(408) 899-9600 
Santa Rosa, CA 
(707) 585-9213 


*Illustration includes optional 
extras. Limited time offer, see 
participating locations 
for complete details 
®1996 Four Seasons Solar 
Products For Dealer/Franchise 
Business Opportunities Please 

Call 1-800-521-0179 


VIXEN HILL!’ GAZEBOS 





ction of modular, cedar 
engineered for 
the non-carpenter 

our 22-page color catalog with pricelist 


Di ver our wide sel 
and screened GardenHouses 
easy assembly by 
end $4 for 
n Hill, Dept yn, PA 19520 


ST-6, Elvers« © 800-423-2766 


CALL 1-8UU-542-555) 


4 
1996 Sunset Classifieds rate is $17.50 per word, 10 
word minimum. 10% discount for prepayment of 2 o 
more consecutive issues. Prepayment by MasterCard 
Visa or check is required for all ads. Closing date is th 
25th of the 3rd month prior to issue date. (Dec. issue 
closes Sept. 25.) For rates and contract, call Barbara 
Osborn, 800-542-5585, 860-542-5535 Fax: 860-542- 
1943. Counting Words: Characters divided by a space, 
plus sign, hyphen, ampersand, or slash will each count as 
one word. Two word cities or states count as one word in 
mailing address only. First two words of ad will be 
capped & bolded. Copy subject to Publisher’s approval, 
editing for consistency, and is not responsible fo: 
typographical errors or response. 





























































ARTS/CRAFTS 


GALLERY PICTURE FRAMES Ready Made 
Southwestern - Drift. All Sizes. 505-983-6728. 
“MEMORY BEARS”: Let Us Recycle Mom’s Fur o} 
any sentimental garment into a beautiful Teddy Bear 
For information: Treasured Teddy Bears, (800)959 
BEAR. 


BED & BREAKFAST 
ARIZONA ACCOMMODATIONS. Bed Breakfas 
Inns, Resorts, Ranches. Rated, Approved. 800-266-7829. 


B&B OWNERS: Vacation Relief. Your Private Che! 
Experienced Manager. English/French. 415-233-1824. 
RESERVATIONS INN AMERICA. Nationwide 
reservation service, 24 hours, Frequent Inn Club 
800-266-STAY. 





BUSINESS OPPORTUNITIES 


GET PAID FOR READING BOOKS! $100 per book 
For information send name, address to Calco Publishing 
(Dept. C-870). 500 South Broad, Meriden, CT 06450. 


RIGHT LIVELIHOOD, substantial income. Com 
plete support. Free tape: 1-800-927-2527 ext.7766. 


CARPETS 5 


CARPET BARN- Buy All Major Brands at Wholesale; 
Largest Selection of Berbers in Stock. 1-800-345-0478 
CARPET DIRECT! Guaranteed lowest prices. Ca 
for free samples. 1-800-247-3707. 


CHINA/CRYSTAL/SILVER 


1-800-562-0875 DISCONTINUED CHINA/CRY 
TAL/ FLATWARE Service. P.O.Box 508-SU, Higi 
Ridge, MO 63049. 

ATLANTIC SILVER and China. 1-800-288-6665 
Sterling Flatware, Holloware, and China. Active 
Inactive, Huge Inventory Discounted. Charge 
accepted. We also buy. 

CHINA FINDERS. Discontinued Tableware. 292 
Landover, Alexandria, VA 22305-1902. 1-800-900-255 
FINALLY YOURS China Replacement Service 
Active, Inactive & Obsolete Patterns. We also bu 
Call 1-800-52-4-CHINA. 

LENOX ONLY China/Crystal discontinued replace 
ments specialist. Lesley’s Lenox, (800)553-6693. 
SILVERPLATE/STERLING FLATWARE, Satis 
faction guaranteed, Kinzie’s, Box 522, Turlock, C 
95381. 1-209-634-4880. 

SILVERPLATED FLATWARE, Helen Lawle 
5400 E. County Road #2sn, Blytheville, AR 7231° 
1-314-720-8502. 




























CHRISTMAS VILLAGES 


DICKENS’ VILLAGE & all Department 56 Sno 
Village & Heritage Village buildings & accessorie 
Current & retired pieces! Free catalogs! Free shipping 
WE BUY VILLAGE COLLECTIONS! Call toll frei 
1-800-4-DEPT-56 (1-800-433-7856). 








CONTACT LENSES/SUNGLASSES 


DON’T PAY retail for contacts AND sunglasses! A 
major brands available. No membership fees. FRE 
catalog. Advantage Lens/Advantage Shades. 1(80 
600-LENS. 






DUDE RANCHES 


Se 
JACKSON HOLE Guest Ranch near Grand Tetor 
and Yellowstone. Phone/Fax 307-543-2479. 








» L-OUU- 9 TL-D IO) 








_ FOOD/GOURMET FOOD 


20) ¢ TEA * COCOA delivered to 
‘our door. Free price list. 1-800-268-3103. 
jCRUMPTIOUS, MOIST, homemade 
‘ound Cake now available! -Delicious, 
ganic Coffee, too. Inexpensive, yummy 
‘‘ifts. Call now for FREE brochure! 
_ -800-809-0657. 

NA CINNAMON 30 Recipes, $5.00, 
felperin, Box 869, Cobb Mt., Calif. 









































































FOR YOUR VALENTINE 


USTOM CROSSWORD PUZZLES 
_Inique, personalized gift or party favor. 
{01-670-0582. 


GARDENING 


2OTTAGE GARDEN Perennials: Holly- 
ocks, Delphiniums, Columbines, & more. 
WJatalog $2.00. Daisy Fields, 12635 SW 
srighton Lane, Hillsboro, OR 97123. 
)EER DAMAGE? Durable mesh barrier. 
firtually invisible. Easy to install. 1-800- 
53-4660. 

‘OPIARY KIT 16x8 Turtle. Easy, fun, 
wverything included, unavailable elsewhere. 
24.99. California Topiary, 7476 LaJolla 
ilyd., LaJolla, CA 92037. 619-542-0617. 
JNUSUAL EDIBLES and Ornamentals. 
ree Catalog. Northwoods Nursery, 27637 
Iglesby, Canby, OR 97013. 503-266-5432. 


GIFTS 


AISS RITA’S Gourmet Coffee Gifts, 
/pecialty Gift Items. Brochure: 1-800- 
06-5474. 


HELP WANTED 


\SSEMBLE PRODUCTS at Home. 
“ASY WORK! TOP PAY! 1-800-377- 
000, ext6510. 
“RUISE SHIPS HIRING - Earn to 
2,000+/mo. working on Cruise ships. No 
xperience necessary. Call Cruise Employ- 
rent Services: (206)634-0468 ext.C91344. 
‘ASY WORK! EXCELLENT PAY! As- 
emble Products at Home. Call Toll Free 
-800-467-5566. Ext. 11797. 


HOME 


‘UY DIRECT and save up to 80%. Resi- 
ential and commercial carpet, vinyl, wood 

ing, pad and area rugs. Our styles plus 
lost major mills. Free quotes, samples, 
rochures. Direct shipping, no minimums. 
‘omplete warranty. 1/800-235-1079, Ext. 
89. Johnson’s Carpets, Dalton, GA. 


HOME/HOME IMPROVEMENT 


[0 = SS eee 
9% FURNITURE DISCOUNTS. 500 
‘inest Brands. In-Home Delivery Since 
933. Cherry Hill Furniture, High Point, 
forth Carolina. (800) 666-0933, Free 
‘rochure; (800) 328-0933, Quotations. 
)'REE INFORMATION. Lowest Furniture 
tices. Warren’s Interiors. Prospect Hill, 
IC 1-800-743-9792. 

tIRING A CONTRACTOR? Protect 
ourself. Valuable Information. $2.00 


: 





OUTHERN DESIGN CONCEPTS - 
tiscount Source for Designer Fabrics and 
Vallcoverings. NEVER UNDERSOLD! 
-800-245-3071. 9-6 EST. 


INFORMATION 


ARN MONEY Reading Books! 
130,000/yr income potential. Details. 
} 800-513-4343 Ext. Y-1792. 

(OME TYPISTS, PC users needed. 


45,000 income potential. Call 1-800-513- 
343 Ext. B-1792. 





LIGHTING 


OUTDOOR LIGHTING. Free Catalogs: 
Landscape Lights, Lanterns. Night Lights, 
Inc. 1-800-813-6795. 








LINEN 


FINE EGYPTIAN Cotton Sheets & 
Towels. Buy Direct-Save Nile Valley 
Textiles 1/800-216-5543. 





MISCELLANEOUS 


INVENTORS. FREE protection forms 
and information kit. Affiliated Inventors 
Foundation. 1-800-525-5885. 

U-DO-IT YOURSELF! 4,000+ 1996 
Hardware Manufacturers List to Submit 
Your Inventions Directly. $49.99. 800- 
587-4746. 


REAL ESTATE 


ADOBE HACIENDA home $255,000. 
4BR/3Bath + Guest House 4,450SF. Per- 
fect for Bed & Breakfast. Rio Grande Val- 
ley, New Mexico. 1-505-835-9307. 


BARGAIN HOMES - Foreclosed, HUD, 
VA, S&L Bailout properties. Low Down. 
Fantastic savings. Call 1-800-513-4343 
Ext. H-1792 for list. 


CABO, MEXICO. Golf, residential and 
commercial. Los Cabos Properties 01152 
(114) 3-11-64 or 3-15-98, Fax 01152 
(114) 3-11-62. 


MONTANA LAND. Trees, Creeks, and 
Wildlife. 20 QUALITY acres (and up), close 
to Yellowstone Park, starting at $19,500 or 
less. Owner Financing. Guaranteed Access. 
Warranty Deed. Insured Title. Color 
Brochure. Toll free: 1-800-682-8088. Rocky 
Mountain Timberlands, 1315 East Main, 
Dept. SUN, P.O. Box 1153, Bozeman, MT 
59771-1153 * (406) 586-8088. 


ROCKY MOUNTAIN RANCHES. 
IDAHO, MONTANA, WASHINGTON. 
Affordable acreage. Free information. 
Call today 1-800-942-5363. 


RECIPES 


EASY & DELICIOUS California Veggie 
Pizza. $1 & 32¢ stamp. POB 502482, San 
Diego, CA 92150-2482. 


OVER 100 CHEESECAKES!! Irish 
Cream Cheesecake Recipe and list. 
$2.00/LSASE Sheri’s, Box 2600, Gard- 
nerville, NV 89410. 


“OVER THE BACKYARD FENCE 
Recipe - APPETIZERS. $5 + SASE. Box 
11952, San Bernadino, CA 92423.” 


SECRET TO best-ever refried beans. 
$1.00 + SASE: HDP, 40 Artbarn Rd., 
Sedona, AZ 86336. 

SHERRY CAKE spectacular! Also 
quiche, stroganoff. $4/SASE: Galvin 
Kitchens, 1915 NE 78th, Portland, OR 
97213. 

TASTEE CHINESE CHICKEN SALAD! 
Send $2.00 SASE: Duckie, PO Box 237, 
Los Alamitos, CA 90720. 








RETIREMENT LIVING 


AWARD-WINNING adult community 
(55+) in Sonora, CA. Gated, clubhouse, 
pool, RV storage. Free brochure. 1-800- 
223-2346. 

SPECTACULAR VIEW home, land 
packages. Oregon’s finest full security re- 


tirement manufactured housing commu- 
nity. 1-800-578-7271. 





TRAVEL 


CALIFORNIA GOURMET CYCLING - 
adventures with luxury camping. Country 
Spokes. http://www.ccnet.com/~cspokes 
(800)544-0226. 


CULURADYU RIVER trips with Adven- 


ture Bound 2-5 days. (800)423-4668. 


COPPER CANYON, Costa Rica, more. 
Free Newsletter. The California Native. 
800-926-1140. 


GALAPAGOS. You, nine others and our 
naturalist will explore by yacht more islands 
than any other Galapagos expedition. 60 trip 
dates. Machu Picchu option. Free brochure 
and video. Inca Floats, 1311-T 63rd St., 
Emeryville, CA 94608. (510)420-1550. 


GLACIER BAY Guided Yacht Charters. 
Five day adventures. Gourmet food, 
Whales, Photography, Hiking. Capt. Mike 
(907)697-2233. 


LLAMA PACK TREKS in the New 
Mexico Rockies. Gourmet food-good 
folks-great times. Brochure, catalog 
800-4-LLAMAS. 


SKYBOW RANCH Youth Camp. Ride 
Horses. P.O. Box 2739, Gillette, Wyoming 
82717. 307-692-3228. 


VACATION RENTAL 


1AAA WAIKIKI Hotel and Condo Reser- 
vations Service. Studios, 1&2 Bedrooms. 
(808)946-7549. 


800-207-5160 NORTH LAKE TAHOE - 
3100 sq.ft., Sunny 4bedroom/3bath Moun- 
tain home. Fully equipped. Garage. Cen- 
tral to Ski Areas and Casinos. 


800-MY-TAHOE cabins, condos, homes. 
Free travel planner. Call now! 800-698- 
2463. 


BEACHSIDE RESERVATIONS. Small 
Town. Big Beach. Free Brochure. Pismo 
Beach, California. (800) 748-7129. 

Hill 


BORREGO SPRINGS Rams 
Resort. All amenities. Desert environment. 
Hiking. Golf. Tennis. Casita 1638. Call 
619-767-4521. 


CABO MEXICO Condos, villas, luxury- 
economy 01152 (114) 3-15-98 or 3-11-64, 
Fax 01152 (114) 3-11-62. 


COZUMEL/BELIZE/ISLA MUJERES/ 
PLAYA DEL CARMEN: 1-10 bedroom 
beachfront homes. 800/833-5971. 
DOMINICAN REPUBLIC, luxury 5br. 
Villa, oceanside, private, tennis, slate pool, 
horses. $3,500/wkly. (516)423-1169. 
DOWNTOWN CARMEL, CA. Luxury 
Apartment Suite. Fireplace, Private Jacuzzi, 
oceanview +, (408)454-1830. 

HAWAII: KAUAI! $60/night/up! 
Magical beaches! Tropical Hideaways! 
800-828-1442. 

HAWAII - WAIKOLOA, Private home, 
2/2, Oceanview. FAX. Spa. Golf. $960/wk. 
916-485-7979. 

JACKSON HOLE: 3bd2ba, graciously 
furnished, jacuzzi, streamside, central 
location. 1-800-410-1092. 

KAANAPALI ALII- Maui. Luxury 2BR 
& 2BA oceanview condominium. Owner 
800-395-7198. 

KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer-furnished. 
1(800)468-3992. 

KAUAI CONDO 2BR, 2BA, Ocean 
View Poipu By Owner 510-838-4102. 
KAUAI, POIPU 2bd/2ba, spectacular, 
oceanview, condo! Beach, pool, golf! 
Owner (206) 232-2380. 

Oceanview, tennis, owner (310)377-4296. 
KAUAI, POIPU condo. Outstanding 
IBR. Many extras. Reasonable. Owner 
408-934-0331. 

KAUAI, POIPU. Oceanfront Condo- 
minium, 2BD/2BA. Photos available. 
Owner 408-395-1042. 
KAUAI/PRINCEVILLE- Oceanfront 
two bedroom condos from $600/week. 
800-628-5533. 
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KAUAI FRINCE VILLE spectacular 
home near beach. Views, Sunsets & Golf. 
(415)485-0538. 


MAMMOTH LAKES. Snowcreek 
Resort Condominium Rentals. SKI- 
GOLF-TENNIS-ATHLETIC CLUB. 800- 
544-6007. 


MANZANILLO, MEXICO Stunning 
4Bd/3Ba staffed home. Golf, tennis, fish- 
ing. Overlooking LasHadas. (1-800-860- 
1000-340266). 


MAUI CONDO, oceanfront, one/two 
bedrooms from $90. Owner 800-733-3603. 


MAUI CONDO One Bedroom Sleeps 
Four, Amenities, Sunsets, Beautiful 
Beaches (800)508-3589. 


MAUI-WAILEA Deluxe Oceanside 
Condominiums. One/two/three bdrms. 
From $130 to $405. 1-800-833-6301. 


MAUICONDOMINIUMS,* Ocean- 
front, Luxurious, Spectacular Beach, 
Honeymooner’s Paradise, Owner, 
1-800-437-9450. Reasonable!!! 


MENDOCINO COAST, CA. Head- 
lands Cove. New all-season ocean-front 
home. Privacy. Tidepools, lap pool, 
spa. Shorelines: 1-800-942-8288. 


MONTANA LAKEFRONT private 
cabin near Glacier Park. $900/$3,500 
wkly/mo 406-755-1380. 


NEVADA CITY in the Gold Country. 
Completely furnished quaint cottages or 
elegant homes in the woods. Convenient 
to downtown and recreation. Daily/ 
weekly/monthly. 1-800-255-8071, Broker. 


OCEANFRONT HOME Manzanita Ore- 
gon, 3 bed, 2 bath, golf course. Brochure. 
(503) 654-8673. 


OREGON COAST. Horizon Vacation 
Rentals. Oceanfront/View. Free brochure. 
1-800-994-2411. 


OREGON OCEANFRONT Whale- 
Watcher Inn. Reservations for 2 to 24 
guests. (360)366-5086. Thank You. 


OREGON. Agness. Deluxe Rogue 
River custom log house and guest 
house. Spectacular wilderness setting; 2 
riverfront acres + creek. $495,000. 503- 
247-7554. 


PALM SPRINGS Area Rentals, Daily, 
Weekly, Monthly. Free Brochure. 800- 
654-8754. 


PEACEFUL MOLOKAI — Hawaii 
Undiscovered. Spectacular. Condo 
$450/wk. spring rate. (617) 863-0199. 


PRINCEVILLE, KAUAI: Spectacular 
Oceanfront condominium, 2BR, Baths. 
Beautifully furnished. 401-245-6956. 


PUERTO VALLARTA Luxury Villa. 
Spectacular views, pools, staff. Brochures 
1-800-43-VILLA. 


SAN DIEGO Beachfront on ocean. Fur- 
nished apartments w/deck. Penthouse 
w/spa. 800-779-SAND. 


SANTA BARBARA “East Beach” 2BD 
Spanish Cottage. Hotel Amenities $1,085- 
$1,925/Week. (805) 963-6774. 


SECLUDED BIG ISLAND. Ocean- 
front in the heart of Kona. 800-344-7675. 


VACATION RENTALS and EX- 
CHANGES. World wide: Internet Access 
at http://www.pope.com/travelex or call 
1-800-549-9076. 


WORLD WIDE Home Rental Guide - 
Choose from thousands of beachfront vil- 
las, cozy cottages, historic castles and 
modern condos. Photo and full description 
of each vacation home. FREE magazine 
with $18 subscription. 1-800-299-9886. 
YOSEMITE/RANCH 400 peaceful 
acres with home. Horseback riding, fish- 
ing. Brochure, (310)546-3792. 
YOSEMITE: GREAT location inside 


Yosemite Park gates. 209/642-2211 
weekdays 9-S. 
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WINDOW ON THE WEST 
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Rush hour in California 


orget Waimea. Forget Todos Santos. Mavericks is the world’s baddest wave, a 35- 

foot curl with an icy attitude (average winter water temperature is a chilly 50°) and 

a penchant for battering boards and bones. Mavericks rises to its full glory about a 

dozen times a winter when storm-churned North Pacific swells confront a jagged 
line of reefs off Pillar Point, about 3 miles north of Half Moon Bay in Northern California. 
Explains Half Moon Bay surf shop owner Jeff Clark, “The big trenches between the reefs 
make the wave accelerate from the point it breaks to the next point, to the next. There’s an 
energy transfer like no other place in the world.” Clark should know: he was the first surfer 
to attempt Mavericks, back in 1975. In the 1990s, Mavericks has become an essential stop for 
any world-class surfer gunning for airtime on ESPN. That’s brought crowds and cameras— 
and sometimes tragedy-—to Pillar Point. Last winter famed Hawaiian surfer Mark Foo died 
while surfing Mavericks. Says Clark, “I think it’s definitely the meanest wave on the planet.” 
Does that mean Clark will stop surfing it? No way. “It’s almost your obsession. The thirst 
never ends. It hasn’t for me, anyway.” To find out if Mavericks is going off, call Clark’s shop 
at (415) 726-0469. 
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want to remain in your seat. 


We knew once you'd seen Regal’s sporty lines — once 
you'd experienced the spirit of its 205-horsepower V6 
engine — you'd spend hour after hour behind the wheel. 
That made your comfort a priority. Which is why we 
designed our strategically contoured, body-sensitive 
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For more information, call 1-800-4A-BUICK. 
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tell a good campfire story. Nature gives classes like these everyday. 
And at Coleman, you'll find the proper school supplies. 
Like our SunDome™ Tent that sleeps five comfortably. Our Off Road Internal 


Frame Backpack thats rugged, yet still light and comfortable. Or the 






new NorthStar™ 2000 Ligutd Fuel Lantern that fires up with the touch 
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FROM THE EDITOR 


Our fish guy—and when 
to believe him 


n our encounters at the coffee machine, Jeff Phillips 
has told me about every fish he has caught. He has cir- 
cled secret fishing holes on Sierra maps for me. He 
has pointed me to fishing spots on the Yellowstone 


River. And never once, when I’ve followed Jeff’s advice, 


















have I caught a fish. 

My sons point out 
that I have the same 
results whenever I 
go fishing, but I 
blame Jeff and will 
never again trust his 
fishy tips—with a 


few exceptions. JUST JEFF'S LUCK: A perfect rainbow as 


There are some 4 Storm clears in Big Sky Country. 
piscatorial matters on which I trust Jeff completely. Over 
the years at Sunset, Jeff has become our main guy not just 
on how to catch fish but also on how to appreciate them. For 
instance, he has reported on snorkeling in Hawaii, the 
restoration of the Owens River, the comeback of wild trout 
in Western streams, and watching migrating whales (yes, 
Jeff, I know they’re not fish). 

In 1984, Jeff covered the opening of the Monterey Bay 
Aquarium. His was the first major magazine article about 
the aquarium, whose executive director, Julie Packard, cred- 
its Sunset with “putting the aquarium on the map.” 

Ever since, Jeff has had his eye on the aquarium and the 
increasing scientific research around the bay. Before he 
wrote the article that starts on page 76, he made half a dozen 
trips to Monterey to track the progress of the new wing and 
the spectacular Outer Bay exhibit. “The million-gallon tank 
may be the showstopper, but don’t rush past the smaller 
tanks of jellies and plankton,” Jeff cautions. “It’s in the 
details that you'll find the real wonder of this exhibit.” 

Trust Jeff on this. Go to Monterey. Just don’t ask him 


where to go fishing there. 


Bw Worle, Editor 









|r a free Saab Excursion Kit, which provides information on the entire Saab line, call 1-800-582-SAAB, Ext. 228. www.saabusa.com 


i i el gl a ae 


Women in Sunset 


I am currently enrolled at 
California State University 
Chico. A course assignment 
required the research and 
evaluation of how women are 
portrayed in magazines. After 
examining several popular 
magazines, | realized Sunset 
stands above the others in a 
number of ways. 

I appreciate your emphasis 
on the good things in life and 
your portrayal of women as a 
dynamic, productive part of 
society. I’m impressed by the 
photographs and articles 
depicting women working 
with power tools, as well as 
the traditional mother-daugh- 
ter bonding that goes on in 
the kitchen and garden. 

As I write this, I recall a 
distant memory of Sunset 
Magazine on my grandmoth- 
er’s coffee table. It’s taken 
me years to discover what 
she knew well: Sunset depicts 
positive female ethics, values, 
and self-esteem—all these 
and more so greatly needed 
in our society today. For this, 
I thank you. 


Diana L. Tolladay 
Chico, California 


Tamales around 
the West 


I was so pleased to see your 
article on tamales for 
Christmas in your December 
issue (“Christmas Means 
Tamales,” page 70). It seems 
that tamales for Christmas 
are an old tradition in the 
West, and not only among 
Hispanics. My Irish grand- 
mother always made 100 to 
150 tamales for our family to 
be consumed on Christmas 
Eve and New Year’s Eve. She 
said she acquired the tradi- 
tion and recipe from some 
Swedish friends in southern 
Idaho during the 1930s. Her 
iales were always chicken, 
recipe used a slightly 
lend of seasonings, 
‘cipe is the 
vonderful that 
a great tradition is readily 


same. Isn't it 
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adopted and adapted across 
cultural lines? 


Kathryn Etcheverria 
Carson City, Nevada 


Hold the meat 


Your January issue had a 
great special section on 
Quick, Light, & Healthy 
recipes (page 89), but why 
include a reference to chick- 
en broth in the vegetarian 
section (Moroccan Vegetable 
Stew)?! This touches a raw 
nerve with us vegetarians 
who invariably order a seem- 
ingly innocent dish, like 
steamed veggies over rice, 
only to find out that the cook 
has put chicken or beef broth 
in the rice! 

Vegetarian means vegeta- 
bles—no beef or chicken or 
fish broth, or flakes or ancho- 
vies, etc. (eggs and cheese in 
moderation are fine for most 
of us). Please set a good 
example and educate your 
readers to the joys of simple, 
wholesome vegetarian fare. 


Walter H. Smith 
Redwood Valley, California 


@ We understand how disturb- 
ing it must be when a vegetar- 
ian finds that broth or some 
other element of a “vegetari- 
an” dish contains meat or 1s 
of meat extraction. That's why 
we list vegetable broth as the 
first choice in our recipe, with 
chicken broth as an alterna- 
tive. Many people who enjoy 
vegetarian dishes these days 


aren't strict vegetarians and 
don’t eat vegetarian meals 
every night of the week. These 
people are more likely to have 
chicken broth on hand and 
may prefer to use it. 


Dining-set solution 


While Sunday-browsing the 
Internet, | found your maga- 
zine (imagine! ). The article 
“Answers to Dining Room 
Dilemmas” (Ask the Experts, 
November, page 84) was par- 
ticularly timely as my hus- 
band and I have been dining- 
set shopping for a few 
months. You answered our 
questions about armchairs 
and optimal space require- 
ments. Thanks for publishing 
electronically! 


Nancy Smith 
Kent, Washington 


A Sunset connection 
in Astoria 


I know that I am getting this 
letter to you a little late, but I 
wanted you to know that I 
appreciate your magazine. 
My husband and I were look- 
ing through your August 
1995 issue on our way to 
Long Beach, Washington, via 
the Oregon side, when we, 
noticed your article on 
Astoria’s bed-and-breakfasts 
(“Grand Survivors in Astoria, 
Oregon,” page 28 Northwest, 
page 46 National). Curious 
that we might be in the 
neighborhood of one of these 
lovely inns, we drove up and 


down several streets. 

We approached Martin and 
Lilli Foard B & B, which had 
been featured in a photo- 
graph, and noticed a woman 
out pruning the hedges. We 
shouted, “Beautiful picture!” 
The woman looked up puz- 
zled, then grinned from ear to 
ear and shouted back, “Thank 
you very much!” At that 
moment we felt a connec- 
tion—that Sunset had brought 
us together to enjoy the beau- 
ty of these old, fabulous 
houses. We thank you for 
printing an enjoyable and 
useful magazine. 


Amy and Adam Hegewald 
Vancouver, Washington 


The missing flour 


Part of a step was inad- 
vertently omitted in the 
recipe for Warm 
Chocolate Cake with a 
Soft Heart published in 
the February issue 
(“Petite Chocolate Cakes 
Conceal Velvety Sauce,” 
page 118 Northern 
California, Southern 
California, and San 
Diego). The first sentence 
in step 4 should have 
read: Stir liqueur, vanilla, 
egg yolks, and cocoa- 
flour mixture into the 
chocolate-butter mixture, 
then stir in about '/4 of the 
whites. 

We apologize for any 
confusion. 





Send letters to Open House, 
Sunset Magazine, 80 Willow 
Rd.. Menlo Park, CA 94025; 
fax (415) 327-7537. Send 
e-mail (including full name 
and street address) to 
openhouse@sunsetpub.com. 
Include a daytime telephone 
number. 


The gardens at Sunset’s 
headquarters are open to 
visitors 9 to 4:30 Mondays 
through Fridays except holi- 
days. Call (415) 324-5479 


with any questions. 





Wil 
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your root... 


Good times with family and 
friends. Contented moments you wish 
would never end. All in the security of 
your home. Yes, the good life keeps 
unfolding under your roof. And you 
want to be sure it continues... 

It will, when your home is 
protected — beautifully — by Monier 
CedarLite. From the street, you’d swear 


this remarkable roofing material is 





genuine cedar shake. Instead, it’s much 
better — a handsome, lightweight. largest manufacturer of concrete roof confidence, Monier is pleased to 
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fireproof roof tile that’s designed to tiles provide expert advice in a free, 


keep your home water-tight. Adding to CedarLite will enhance your illustrated brochure which details 
your protection is a 60-year transferable home’s good looks and add to it’s CedarLite’s many advantages. Call 
warranty from America’s oldest and resale value. To help you re-roof with today to get your free copy. 


Expert advice on 
re-roofing is yours at no 
cost or obligation. 

Call toll-free for facts 

by return mail. 


-800-2RE ROOF 
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Is there really such a thing as good airport food? 


any seasoned travel- 

ers wrote to say that 

good airport food is 
an oxymoron ... except for 
one find they were willing to 
share with us. Here, then, are 
some favorite spots worth 
checking out if you find 
yourself with time to kill and 
a growling stomach at any of 
the following airports around 
the West. 

Claudia Buzard of Peters- 
burg, Alaska, offers a tip for 
travelers up to the big corner 
of the country: “Alaska 
Airlines flight crews from 
Seattle buy pies when they’re 
in Sitka. Some of the best pie 
I’ve ever eaten is from the 
airport there. Their peanut 
butter pie is to die for, and 
their strawberry-rhubarb ain't 
too shabby either.” The 
Nugget Restaurant, the only 
eatery in this small airport, 
has an off-site bakery where 
it makes the pies daily 

Kingston, Washington, 
reader Annamarie Lavieri is 
fond of grabbing her break- 
fast on the run at Sea-Tac 
when she’s heading out of 
town. “At Starbucks kiosks 
you can get a wonderful latte 
and breakfast pastry quickly 
and inexpensively.” 

\nother cotfee lover from 
the Pacific Northwest touts 
the next big airport south 


“Portland International has 


completely revamped its food 
offerings,” writes Michelle 
Schmidt Leipzig of Portland 
“It now offers Coffee People 
coffee bars (with real lattes 


poured by trained baristas), 

Macheezmo Mouse (healthy 
Mexican fast food), and a 
of other snack places 

all in newly remod 


turing into 
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SANDWICHES 


Gig Harbor, Washington: “As 
a flight attendant for Delta Aur 
Lines, I have dined in almost 
every airport in the West, and 
my favorite is in Salt Lake 
City. Instead of the usual fast 
food that is between every six 
gates now, there is a wonder- 
ful and calm restaurant on the 
third floor of Terminal |. It is 
called The Terrace, and even 
though it overlooks the busy 
walkway areas of the airport, 
you feel a world apart. It’s a 
full-service restaurant with a 
tiered, open atmosphere and 
wonderful food that ranges 
from homemade soups to a 
great taco salad.” 

The new Denver Inter- 
national Airport gets kudos 
for Pour la France, which has 
a full-service restaurant on 
Concourse B and a sandwich 
bar in the main terminal. 

Mary Sudar of Tacoma 


Says 


“Eat here and skip the 


£ 


4 BISTRO in the new Denver airport led one reader to skip onboard food altogether. 


airline food entirely; it’s even 
better than meals in first 
class. Great fresh food, 
French accent, emphasis on 
salads, nice cheese and fruit, 
luscious pastries and wines, 
and very good coffee.” 
Finally, two intrepid travel- 
ers plan their flight schedules 
around mealtime layovers in 
Albuquerque. “| spend half 
my time traveling on busi- 
ness, and I seldom touch air- 
line or airport food,” writes 
Susan Omberg of Livermore, 
California. “But I take time 
out of my day to have lunch 


TELL US MORE 


ead 


in Albuquerque. [At T & C 
Concessions] in the main 
portion of the airport, they 
make a wonderful green-chili 
stew.” Elizabeth Malloy of 
Golden, Colorado, concurs: 
“A friend swears that the very 
best green chili in New 
Mexico is at the airport—and 
indeed, on a recent business 
trip, I planned around having 
lunch there to verify his 
claim. It was true—so much 
so that I changed my return 
flight to coincide with an 
early dinner.” & 

By Bill Crosby 


What's your favorite high point, either natural or built, 
to take in sweeping panoramas of your region? Send 
your response to Best of the West, Sunset Magazine, 80 
Willow Rd., Menlo Park, CA 94025; send e-mail to 
best@sunsetpub.com. Please include your name and 
street address (and phone number, if you don’t mind). 


For your help, we'll send you a 24-page recipe booklet. 
- - 5 








PURINA 
A Doc Foop NUTRIENT 


| 1 
_ SCIENTIFICALLY FORMULATED MANAGEMENT 


brand dog food 


| For PERFECT NUTRITION. It’s 100% complete 


and nutrient balanced 
for perfect nutrition. 































ee Scientifically formulated Purina 





Nutrient Management can help 


your dog be his absolute best. 
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Bright Angel, bright mule 


emember,” Ron Clayton says, “these 

mules are going down into the canyon 

because you want to go there. These 

mules don’t want to go down into the 
canyon. They’ve seen it before.” 

In the corral behind him, 45 mules switch their tails but oth- 
erwise pay Clayton little notice. They’ve heard this line 
before. We assembled riders, on the other hand, laugh ner- 
vously. In 5 minutes we’ll saddle up for a trip down Grand 
Canyon’s Bright Angel Trail. 

“This is Lori,” Jason Lopez says. Lopez is 22, a former bull 
rider from La Mesa, New Mexico, and one of Ron Clayton’s 
posse of guides. As for 
Lori, her lustrous brown 
eyes and pert little topknot 
lend her the gamine charm 
of the young Audrey 
Hepburn, though this 
effect is diminished by the 
hairs curling from her nose 
and her size-18 ears. 

Off we go. Lori, Spud, 
Cricket, and their cargo—a 
financial planner from 
Vermont, a teacher from 
Australia, me. Novice rid- 


ers all, we utter a collec- 





tive “Ooosh” as we get our 
first mule-borne glimpse 
of the Grand Canyon. 

“We got three kinds of 
rides to the bottom,” Jason 
says, while we retrieve our 
stomachs. “We got the one-day and the two-day. And we got 
the express—45 seconds and two bounces.” The mules have 
heard this one too 

Ask Ron Clayton why mules, not horses, are the canyon’s 
draft animal of choice and he waxes grandiloquent. “Mules 
got a real solid foot,” he says, “and they tend to be herd- 
bound. Keep in mind, the mule is the first genetically engi- 
neered hybrid in history. Mules are mentioned in the Bible. In 
Second Samuel, the king’s sons rode mules.” 

I keep Lori’s Old Testament patrimony in mind as we nego- 
tiate the switchbacks called Jacob’s Ladder. When nature 
writer John Burroughs descended this trail in 1909, he lav- 
ished praise on his mule: “How cautiously he felt his way with 
his round little feet, as, with lowered head, he seemed to be 
scanning the trail critically!” That was one opinion. My opin- 
ion is that Lori takes inordinate pleasure in stepping as close 
o the edge of the chasm as possible, so that each turn poises 

bove 2 billion years of geology and a mile of empty air. 
layton is proud of the mules’ safety record: no fatali- 
lred years. Even so, every time Lori teeters at 


1ember those warnings about mutual funds: 


nance no guarantee of future results. Gradually, 
he o trust her instincts. Like all of Clayton’s 





For more than a century, mules have ferried 
visitors down Grand Canyon’s Bright Angel Trail. 


mules, she bears the imprimatur of one Mr. Rufus Reese, mule 
breeder par excellence of Gallatin, Tennessee, and was put 
through months of training before toting her first passenger. 

Down we go, mile by mile, Kaibab limestone giving way to 
Coconino sandstone giving way to Bright Angel shale. We 
acquire a rhythm—Jason’s jokes, stops for photographs, and 
then it’s back to that-clop-clip clop-clip clop-clip clop-clop- 
clop that serves as leitmotif for Ferde Grofé’s Grand Canyon 
Suite, although, to be candid, the mules also make a number of 
other noises that Grofé did not see fit to include in his compo- 
sition. 

At Plateau Point we climb from our saddles to peer down to 
the canyon’s bottom, 2-bil- 
lion-year-old vishnu schist 
so raw it looks as if it has 
been yanked from the 
earth’s beating heart. The 
glimpse of geologic infini- 
ty is unsettling, and it is 
good to head back to 
Indian Gardens, where 
beneath cottonwoods’ dap- 
pled shade we eat sand- 
wiches and feed apples to 
our mules. Lori has not 
learned to eat with her 
mouth closed, but she’s 
appreciative. 

Ron Clayton sometimes 
fears the mules’ days are 
numbered. It’s not that the 
rides aren’t popular: he 
averages 10,000 customers 
a year, and trips are often booked a year in advance. Still, 
insurance costs have halted pack operations in other parks. 
The Grand Canyon’s management plan includes moving the 
mules to a new stable 2 mile away. Ron Clayton worries that 
it will never be built, but the Park Service demurs. Says park 
planner Brad Traver, “We have no intention of getting rid of 
any mules. We’re planning on keeping them in perpetuity.” 

It is time to head back up Bright Angel Trail. The uphill 
climb is where the mules really shine. We ride past sweaty 
struggling backpackers, feeling haughty and a little evil, like 
aristocrats bearing down on peasants in Bourbon France. 

We reach the South Rim. After 8 hours on the trail with not 
one mishap, there is a contretemps in the corral. One rider in 
our group pulls off his jacket before dismounting. That spooks 
his mule, who bucks him neatly into the dirt. The other mules 
bray and fuss. Jason calms them. The bucked rider dusts him- 
self off. We are awarded trail-ride certificates—diplomas from 
Mule U. I pat Lori good-bye. She doesn’t notice. The mules 
trot back to their stable; we straggle back to baths and beds. 
That night, when we close our eyes, the canyon spreads before 
us, and the clip-clop-clip of hoofbeats soothes us to sleep. @ 

Mule rides run daily year-round. Cost is $105 for a one-day 
ride. For reservations, call (520) 638-2401. 
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A revamped Legion 


fter being closed for 

a three-year, $36.5- 
million rebuilding program, 
San Francisco’s California 
Palace of the Legion of 
Honor now is not only seis- 
mically stabilized, but 
enlarged by nearly half. 
Indeed, for visitors with 
limited time, the prospect of 
trying to take in the Legion’s 
1,500-piece exhibition of 
European art may prove 
somewhat daunting. 

But in a single afternoon 
it’s possible to hit the high- 
lights of what’s new on 
view. You can even take 
time to smell the roses, liter- 
ally, at Bouquets to Art, 
from March 19 through 22. 
This exhibit will fill the gal- 
leries with fragrance, thanks 
to arrangements created by 
100 top Bay Area floral 
designers. 

Gallery 3 offers a spec- 
tacular way to begin your 
tour. A carved and poly- 
chromed 1|5th-century 
Spanish ceiling, never 
before on view here, nearly 
outshines the Spanish and 
Dutch art it crowns. Move 
on to the elegant Louis XV 
Gallery, which now boasts 
period wood paneling and 
is filled with ornate cabi 
nets, tables, and mirrors 
installed together for the 
first time. 

Proceed to the museum’s 
impressive collection of 50 

ste Rodin sculptures, 
ied by refurbished 


skylight Galleries 8, 10, 
and joined by 
Rodin’s mi cent bronze 
The Three 
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of Honor opens its doors 


Se <> 


Awash in natural light, Rodin sculptures and classic canvases glorify the refurbished Palace of the Leg 


Renoir, and Pissarro. 
Downstairs is a whole 
new world—new space 
beneath a glass pyramid that 
serves as a skylight to illu- 
minate changing exhibi- 
tions. (A show of Picasso 
sculptures runs through 
March 10.) Recharge your 
batteries at the Legion of 


For a big finish to your 
tour upstairs, visit Gallery 
18, which displays some of 
the museum’s most famous 
impressionist and postim- 
pressionist paintings. Monet 
dominates the far wall with 
Grand Canal at Venice and 


Honor Cafe, a light, airy 
space that looks out onto a 
handsome terrace; you can 
expect bistro fare (roast 
chicken, cog au vin, grilled 
portabella mushrooms on 
focaccia). 

The California Palace of 
the Legion of Honor isin 
Lincoln Park, at 34th 


Water Lilies; all around are 
masterpieces by Van Gogh, 
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* The Legion of Honor 
reopens in S.F. 









¢ Mendocino County 
chowder tastings 


@ A chefs school in 
the Napa Valley 


¢ Dixieland in Monterey 
and Eureka 
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Honor in San Francisco. 


Avenue and Clement Street. 
It’s open 10 to 4:30 
Tuesdays through Sundays, 
until 8:45 on the first 
Saturday of each month. 
Admission costs $6, $4 
seniors, $3 ages 12 through 
17. Admission is free on the 
second Wednesday of each 
month. —Lora J. Finnegan 


SANTA CRUZ 


Coffee, tea, and pottery at a paint-it-yourself cafe 


Pcrcelyph calls itself a 
“ceramic lounge.” Just 


what that might be becomes 
more apparent when you 
walk into the storefront at 
1117 Soquel Avenue, several 
blocks east of Ocean Street 
in Santa Cruz. The front is 
filled with sleek cafe tables 
and chairs, the latter occu- 
pied by folks busily painting 
designs on unfinished pot- 
tery pieces. Petroglyph is a 
paint-it-yourself pottery 
place with a cafe’s social 
atmosphere—a cheerful spot 
to hang out with friends, 
take the kids, throw a party, 
or make a unique gift all by 
yourself. 

Just walk in (or make 
reservations) and head for 
the shelves of unfinished 
pottery. Choose a piece— 
anything from a refrigerator 
magnet to a wok-size 
bowl—then select your col- 
ors and get busy. You design 
and paint your piece while 
chatting, sipping coffee or 
tea, and listening to your 
favorite music (chosen from 
an extensive menu of 
recordings). A helpful staff 


SAN JOSE 


Quicksilver and 
cinnabar ata 
mercury museum 


oO: a Saturday after- 
noon, you can step 
from modern San Jose into 
the world of a 19th-century 
boomtown at the New 
Almaden Mercury Mining 
Museum. As rough-hewn as 
the era that spawned it, the 
small museum traces the 
history of the area’s quick- 
silver (mercury) mines, once 
among the most productive 
in the world. 

Miners trekked from 
China, Europe, and Mexico 
to dig their share of profits 
from mines around New 








SHMUEL THALER 


is on hand to get you started 
and to offer tips and encour- 
agement. Once you’ve com- 
pleted your masterpiece, the 
staff will fire it, and you can 
pick it up after 6 P.M. the 
next day. It’s fun and cre- 
ative, and you'll end up with 
something special to take 
home. As a gift, it sure beats 
another T-shirt. 
Unfinished pieces are 

individually priced, from $2 


Patrons putter with pottery at Petroglyph in Santa Cruz. 





to $43. The $5 hourly paint- 
ing fee includes firing and 
three colors; additional col- 
ors cost $1 each or $3 for an 
unlimited palette. 

Hours are long. Petro- 
glyph is open from noon to 
10 Tuesdays through Satur- 
days, from 10 to 8 Sundays. 
For more information or to 
make reservations, call 
(408) 458-1117. 


—Lisa Strong-Aufhauser 





Almaden. Their images, and 
those of mine machinery 
and community life, are 
captured in museum photo- 
graphs that date to the 
1880s. Other exhibits show 
how quicksilver was extract- 
ed from the ground to be 
transformed into thermome- 
ters, drugs, and silvery 
sheens for doorknobs and 
vases. Cinnabar, mercury’s 
red ore, was carved into 
jewelry. And New Almaden 
even played a role in the 
California Gold Rush: 
quicksilver was used to 
extract the molten metal. 
Nearby Almaden Quick- 
silver County Park—4,000 
acres of hills honeycombed 
by tunnels (now closed) and 
dotted with historic build- 





ings—still evokes its mining 
days. The ambitious can 
arrange to take a 4-hour 
geology and history hike 
with a park ranger, who’ll 
track the mines from their 
beginnings in 1845 to their 
closure in the 1970s. On a 
guided hike, you enter 
restricted areas where old 
mining structures abound. 
If you simply want to 
experience the solitude of 
the cinnabar hills, you can 
hike a mile or more on the 
Mine Hill Trail. It starts at 
the park entrance 1/4 mile 
south of the museum. 
Cradled in the historic 
village of New Almaden, 
the museum is at 21570 
Almaden Road, off Almaden 
Expressway in south San 
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Jose. It’s open noon to 4 
Saturdays. The museum is 
staffed by volunteers who 
spin stories about the mines. 
For museum information, call 
(408) 268-1729; for infor- 
mation on guided hikes, call 
268-3883. —Carol Blaney 





MENDOCINO 
COUNTY 


Chowderheads 
gather on 
the coast 


he age-old quest for the 
quintessential seafood 
chowder gets hot and heavy 
each March during the 
annual whale festivals in 
Mendocino and Fort Bragg, 
when both towns prominent- 
ly feature chowder tastings. 
Mendocino’s 14th Annual 
Whale Festival takes place 
March 2 and 3, with chow- 
der tasting beginning at 11 
A.M. Saturday, as chefs from 
more than a dozen restau- 
rants gather at Crown Hall 
on Ukiah Street to dish up 
samples of their best soups. 
The mood is relaxed and 
friendly as locals and visi- 
tors alike queue up in front 
of each restaurant’s cauldron 
to receive chowder-filled 
paper cups. Tasters can then 
meander through town, vis- 
iting shops and galleries, 
each of which will be pour- 
ing samples from a distin- 
guished Mendocino County 
winery. (The wine tasting 
continues on Sunday.) The 
festival also features an 
array of whale-oriented 
activities, including docent- 
led whale-watching walks 
along the headland 
Two weeks later, on 
March 16, it’s Fort Bragg’s 
turn to tempt the hungry, 
with chowder and beer tast 
ings at the community’s 
14th annual Whale Festival 
»y Town Hall on Main 
\.M. for samples 
ym local 
entul ing 


rans Hall to 
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GREAT DAYS AND GETAWAYS 
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Great stone Greystone is now a chefs school and restaurant. 


Culinary intelligence-gathering 


hipaa a lot to do at the CIA besides have dinner. No, not 
that CIA—I mean the Culinary Institute of America at 
Greystone, the professional cooking school and restaurant in 
St. Helena. 

A small museum houses the legendary corkscrew collection 
of the Christian Brothers, whose long tenure at this large 
stone winery preceded its multimillion-dollar transformation 
and 1995 reopening. And the Campus Store sells everything 
from cookbooks and knives to wire-whisk earrings. Outside 
the building’s handsome new atrium, terraced rows of rose- 
mary, lemon verbena, and other herbs for the restaurant 
kitchen and classes beckon for closer inspection. (The class- 
rooms, though, aren't open to the public.) 

Arriving with time to spare before our dinner reservation, 
my husband and | checked out the restaurant's tasting bar. It’s 
such fun, we may make a whole meal there next time. A seat 
at the bar, which wraps around one of the restaurant's three 
open kitchens, offers a good view of the white-toqued chefs 
at work. The bar's tastings are hot and cold “small plates” 
from the Mediterranean. Our favorite, a purée of salt cod and 
olive oil, came with an outstanding assortment of crisp and 
chewy breads. 

Tables in the main restaurant offer the tasting menu plus 
additional courses. Patrick declared his gnocchi with roasted 
mushrooms the best he’s had. | was crazy about the tagine, a 
North African stew of slivered fennel with capers and pre- 
served lemon, topped with monkfish. Reasonably priced 
wines by the glass made sampling different bottlings as easy as 
grazing through the menu. 

The Culinary Institute of America at Greystone is at 2555 
Main Street, St. Helena. The store and museum are open 
from II to 6 daily. The restaurant is open from 11:30 to 3 for 
lunch and 5:30 to 9 for dinner daily except Tuesdays; the tast- 
ing bar remains open from 3 to 5. Call (707) 967-1010 for 
reservations; none are taken for the tasting bar. 

—Elaine Johnson 


TERRENCE MCCARTHY 


taste specialty ales and pils- 
ners from numerous Califor- 
nia microbreweries from 
noon to 4. Fort Bragg’s 
whale festival also features 
a classic car show, a crafts 
fair, and, of course, whale- 
watching—on foot, from 
horseback, or by boat. 
Chowder tasting at either 
event costs $5 for four sam- 
ples. A souvenir wineglass 
with unlimited tasting costs 
$15 at the Mendocino festi- 
val. A souvenir mug with 
beer tasting costs $12 at the 
Fort Bragg event. For fur- 
ther information on either 
festival, call the Fort 
Bragg—Mendocino Coast 
Chamber of Commerce at 
(800) 726-2780 or (707) 
961-6300. | —Penny Popken 


MONTEREY 
AND EUREKA 


Two spirited 
Dixieland fests 


he month of March is 
bracketed by two long 

weekends devoted to Dixie- 
land jazz. Kicking off the 
month is Dixieland Monter- 
ey, now in its 16th year; far- 
ther north, on the very verge 
of April, Eureka will host its 
sixth annual Redwood Coast 
Dixieland Jazz Festival. 

The Monterey fest, March 
1, 2, and 3, is headquartered 
at the Doubletree Hotel and 
the adjacent Monterey 
Conference Center, on 
Alvarado Street close to the 
waterfront end of Old Town. 
It offers music (till midnight 
on Friday and Saturday) by 
20 bands from around the 
West; “When the Saints Go 
Marching In” will storm 
into its last chorus just 
before 4:30 p.M. Sunday. 

Saturday events begin at 
10 with a parade down 
Alvarado, giving participat- 
ing bands a chance to liter- 
ally strut their stuff. They'll 
be escorted by a flotilla of 
antique cars, which will 
linger at Doubletree Plaza 
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Optional exclusive’ Standard dual 


Dutch doors for easier air bags help make 


loading — even 4'x8' Astro as safe 


sheets of plywood. as it is comfortable. 





New available 


front passenger 





power seat is as 





cushy as your 


own easy chair. 





Chevy Astro LT has an all-new, remodeled interior that makes this home away from home even more comfy. 
lt may soon be the most popular family gathering place around. 


Chevy Astro 
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a free product brochure call 1-800-950-2438, “Excludes other GM vehicles. The Chevrolet Emblem and Astro are registered trademarks and Chevy is a trademark of the GM Corp. ©1995 GM Corp. All Rights Reserved. Buckle up, America 





Lions, 
figers 


AT) 
beers, 


oh my. 


At Portland's Washington Park 


elephants, and something really 
risqué — 
Portland also has an annual 
Rose Festival, featuring the worlds 
pened ingest Agel fers. Acid 


the big cultural news is that 


Portland is the only west coast city 





to host the Imperial lombs ol 


China exhibit. So il you like any ol 
this, call for a lree Oregon Travel 
Guide. Oh, and Portland also 


has 4° world 4 lass Mic robreweries. 
Which could possibly interest 
even a culture maven like yourself. 





Orego Nn. 


Zoo you Il find lions, tigers, 


naked mole rats. 


i hit 5 OOK different here. 
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for several hours after the parade to 
offer viewers closer inspection. 

This year’s festival is dedicated to 
jazz great (and Bay Area resident) 
Norma Teagarden. To reserve tickets 
for the weekend or single days, phone 
Dixieland Monterey’s hotline at (408) 
443-5260, or come to the festival’s 
badge desk in the Doubletree lobby. 
Ticket prices range from $15 (Friday or 
Sunday single-day entry) to $45 (all 
events all days). 

If you miss Night Blooming Jazz- 
men or the Blue Street Jazz Band at 
Monterey, you'll have another chance 
to catch them in Eureka on March 29, 
30, and 31. A dozen other bands from 
around North America round out the 
bill at the Redwood Coast Dixieland 
festival, held at seven sites in Old Town 
Eureka. For a schedule or advance tick- 
et information, call (707) 445-3378. 
Tickets are available at the door; prices 
range from $10 (Sunday only) to $45 
(all three days). —Jonathan F. King 





BERKELEY 


Would you like that dung 
beetle gift-wrapped? 


A: nice as you are, you must know 
someone for whom a scorpion 
refrigerator magnet would be the per- 
fect gift—unless a coyote claw, emu 
skull, or python rib would fill the bill 
as well. Something will surely strike 
you as you wander (gingerly at first) 
around The Bone Room, a Berkeley 
gallery-boutique like no other. 

This is no specialty store catering to 
the April Fools or Halloween shopper, 
but rather a place to admire and pur- 
chase museum-quality fossils (and fos- 
sil casts), animal skulls and skeletons, 
mounted insects, and “animal rem- 
nants.” Owner Ron Cauble’s stock will 
appeal to the aesthete as well as the 
natural historian in all of us: a good 
portion of his merchandise (the care- 
fully mounted Brazilian butterflies or 
Malayan dragon-head katydid, for 
example) is spectacularly beautiful. The 
rest of it is at the very least utterly fas- 
cinating: here’s where you can pick up 
that pterodactyl skeleton cast you've 
wanted since childhood, or that snake 
egg (“used and slightly shriveled,” 
Cauble’s most recent mailer admits) 
you didn’t know you wanted until you 
saw it. 

Trilobites, dinosaur teeth, wildebeest 


20 SUNSET 


skulls—whatever your fossil fancy, you 
can indulge it here. The Bone Room 

is at 1569 Solano Avenue between 

San Pablo Avenue and The Alameda. 
Hours are 11 to 6 Saturdays through 
Wednesdays, until 8 Thursdays and 
Fridays; call (510) 526-5252. —J. F. K. 


SHINGLETOWN 


A saddle-up sanctuary 


n the shade of an old oak on a savanna 
browned by the sun, the wild horses, 
led by two curious colts, have surround- 

ed us, their warm, moist breath buffet- 
ing us in short blasts. It’s an intimate, 
and rare, experience, but one that’s pos- 
sible at the Wild Horse Sanctuary near 
Redding, where 300 wild horses and 
burros, refugees from Bureau of Land 
Management lands, roam 5,000 acres 
of rugged country in sight of snow- 
frosted Lassen Peak. 

The sanctuary, run by Jim and 
Dianne Clapp, offers several kinds of 
experiences. Two- and three-day horse- 
back rides, available April through June 
and September through mid-October, 
track the wild horses on their own trails. 

After a day of pushing through 
brush, crossing creeks and gullies, and 
cantering across meadows, you retire to 
a rough-hewn base camp on a vernal 
lake for a hearty meal, a warm fire, and 
an evening of watching Jim play with 
his branding irons. There are small cab- 
ins for sleeping in (and, occasionally, 
curious mice to sleep with). Cost of a 
two-day trip is $235 per person and 
includes all meals, sleeping quarters, 
and use of a horse. A three-day trip 
costs $335 per person. A nonrefundable 
$95-per-person deposit is required; you 
ride rain or shine. 

If you're not interested in riding, you 
can hike out into the sanctuary in the 
company of an expert well versed in 
the herds’ complex social behaviors. 
This can be a one- or two-day experi- 
ence. It costs just $25 per person per 
day, and if you’d like to stay overnight 
and do a two-day hike, the Clapps can 
inform you of nearby accommodations. 

The sanctuary also welcomes visitors 
who just feel like nosing around on 
foot on their own. The office is open 
only Wednesdays and Saturdays, but if 
you call ahead, it’s likely someone will 
be around to let you in. For more infor- 
mation, phone the Wild Horse Sanctu- 
ary at (916) 474-5770. —Dale Conour & 
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After your holiday in Bali, go house hunting in Sumatra. 


Bali Plus Sumatra. Bali is a 
Hbeautiful island. But it is just one of 
iiore than 17,000 beautiful islands. 
its culture is just one of 300 exotic 
)cultures. 

So when you come to Bali, take a little 
more time to discover some of 
} he wonders of our other islands. Sumatra 


‘or example, where they'll find the 


astonishing homes of the Minangkabau. 

Jagged mountain ranges that make 
up some of the most spectacular 
wilderness areas they’ll ever see. 

Forests that shelter the gentle 
orangutan. And Lake Toba, where they 
can have a cooling swim in one of the 
world’s largest volcanic craters. 


But the real beauty is, wherever 


they go they’ll be made to feel as 
welcome in our homes as you are in their 
own. 

For information on an Indonesian 
holiday, please contact your local travel 


agent. 
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Indonesia Tourism Promotion Board 
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The wild side 





of San Rafael 


History, wildlife viewing, and relaxation 


along Marin’s bayfront coast 
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DEBRA 


CREENED FROM THE 

traffic on U.S. 

Highway 101 by a 

ridge of low hills, 
China Camp State Park is 
suburban San Rafael’s wild 
fringe. Its historic Chinese 
fishing village, shoreside pic- 
nic areas, and miles of trails 
offer quiet, history, and recre- 
ation. Two neighboring coun- 
ty parks and a national wild- 
life refuge have additional 
hiking and ocean kayaking 
opportunities, as well as 
some of the most accessible 
winter birding on San Pablo 
Bay. While these parks aren’t 
exactly undiscovered by 
Marin County residents 
(parking can get pretty tight 
on some summer week- 
ends), they are surprisingly 
uncrowded this time of year, 
when clear early-spring days 
leave even Richmond’s hard- 
working waterfront sparkling 
across the bay. 





OPEN SPACE AND AN OLD 





CHINESE FISHING VILLAGE 





Turn off U.S. 101 onto N. 
San Pedro Road, and follow 
it east just 3 miles to the 
marshside entry to China 
Camp State Park. Drive 
another bucolic 2!/2 miles 
along the edge of the bay and 
you're at the turnoff to a 
pleasant cove edged by a 
small cluster of weathered 
gray buildings that is China 
Camp Village. 

On my most recent visit, 

I bumped into Frank Quan, 
who was cleaning the ancient 
brick boiler where he still 
cooks grass shrimp—when he 
can catch enough—the way 
his father and grandfather 
taught him. Quan, the last 
resident of the old fishing vil- 








ROBERT HOUSER 


lage and the park’s number 
one volunteer caretaker, says 
that nowadays 10 pounds is a 
good catch. 

That wasn’t the case back 
in 1889, when nearly 500 
Chinese people, many of 
them Gold Rush-era immi- 
grants, processed about 
200,000 pounds of shrimp a 
year in a thriving village on 
this same beach. Catches 
brought in by sampan were 
quickly boiled in kettles like 
the one Quan still uses. Most 
of the shrimp were spread on 
hillsides to dry for several 
days, then shelled using a 








simple wooden machine 
before being packaged for 
export. 

A series of increasingly 
Testrictive anti-Chinese laws 
forced out most of the 
shrimpers by the early 1900s. 
But the final blow to those 
who remained (like Quan’s 
family) was the fishery’s 
demise as a result of reduced 
marshland habitat and declin- 
ing bay water quality after 
World War II. 

Today a small museum 
(open 10 to 5 daily), housed 
in a shed built on piers over 
the water, displays photo- 


graphs of Chinese fishermen, 
as well as some of the simple 
furnishings and fishing gear 
that were part of life in the 
village. You can also see boil- 
ers and the shrimp sheller in 
the nearby processing shed. 
On sunny weekends the old 
diner-style bait and snack 
shop, at the foot of one pier 
where old-timers still fish for 
bass and perch, should be 
open for a few hours at mid- 
day. The narrow beach here is 
a popular spot for little tykes 
with sand buckets and big 
tykes launching ocean 
kayaks. 


As development has 
pushed out from San Rafael, 
China Camp State Park’s 
1,512 acres of open space 
have protected critical 
wildlife habitat, ranging from 
salt marsh and rare coastal 
grasslands along the bay to 
grassy ridges descending to 
valleys shaded by black oaks 
and California laurel. The 
park’s 15 miles of trails, most 
of which are open to hiking, 
horseback riding, and moun- 
tain biking, are especially 
appealing on brisk, clear 
winter and spring days. The 
4-mile loop from the camp- 


MARCH 





THE WETLANDS (left) and 
bayfront of China Camp State 
Park, in the heart of Marin 
County's “outback.” 


ground up Bay View Trail 
and returning on Back Ranch 
Meadows Fire Trail offers 
shore-to-shore ridgetop views 
of San Pablo Bay. This multi- 
use trail is narrow in spots, so 
watch out for horses and 
careering cyclists. 

The most productive slog- 
ging for birders is along the 
bay, with especially good 
spotting from higher promon- 
tories along the road. Two 
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TED UP off China Camp 
Village, a fishing boat links 
historic past 
gathered 
19th 


century; today’s visitors 


the area with its 
Chinese residents 


shrimp here in the 


(right) are more likely to 


breeze on through 


paths along the edge of the 


marsh—where you can look 
for migrating waterfowl as 
well as egrets, herons, and a 
few opportunistic ospt! 
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Just around the rocky point 
from China Camp Village, 
tiny McNear’s Beach County 
Park offers 
nently strollable sandy gray 


V/s mile of emi 


beach with expansive bay 
views and a well-used fishing 
pier. The beach is popular in 
mer months with locals, 
ho flock to the fog-shel- 
ed municipal swimming 
mplex and picnic areas 


(The park is closed 


Mondays and Tuesdays until 
ch.) Access is via the 
Cantera Way turnoff from N. 
San Pedro Road (the name 
changes to Pt. San Pedro 


Road |'/4 miles past China 
Camp Village) 
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Continue around the point 
on Pt. San Pedro past the San 
Rafael Rock Quarry for a 
look at the rocky twin humps 
of the Marin Islands just off 
the shoreline. Both islands 
are protected as part of the 
San Francisco Bay National 
Wildlife Refuge; the closest, 
West Marin, is one of the 
most important heron and 
egret rookeries in the entire 
Bay Area. From February 
into July as many as 2,000 
great blue and black-crowned 
night-herons nest here, along 
with several egret species. 

You can get close to this 
excellent birding by ocean 
kayak. Experienced kayakers 
can launch from most mari- 
nas edging the bay closer to 
town, but the best choice for 
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novices is to join Blue Waters 
Kayak Tours for a day’s pad- 
dle along the San Rafael 
waterfront and around the 
islands. Tours cost $69 (bring 
your own lunch); for dates 
and reservations call (415) 
456-8956. 


LEVEE-TOP BIRDING AND 
TIDAL-CREEK CANOEING 


Another park linked to the 
China Camp bayfront will 
appeal to birders, canoeists, 
and kayakers. From U.S. 101 
take the Smith Ranch Road 
exit north of N. San Pedro, 
and proceed east to John F. 
McInnis County Park. A 2'/- 
mile loop trail circumnavi- 
gates the park, linking to 
another 3 miles of trails rout- 
ed around wastewater recla- 


mation ponds that host a 
tremendous variety of winter- 
ing waterfowl, raptors, and 
resident birds. The park also 
has a dock for hand-launch- 
ing canoes and kayaks on 
Gallinas Creek. Time your 
visit for the latter half of the 
incoming tide and you can 
paddle up the creek about a 
mile (stay in the main chan- 
nel of the South Fork) to tiny 
Santa Margarita Island, an 
oak-covered open-space pre- 
serve. There are no facilities 
here, and marshy, cordgrass- 
edged banks make landing a 
challenge, but once you're 
ashore it’s a good spot to pic- } 
nic or stretch your legs. Blue | 
Waters Kayaks offers intro- | 
ductory half-day tours here. a) 
By Jeff Phillips 
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Now you can be an Olympic hero just by using your Visa® card. Because Visa will make a donation 
' to help all our 1996 U.S. Olympic Team hopefuls every time you make a purchase. 
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Victoria 





belongs to 





you now 





Explore B.C.’s capital 
city during the 


uncrowded off-season 
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F YOU'VE EVER 
visited British 
Columbia’s capital 
city in summer, you 
remember a Victoria swarm- 
ing with tourists. Long lines 
of visitors queue up for tea at 
the Empress Hotel, and so 
many people pack the paths 
at The Butchart Gardens that 
it can be difficult to stop and 
smell the roses. But during 
the off-season (January 
through April), there are no 
lines. In addition, many 
shops put merchandise on 





sale, and clerks have time to 
fuss over customers. Hotels 
throughout the city offer sea- 
sonal discounts and packages 
that, coupled with the favor- 
able rate of exchange for 
U.S. dollars, make Victoria a 
bargain. (All prices listed 
here are in Canadian dollars.) 
Be sure to stop by the 
1908 Empress Hotel over- 
looking the Inner Harbour, if 
for no other reason than to 
wander down its vast, wood- 
paneled halls and peek into 
the lavish public rooms and 
shops. In the Edwardian 
lobby, under portraits of King 


George V and Queen Mary, 


afternoon tea is served from 
12:30 to 5 daily. This tea is 
actually a filling feast of 
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crumpets, scones, assorted 
pastries, sandwiches, and 
fresh fruit; it costs $22 per 
person. If you’d like to spend 
the night in one of the hotel’s 
newly refurbished rooms, the 
rate is $136, double occupan- 
cy, including your choice of 
afternoon tea, admission to 
The Butchart Gardens, or an 
evening visit to the lobby 
lounge to partake of Death 
by Chocolate, a dessert bar 
filled with delicacies like 
chocolate Kahlua cake and 
white chocolate mousse with 
raspberry coulis. For reserva- 
tions, call (800) 441-1414. 

At the Royal B.C. Mu- 
seum, just across Belleville 
Street from the Empress, 
linger among the collections 
of art from the Northwest's 
native Haida, Kwakiutl, 
Salish, and Tlingit cultures. 
Without the summertime 
crowds, you can step back 
and view the giant cedar 
totems, masks, longhouse, 
clothing, baskets, and other 
artifacts that this museum is 
famous for. Hours are 10 to 
5:30 daily. Admission costs 
$5.35, $2.14 ages 6 through 
18, $3.21 students and ages 
65 and over. 

Directly behind the Em- 
press, in the 700 block of 


KEVIN MILLER 


QUIET PATHS /ead visitors 
past beds of early spring 
flowers in the Sunken Garden 
at The Butchart Gardens. 


Douglas Street, you can have 
Crystal Garden pretty much 
to yourself, the better to hear 
the splash of the waterfalls 
and the squawk of the parrots 
as you stroll through the lush 
tropical gardens under a giant 
glass roof. Orchids will be 

in bloom in the upper-level 
garden; downstairs you can 
spend hours in front of the 
habitats of the tiny, energetic 
golden lion tamarins. Crystal 
Garden is open from 10 to 
4:30 daily. Admission costs 
$6.50, $4 ages 6 through 16 
and 65 and over. 

At The Butchart Gardens, 
about 13 miles north of 
downtown Victoria on Pro- 
vincial Highway 17, the early 
flower show features spring- 
blooming bulbs: anemone, 
crocus, daffodils, hyacinths, 
scilla, and tulips. Sweeps of 
primroses fill beds. And 
camellias, early plum and 
cherry blossoms, daphne, for- 
sythia, and heather pop out in 
full force. The Butchart 
Gardens is open from 9 to 4 
daily. For admission costs 
and directions to the garden, 
call (604) 652-4422. 

For lodging information 
and reservations, call Tourism 
Victoria at (800) 663-3883; 
for information about perfor- 
mances and special events, 
call (604) 953-2033. Or drop 
by the information center at 
812 Wharf Street across from 
the Empress between 9 and 5 
daily to pick up free maps 
and brochures. From down- 
town Seattle, the Victoria 
Clipper makes a daily round- 
trip cruise to Victoria; call 
(206) 448-5000, or (800) 
888-2535 outside Seattle. 
B.C. Ferries makes regular 
runs from Tsawwassen, 
south of Vancouver, British 
Columbia, to Swartz Bay, 

16 miles north of Victoria; 
call (604) 277-0277. = 
By Steven R. Lorton 
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“1996 FOUR WHEELER OF THE Bee Y7 


—FOUR WHEELER MAGAZINE 


| (WE GOT A VICTORY CELEBRATION. 
| THE LOSERS GOT A SEARCH PARTY.) 


|THE NEW JEEP. GRAND CHEROKEE 


Nine 4x4s set out on a grueling test of capa- 
jility. The course—Death Valley to Big Bear, 
california. Only one would come back with the 
itle “Four Wheeler of the Year.” 

The new Grand Cherokee Laredo dominated 
y-atly. With the advantage of an available on-demand 
Quadra-Trac® all-the-time four-wheel drive and the 
yptional 5.2 litre 220 hp V8, virtually nothing stood 
nits way. Not slip rock. Not gaping mud holes. 


After negotiating nearly 900 miles of triple- 
digit temperatures and sub-zero windchills, Grand 
Cherokee returned victorious. As one judge 
remarked, “It's the best-balanced, quickest turn- 
ing...thrashmobile of the bunch.” Our competitors, 
unfortunately, could not be reached for comment. 


Jeep 


THERE’S ONLY ONE 


‘or more information, please call 1-800-925-JEEP or visit our World Wide Web site at http://www.jeepunpaved.com Always wear your seat belt 
Eep is a registered trademark of Chrysler Corporation. 





called Spirit of the People. 
Take a few minutes to study 
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An art course on 





the concourse 





Denver’s new airport gives visitors an eyeful 


MERICA’S FIRST NEW 

major airport in two 

decades, Denver 

International Airport 
(DIA), is also one of the 
nation’s largest new public art 
collections. A civic steering 
committee spent $7.5 million 
furnishing the new airport 
with more than two dozen 
distinctive pieces. 

Some call Jeppesen 
Terminal itself a work of art, 
with its peaked roof echoing 
the silhouettes of the nearby 
Rocky Mountains. The termi- 
nal is flooded with light from 
the translucent roof (made of 
Teflon-coated fiberglass), and 
the result is an airy showcase. 

At any information station 
in the terminal, you can pick 
up a free brochure guiding 
you to DIA’s 27 art projects. 
Because the work of regional 
artists predominates, your 
tour will be a short course 
in modern art of the West, 
showcasing everything from 
paintings and sculptures to 
photographs and mixed 








GARGOYLES (above) and a tourist-trap 
map (top) are among the artworks 
welcoming visitors to Denver 
International. 


media. Be alert: works of art 
may be spotted everywhere, 
from floor castings of fossils 
to small artworks suspended 
from the ceiling. 

The terminal is a logical 
place to start—you need only 
crane your neck to watch 


Skydance, a light sculpture by 


Anna Valentina Murch, as its 
projectors bounce images of 
cloud formations and sunsets 
off the inside surface of the 
airport’s trademark roof. At 
the south end of the terminal, 
a large-screen high-definition 
television pavilion plays a 
laser disc of Colorado scenes. 
In the north end of the ter- 
minal, look for a collection of 
paintings and photographs 


STEPHEN COLLECTOR 


a ag 3 cH, the many beautiful faces 


depicted in these renditions by 
and of Native Americans. 
Then walk to the entrance of 
the northwest baggage claim 
corridor to see Gary Sweeney’s 
lighthearted paean to tourists, 
America, Why I Love Her, in 
which snapshots on two maps 
illustrate the country’s best 
and tackiest tourist traps. 
Continue to the baggage claim 
area to view Terry Allen’s 
bronze Notre Denver sculp- 
tures (look high on the north 
wall), which portray gargoyles 
popping out of suitcases. } 

The most dramatic works 
of art are in the concourses. 
En route to Con- 
course A, drink in the 
view from the glass- 
enclosed skyway: 
snowy Rocky Moun- 
tains, the Denver 
skyline, planes taxi- 
ing below you. (By 
fall 1997, this sky- 
way will hold chang- 
ing exhibitions.) The 
center of Concourse 
A is dominated by 
David Griggs’s Dual 
Meridian, which 
uses industrial mate- 
rials to express the 
artist’s fascination 
with transportation: 
curved railroad 
tracks arch overhead as rock- 
ets and futuristic vehicles 
hover in midjourney. 

Finally, take the under- 
ground airport train to Con- 
course C to see a monumental 
piece that looks like some- 
thing out of an Indiana Jones 
movie. The untitled work by 
Michael Singer covers much 
of the center of the concourse 
with a sculpture reminiscent 
of a Mayan ruin. Here, tem- 
plelike shapes are overgrown 
with a wild garden of living 
plants. This peaceful island 
within busy DIA is a good 
spot to rest before hopping on 
the train for the 5-minute ride 
back to the terminal. ™ 

By Lora J. Finnegan 





a time 
when the cry 
“Steamboat A’ Comin’!” 
would shake the air and stir 
the soul. Up and down the 
river, townsfolk would grab 
their hats and walkin’ sticks 
and hurry down to the banks 
to wave the steamboat in. 
Well, the paddlewheel 
keeps on turning. Since 
1890, The Delta Queen 
Steamboat Co. has offered 
authentic Steamboatin™ 
journeys back to the heart of 
America. You might say we 
knew Old Man River when 


he was just a boy. If you’ve 


As 


Experience a history that lives on 
even today. 


always wanted to discover 
Mark Twain’s Amenica, 
there’s no time like the 
present to book a 2- to 14- 
night Steamboatin’ cruise. 


THERE’S A NEW 
ADVENTURE ’ROUND 
EVERY BEND. 


Discover this 
great country on 
America’s only 
three steam- 
powered 
overnight 
paddlewheelers 
—the National oe 
Historic Landmark, 
the legendary Delta 
Queen’ the magnificent 
Mississippi Queen® and the 
grand new American Queen’ 
Follow in the wake 
of notorious pirates, fur 
traders, high-kickin’ show- 
girls and Mark Twain 
himself on a Steamboatin’ 
vacation through America’s 
heartland. New adventures 


STEAM BOAT 


Mark Twain 


| b 


on the Mississippi, Ohio, 
Arkansas, Tennessee 
and Cumberland nivers 
unfold at every bend. 
You'll come a’ calling at 
elegant plantations in 
New Orleans and Baton 
Rouge, haunting Civil War 
battlefields in Vicksburg, 
Mississippi, and quaint 
little nver towns 
like Hannibal, 
Missoun, and 
Fort Smith, 
Arkansas. 
F These intimate 
steamboats, with 
just 87 to 222 state- 
rooms, will make you 
feel like the guest of honor 
in a fine old home. You'll 
be treated to gracious 
accommodations, enticing 
meals, toe-tappin’ profes- j 


A front porch as big as all America! 


OLD MAN RIVER 
IS CALLING. 


The paddlewheel’s 
churning, the calliope’s 
playing. ..it’s your turn to 
discover America. For 
reservations or more 
information, contact your 
travel agent. For a free 
deluxe brochure with 
complete details on schedules, 


sional entertainment, and |= ports, fares and 


courteous, friendly service 


from our all-Amencan crew. | 


> = 
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= == _ accommodations, 


contact your travel agent, 
return the reply card or call 
any day of the week. 


1-800-457-3617 
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Where to eat 





in Mexico City 





Old favorites and new hot 
and 





spots are jumping 
the food ts tasty, too 


ESPITE MEXICO’S GLOBAL 
economic woes, Mexico City’s 
restaurants are jammed with 





capitalinos lingering over 2- 
hour lunches and 3-hour dinners. 

You should join them. The locals eat 
late—lunch at 2:30 or 3, dinner at 9 or 
later. Reservations are a must, and 
except at La Fonda del Recuerdo, busi- 
ness attire is preferred. Dinner costs $30 
to $60 for two, including drinks 

Los Girasoles. This gem, with its yel- 
low walls inside and out (girasoles 
means sunflowers in Spanish), fairly 
sparkles amid downtown’s drab historic 
buildings. It’s trendy but friendly. Sit on 
the patio and get serenaded by mari 


achis, have a drink in the lively bar, o1 


dine in the upstairs room with its great 
view of the city. This is Mexican cuisine 
at its finest and most original. You may 
decide to skip the fried worms, but the 
pastel de eloxoxitl, a wedge of the 
sweetest corn cake imaginable, is a 
must. Lunch and dinner daily. Plaza 
Manuel Tolsa, Centro; 510-0630. 

San Angel Inn. If you are spending 
the day in San Angel, go here to mingle 
with well-heeled Mexico City residents 
dressed to the nines. They pour in, espe- 
cially for Saturday lunch, to this venera- 
ble treasure south of the city. Tip: arrive 
early for drinks alfresco. The dining 
rooms, one for coat-and-tie wearers, 
radiate quiet luxury with their dark 
beams and mantels, comfy chairs, and 
surfeit of waiters. Try the chilies in wal- 
nut sauce, or the pork with oranges. 
Diego Rivera 50, San Angel; 616-2527 
(ask for the dining room). 

La Fonda del Recuerdo. At first 
glance, this place may seem touristy, but 
it is a favorite of residents. The antojitos 
are great, especially the sopes (chewy 
masa cups with toppings), panuchos 
(minitostadas with beans and pickled 
onions), and quesadillas stuffed with 
pungent cheese. Lunch and dinner daily. 
Bahia de las Palmas 37, Colonia 


Veronica Anzures; 260-1292. 
El Discreto Encanto de Comer. A 
short cab ride from Paseo de la Reforma | 
takes you to this stately mansion with its 
elegant, small dining rooms (and name 
that’s a play on the title of the famous 
Luis Bufuel film). The food is very 
French, with only hints of Mexico. 
Indeed, peek out from behind the dining 
room’s lace curtains to the tree-lined 
street outside and you might think 
you're in Paris. The menu is in French 
and Spanish, but many of the dishes are 
easy to translate into English—onion 
soup, steak with pepper sauce, chicken 
breast stuffed with crab. Lunch daily, 
dinner Wednesdays through Saturdays. 
Orizaba 76, Colonia Roma; 511-3860. 
Cicero Centenario. The Zona Rosa 
is chockablock with mostly mediocre 
restaurants. Cicero stands out. The menu 
pays homage to 18th-century Mexican 
cuisine—crépes filled with sautéed 
squash blossoms, cold shrimp in yerba 
santa (an herb) sauce. Steaks are pricey, | 
but the mole poblano and other dishes 
are reasonable. Londres 195, Zona Rosa; | 
533-4276. There’s an equally grand 
branch downtown at Republica de Cuba; | 
512-1510. = | 
By Ellen Melinkoff | 








Find out why Lake Powell is 
America’s favorite houseboating destination. 
Call 800-528-6154", Dept. LP19 
for more information or to book a tip. 


*(In greater Phoenix 278-8888.) 


50% OFF 3 NEW 
CLASSES OF HOUSEBOATS 
UNTIL May 23RD. 


Lake Powell. 


America's Natural Playground: 
Lake Powell Resorts & Marinas, managed by ARAMARK, 
is a concessioner of the National Park Service 





Internet Address: 
http://www. travelweb.com 
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A slice of 


Bombay in 
L.A. County 


T FIRST, A VISIT TO ARTESIA’S 
Little India, the largest concen- 
tration of Indian shops and 
restaurants in Southern Cali- 
fornia, is a jolt to the senses. The high- 
pitched, hypnotic wail of the sitar, the 
pungent smell of spices that tickle the 
throat and sting the eyes, the lustrous 
silk fabrics and saris found in more than 
30 shops—this place is a far cry from 
the local mall. But even if you aren’t in 
the market for a sari or the latest film 
from Bombay, Little India has plenty to 
offer in its /4 mile of shops and restau- 
rants along Pioneer Boulevard, primarily 
between 183rd and 187th streets. 

Bharti Jewelers (18616'/2 Pioneer; 
310/403-0151) is one of 20 jewelers in 
Little India. Besides silver and 18- and 
22-karat gold jewelry, Bharti sells ster- 
ling silver plates, bowls, goblets, and 
baby gifts. Pure silver spoons, rattles, 
and coins, which can be engraved with a 
child’s name and birth date, cost less 
than $15. 

At India Food and Gifts (17820 
Pioneer; 865-3678), I discovered stain- 
less steel stacking boxes, more durable 
and airtight than the bamboo ones in 
Chinatown. Sure to delight children are 
dandiya, dancing sticks topped with 
miniature bells; they are available in 
metal, plastic, or wood for less than $4. 
Plastic bracelets that snake up the arm 
Start at $2. 

_ For a sumptuous buffet lunch, stop in 
at Ashoka the Great (18614 Pioneer; 
809-4229). one of 10 Indian restaurants 
in the area. The buffet includes an 
assortment of curry dishes, tandoori 
chicken, chutneys, rice pudding, and 
fresh fruit. A choice of fresh breads 
(nan, roti, potato-stuffed paratha, garlic 
bread) is also available. Lunch with a 
beverage costs $5.50 on weekdays, 
$4.75 on weekends. 

Before the end of my visit to Little 
India, I found myself swaying to the 
Sitar and wondering what I would look 
like in a sari. 

To reach Little India from Interstate 
605, take South Street east to Pioneer. = 


By Susan Carrier 
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Glitter gulch. 
















Discover 


Both Sides OF 


~ NEVADA. 


Valley of Fire State Park 


A familiar voice is silence is bliss. Every 


telling you to go. Out breath a celebration. 


past the stoplights Trust that voice. 


and the billboards. 


Discover Nevada, 


To a place where discover yourself. 





Call 1-800-NEVADA-8 « Nevada Commission on Tourism 
P.O. Box 30032, Reno, NV 89520 
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Southern California’s 





carden greenbelt 





Tour the public 
gardens and retail 
nurseries at the base 
of the San Gabriel 


Mountains 


N AUGUST 
Father Juan Crespi 
wrote about his 


1769, 


travels over the 
sloping plain between pre- 
sent-day Los Angeles and the 
San Gabriel Mountains: 

After crossing the [Los 
Angeles] river we entered a 
large vineyard of wild grapes 
and an infinity of rosebushes 
n full bloom. All the soil is 
black and loamy, and is 
apable of producing every 
ind of grain and fruit which 
may be planted 

Crespi’s report helped per- 





suade his Fran- 
ciscan brothers to 
build two missions 
on the rich alluvi- 
um that washed 
down out of the 
San Gabriels. 
Indeed, the soil 
proved more than 
capable, and the 
Franciscans shared their hor- 
ticultural know-how as freely 
as they spread the gospel. A 
trapper named John Wolfskill 
got seeds and cuttings at the 
Mission San Gabriel in the 
1830s. He went on to start 
California’s first commercial 
orange grove. Around the 
same time, Don Hugo Reid 
drew on the same source to 
get his orange groves grow- 
ing—his 13,500-acre Rancho 





WISTERIA BLOOMS at 
Descanso Gardens in La 
Canada Flintridge (bottom). 
Below, a daylily at The 
Huntington in San Marino. 


Santa Anita was once the gar- 
den spot of the San Gabriel 
Valley. 

Today, much of the land 
between Sun Valley and 
Claremont is covered by sub- 
urbs. But many of Southern 
California’s most important 
horticultural enterprises still 
flower here in the 
shadow of the San 
Gabriels. To tour 
them is to walk 
through horticul- 
tural history. 


PUBLIC 
GARDENS 


THEODORE PAYNE 
FOUNDATION. The foundation 
is named for an Englishman 
who almost single-handedly 
sowed an appreciation for 
native plants (especially 
wildflowers) in Southern 
California gardeners. 

Theodore Payne, who 
began his career here in 
1893, published his first 
native-wildflower catalog in 
1906. Today, the site that 
bears his name is home to 
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2-acre Wildflower Hill and a 
retail nursery that specializes 
in native plants. 

The foundation is at 10459 
Tuxford Street, Sun Valley. 
For hours, directions, and 
dates of docent-led wild- 
flower hikes, call (818) 768- 
1802. To reach the founda- 
tion’s wild- 
flower hotline, 
call 768-3533. 


DESCANSO 
GARDENS. 
Newspaper 
publisher 
Manchester 
Boddy started 
planting camel- 
lias here in the 1940s, and 
within 20 years, he had the 
largest camellia collection in 
the world. 

Today, people visit Des- 
canso to view the 100,000 


camellias that remain, to mar- 


vel at the 60,000 or so spring 


tulips and bulbs (probably the 


best spring show in Southern 
California), and to tour one 





of the largest rose collections 
in the state. 

Descanso Gardens is at 
1418 Descanso Drive, La 
Canada Flintridge. It’s open 9 
to 4:30 daily. Admission 
costs $5, $3 students and 
ages 62 and over, $1 ages 5 
through 12. For more infor- 
mation, call 
(818) 952-4401. 


THE 
HUNTINGTON 
LIBRARY, ART 
COLLECTIONS, 
AND BOTANICAL 
GARDENS. Back 
in 1903, railroad 
tycoon Henry 
Huntington wondered how 
far he could push Southern 
California’s horticultural 
envelope. 
Very far, 
First there were the heated 
lily ponds, in which enor- 
mous lilies flowered every 
winter; then came the Palm 
Garden, the Rose Garden, the 
Shakespeare Garden, and the 


as it turns out. 


A MAGNOLIA blooms on the spacious grounds of The 
Huntington (above). Descanso Gardens in nearby La Canada 
Flintridge is the place to go for camellias (left). 


Japanese Garden. Anything 
seemed possible. 

Today, the place even has a 
Parking Lot Garden, and it’s 
pretty impressive. 

The Huntington is at 1151 
Oxford Road, San Marino. 
It’s open Tuesdays through 
Sundays; hours vary. Admis- 
sion costs $7.50, $6 ages 65 
and over, $4 students 13 and 
over. For more information, 
call (818) 405-2141. 


ARBORETUM OF Los 
ANGELES County. After 


Lucky Baldwin made his for- 
tune in mining, he settled in 
what was left of Hugo Reid’s 
ranch in Arcadia. Today, his 
former estate forms the back- 
bone of the arboretum. 

When you visit, be sure to 
see the cycads, which grow 
near the jungle where early 
Tarzan movies were filmed. 

The arboretum is at 301 N. 
Baldwin Avenue, Arcadia. It’s 
open from 9 to 4:30 daily. 
Admission costs $5, $3 stu- 
dents and ages 62 and over, 
$1 ages 5 through 12. For 
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more information, call (818) 
821-3222. 


RANCHO SANTA ANA 
BOTANIC GARDEN. The best 
collection of California 
native plants is here. This 
month and next you’ll want 
to visit for the wildflowers. 


+ Wildflower walks start at 2 


Saturdays and Sundays from 
March 16 through May 19. 

Rancho Santa Ana is at 
1500 N. College Avenue, 
Claremont. It’s open 8 to 5 
daily. For more information, 
call (909) 626-1917. 


NURSERIES 


LA CRESCENTA NURSERY. 
Upon entering this 60-year- 
old nursery, you’re surround- 
ed by bedding plants and 
unusual perennials, many of 


BURKARD in Pasadena is one of the 
oldest nurseries in the greenbelt. 


which grow in the nursery’s 
greenhouses near Sunland. 


The nursery is at 3654 La 


} Crescenta Avenue, Glendale. 


It’s open 8 to 5 daily. For 


more information, call (818) 
1249-2448. 


)Nuccio’s NuRSERIES. 
Nuccio’s sits on a ridge in the 
}San Gabriel foothills, where 
jaizaleas and camellias thrive. 
in winter, cold air drains off 


he hills where the plants 
grow, leaving them a few pre- 
tious degrees warmer than 
hey’d be if they grew on the 


latlands below. 


Nuccio’s is at 3555 


RECREATION @ 


Chaney Trail, Altadena. It’s 
open from 8 to 4:30 Fridays 
through Tuesdays. For more 
information, call (818) 
794-3383. 


BURKARD NURSERIES. Swiss 
nurseryman Hans Burkard 
started breeding pansies for a 
grower in Altadena in the 
1930s. Today, Burkard still 
carries plenty of bedding 
plants, as well as vegetables. 
Many are grown for the nurs- 
ery by another wing of the 
family. 

Burkard is at 690 N. 
Orange Grove Boulevard, 
Pasadena. It’s open daily, but 
hours vary. For more infor- 
mation, call (818) 796-4355. 


SAN GABRIEL NURSERY. In 

1922 Fred Yoshimura 

expanded his San Marino 
landscaping business 
to include a new nurs- 
ery. Today the nursery 
is still in the extended 
family. 

The nursery is at 

632 S. San Gabriel 
Boulevard, San 
Gabriel. It’s open 8 to 
5 daily. For more 
information, call 
(818) 286-0787. 


SUNNYSLOPE 
GARDENS. This San 
Gabriel nursery got 
its start 64 years ago, 
when the Great 
Depression forced 
William Ishizu out of law 
school and into plant grow- 
ing. The rich San Gabriel 
Valley loam has been good to 
him: his son Philip still starts 
thousands of chrysanthe- 
mums in it. 

Come here for orchids, 
ferns, carnations, and even 
koi; but don’t leave without a 
box of rooted chrysanthe- 
mum cuttings to plant now 
for your fall border. 

Sunnyslope is at 8638 
Huntington Drive, San 
Gabriel. It’s open daily; hours 
vary. For more information, 
call (818) 287-4071. m 

By Jim McCausland 


35 


MARCH 193.9 6 








Miceneeme cara Rr 
they come tovlifé when the snow retreats. 
A colorful turn-of-the-century aU aca &. 
I RUC Lalor bistros and 
shops ET fey ate Meera ite 
oli B Le mUMele male Cem odccy} aut Hol Tg 
Clam AMV cM ccm ey alae ONT ia 0 (ae 
clay To} eo oa Lalla tela] aire 
CBE CU Lee emote ve cctee a 
; aa Summer Vacation Planner. 


a 


PARK CITY 


> OTA 


¢ 


Sari et ei ae ln ate http://wwwwi.netpp.com/parkcity/ 

















VOM ae dee 


1-800-WISIT ID 


Tue Devin’s Beostean 





(O/z can't promise 
YOU THE MOON AND THE STARS. 


Plus four-star restaurants, 
and world-class sports, theater, 
zoos, aquariums, and museums 
Theres more than 


So come on up 


you ever imagined 


f 


FAUST THE MOUNTAINS, THE 
LAKES, THE RAIN FOREST, 
THE DESERT,AND THE BEACHES. 


fora FREE travel packet 
iding the Washington State 
Lodging and Travel Guide 


1-800-544-1800, ex. 350 


NGTON 


is at http://www.tourism.wa.gov 











J 





a PRAY KL = 













































Puget Sound 





wineries 





come of age 





Five vintners in western 
Washington invite visitors 


F WINE IS THE SEXY PART OF THE 
winemaking business, then the 
vineyard is the love, the soul,” 
says Gerard Bentryn, wine- 

maker and owner of Bainbridge Island 

Vineyards and Winery, a ferry ride 

across Puget Sound from Seattle. 

Bentryn believes so strongly in the 

connection between a region’s soil and 

climate and the character of its wines 
that he spearheaded the effort to 
establish a new appellation, or AVA 

(American Viticulture Area), for the 

Puget Sound region, which became 

effective last year. 

Though eastern Washington is gener- 
ally known as the state’s wine-growing 
region, a number of vintners have suc- 
cessfully grown some of their wine 
grapes in temperate western Washington 
for decades. 

The grapes that grow best here are 
primarily white European varieties that 
ripen at lower sugar levels but are still 
full-flavored and fragrant. Popular vari- 
eties are Miiller-Thurgau (which has 
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AWAKEN TO ITS POSSIBILITIES ae 


\ ® On the breathtaking travel agent feature flights on 
wv se island of O'ahu, a city Hawaiian Airlines. So you'll 
Vy a 


of enchantment awaits. Honolulu. — enjoy the warmth and hospitality 


All you need to enjoy its charms of the islands from the moment 


you board your flight in 


Los Angeles, San Francisco, 





Seattle, Portland, or Las Vegas. 


For Life. 


For Living. 


When you land you'll awaken to 


taste for the exotic and 


a whole new world of sensations, 


the American Express® Card 


Pleasant Hawaiian 


Holidays Dat kages 


HAWAIIAN 


AIRLINES 


offered by your professional 





where Waikiki is just im \ 
the beginning. ee \f 
Go snorkeling amidst | 
kaleidoscope of reefs, teeming 
with tropical fish. Tour historic 
Pearl Harbor, legendary Aloha 
Tower and America’s only Royal 


Palace. Shop where the world 





loves to shop. Dine where the 
world loves to dine, where 
Pacific Rim Cuisine was born. 


Visit all these attractions 









IMERICAN EXPRESS. 


per" Budget 


All The Difference In The World. 





it your own pace with a Budget 
Rent A Car. See a thrilling 
jongboard surfing competition 

mM one side of O'ahu, and witness 


|: Magical Waikiki torch-lighting 


jeremony on the other 


| all in the same day. 


ake in a demonstration of the 


t 


! 
| In the evening, 
! 
. 
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living art of Hawaiian hula, or catch 
a concert under the stars at the 
Waikiki Shell. Feel your tensions 
melt as you relax amidst our 
Polynesian interpretation of a 
cosmopolitan city. Honolulu is in 
a very different time zone. There's 


no better time than now to visit. 


FOR SPECIAL VACATIONS TO WAIKIKI 


AND O’AHU CALL YOUR TRAVEL 
PROFESSIONAL, OR TO FIND OUT 
HOW TO RECEIVE A $50 AMERICAN 
EXPRESS GIFT CHEQUE WITH YOUR 
BOOKING, CALL 1-800-952-TOUR. 


WRHAT’S 
HAPPENING THIS 
SPRING IN WAIKIKI 


Outrigger Hotels 
Hawaiian Mountain Tour 
MARCH 28 - 31 


Honolulu Bed Race 
APRIL 21 


Lei Day Celebration 
MAY 1 


Bankoh Molokai Kayak 


Challenge 
MAY 19 
Make Music! ani 
MAY 20 - 23 Pleasa 
aaiim 
50th State Fair Holidays 


MAY 24 - JUNE 16 


WAIKIKI 
<>? OAHU 


The Beach Is Just The Beginning. 


King Kamehameha 
Celebration & Parade 
JUNE7-8 
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Choose from these Pleasant Hamaiimn Holidays. Vacation Packages. 


ALL PACKAGES INCLUDE: 

© 6 days/ 5 nights hotel accommodations @ Fresh flower lei greeting on arrival ¢ Round trip transfers including baggage handling & gratuity 

© (ne Hilo Hattie gift certificate per room © One tote bag per room All applicable taxes © Services of Pleasant Holiday counselors at service desks in Hawaii. 
Land prices are per person, based on double occupancy 
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a floral and fruity flavor), Madeleine 
Angevine (with overtones of citrus and 
spice), and Siegerrebe (used to make 
dessert wine). You'll also see Madeleine 
Sylvaner, Chasselas, Pinot Gris, and 
Pinot Noir. 

Here’s a roundup of wineries that 
produce some or all of their wine from 
grapes grown on the premises. Three 
are on islands, and all are in scenic set- 
tings. The wineries are open at other 
times by appointment. Because most of 
these are small, family-owned enterpris- 
es that do not widely distribute their 
products, visiting the wineries is some- 
times the only chance you'll have to 
taste and buy the wines. 

Bainbridge Island Vineyards and 
Winery. Owners Gerard and JoAnn 
Bentryn sell all their wines from a barn- 
style tasting room on their 7-acre vine- 
yard. Check out the Pinot Noir. You can 
also peruse a collection of antique wine 
accessories; some items are for sale. 
682 State Highway 305, Bainbridge 
Island; (206) 842-9463. Open noon to 
5 Wednesdays through Sundays. Tours 
at 2 Sundays. 

Hoodsport Winery. Peggy and Edwin 
Patterson produce a tart, fruity wine 
called Island Belle from grapes grown 
on nearby Stretch Island. N. 2350] 
Highway 101, Hoodsport; (360) 877- 
9894. Open 10 to 6 daily. 

Lopez Island Vineyards. Winemakers 
Maggie Nilan and Brent Charnley operate 
from their charming stone-and-cedar win- 
ery. You'll see the 5-acre vineyard planted 
in Madeleine Angevine and Siegerrebe as 
you drive up. Fisherman Bay Rd. (2/ 
miles from the ferry), Lopez Island; (360) 
468-3644. Open noon to 5 Fridays and 
Saturdays starting March 15. 

Mount Baker Vineyards. Owner 
Randy Finley uses grapes from 21 acres 
in beautiful Nooksack Valley, where you 
can picnic on the grounds and enjoy 
superb views of Mount Baker. His 
Chasselas wine is sold only at the win- 

_ ery. 4298 Mt. Baker Highway, 12% miles 
| east of Bellingham; (360) 592-2300. 
Open 11 to 5 Tuesdays through 
Sundays. 

Whidbey Island Vineyard and 

Winery. At a small barnlike tasting room 
| at this young vineyard, planted nine 
| years ago, you can try Elizabeth and 

Greg Osenbach’s Siegerrebe and 
_ Madeleine Angevine. 5237 S. Langley 
| Rd., 1 mile south of Langley; (360) 221- 
_ 2040. Open noon to 5 Fridays through 
| Sundays. 

By Jena MacPherson 
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THE ALL-SUITE Maul VACATION. 
You NEver Hap It So Goop For So LItTtez. 





ample room for four, right on 
Kaanapali Beach. Envision your 
own entertainment center with a 
35" TV and video player. Be 
inspired by the beauty of Maui. 


each morning and free cocktails* 
for two hours every evening. 
You're ready for a vacation. You 


EMBASSY just never expected to have it so 
SUITES™ good for so little. 


_ _ KESORT EE 
MAUI, KAANAPALI BEACH 


For reservations and information, call your travel planner or 1-800 GO-2-MAUI 





“Subject to state and local laws. **Taxes not included. Subject to availability. Rate valid until 12/19/96. Standard rental car provisions apply based on 24-hour period; 


compact car, gas, tax and optional insurance extra. 
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The colors of Cerro Alto 


Less than two years after fire scorched a large chunk 
of the Central Coast, the hills are alwe again 








N A HOT SUNDAY 
afternoon in August 
1994, a fire started 
near State Highway 
41 between Atascadero and 
Morro Bay. Within five days 
it had ripped through the 
heart of San Luis Obispo 
County, blackening 48,531 
acres, many of them along 
scenic Cuesta Ridge at the 
top of the Santa Lucia Range. 
The Highway 41 Fire, as it 
became known, burned with a 





ferocity that local firefighters 
had never seen. The charred 
landscape it left behind was 
scraped clean of life. 

Or so it seemed. Nature is 
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A Cerro Alto Campground 
‘ * CERRO 
Aro LOS 
PADRES 
NATIONAL 
FOREST] 





Morr 
@ San 


Luis 
Obispo 


»— Pismo Beach 





COLLIN 


PETE 


not so easily thwarted. The 
fire cleared decades of heavy 
brush, making room for native 
wildflowers, which put on a 
dazzling show the following 
spring, thanks to heavy win- 
ter rains. Depending on the 
rains, this spring’s display 
could be equally impressive. 
“One thing you have to 
remember,” says naturalist 
Mary Coffeen during a Cali- 
fornia Native Plant Society 
walk up 2,620-foot Cerro 
Alto, “is that this country was 
born to burn. If we just leave 
it alone, it will do real well.” 


SPRING HIKES 





Along the trail out of 
Los Padres National Forest’s 
Cerro Alto Campground, 
the sprightly 78-year-old 
retired biology teacher and 
author of Central Coast 
Wildflowers (EZ Nature 
Books, San Luis Obispo, 
1993; $12.95) proves her 
point. She identifies exam- 
ples of thriving wildflowers: 





the dangling red blooms of 
fuchsia-flowering gooseberry; 
the diminutive lavender 
splashes of vetch; the cobalt 
specks of blue dicks; the tiny 
white dots of milkmaids; the 
stately purple plumes of 
lupine; galaxies of white six- 
pointed star lily; riots of indi- 
go fiesta flower; and the fiery 
red clubs of Indian warrior. 
And, of course, poppies— 
from clumps of incandescent 
orange California poppies to 
long, delicate stalks of pale 
orange fire poppies. 

Wildflowers aren’t the 
only plants that have come 
back. Walk with Coffeen and 
you'll learn how to spot new 
shoots of chamise and coyote 
bush. After a fire, says 
Coffeen, many of these shrubs 
sprout from the crown. By 
using their extensive root sys- 
tems to gather moisture and 
nutrients, these fire-adapted 
plants get a head start after a 
fire in the race for space and 
natural resources. 

Near the top of the 2-mile 
climb, several of us walk out 
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HIKERS CLIMB Cerro Alto in 
spring. Above, poppies on 
Cuesta Ridge, with San Luis 
Obispo in the distance. 


to a knoll on Cuesta Ridge. 
Others go left and continue 
> mile to the peak of Cerro 
Alto. Either is a fine spot for 
lunch, with magnificent vis- 
tas of the Pacific Ocean. The 
strongest hikers continue east 
for another 9 miles on the 
ridgetop trail, as the valley 
and peaks unfold below. The 
trail turns into TV Tower 
Road, which descends to a 
parking lot on southbound 
US 105 

Across U.S. 101 a few 
hundred yards north, you can 
park, then hike up Mt. Lowe 
Road into another part of the 
fire zone. The road winds 
through the oak woodlands of 
East Cuesta Ridge for 4 miles 
to vast fields of poppies. The 
climb yields a majestic 100- 
mile vista from San Simeon 
in the north to Point Sal in 
the south. 

Coffeen and other mem- 
bers of the California Native 
Plant Society lead hikes up 
Cerro Alto throughout the 
spring, but you can hike the 
trails here without a guide— 
the trailhead is at the Cerro 
Alto Campground off State 
41. For hiking information, 
call the Los Padres National 
Forest office in Santa Maria 
at (805) 925-9538. = 

By Ken McCall 
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One low price includes airfare on Southwest Airlines? two nights’ hotel, rental 
| car from Alamo and a day at Sea World? Enjoy all the fun of San Diego and Sea World at 
truly special savings. Fly roundtrip on Southwest Airlines, stay two nights, 
drive an Alamo Rent A Car and enjoy a day at Sea World from only $174 per 
person. Use the other day to hit the beach or take a 

side trip to Mexico. Also, take advantage of a FunBook . Sip 
ff full of discount coupons and 24-hour traveler assistance ~ 










_ available seven days a week. It's a big splash that's sure to be a big smash 
«> with your family — all for just a little cash. 


Big Splash/Little Cash Vacations 
1-800-841-5287 
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Sea VW or 1d’ » SOUTHWEST AIRLINES’ 
of California = 


Above package rate is per person based on double occupancy for the least expensive two-night midweek package to San Diego from San Francisco, 
Sacramento, San Jose, Las Vegas and Phoenix. Price valid March 1, 1996 through June 30, 1996. Last departure date is June 28, 1996 with all travel completed by June 30, 1996. 
Surcharges and some restrictions apply. Airport taxes of up to $6 not included. Packages from other origin cities also available. 
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LIGHTS. CURTAIN, SUSHL The bar at Daimonji resembles a stage. 


Seattle knows 





its sushi 





A connoisseur’s guide to the 
city’s 11 best sushi eateries 


t 
SEAWEED-WRAPPED fekkamaki (tuna 
rolls), sashimi, shrimp, and other 


seafood delicacies rest in a bento box. 





T DOESN’T TAKE A CULTURAL 

anthropologist to figure out 

why Seattle has become a 

world-class venue for sushi. 
Consider three key ingredients: booming 
Pacific Rim trade is bringing many 
Japanese businesspeople to town, the 
local residents love seafood, and, most 
important, there's an ample supply of 
fresh raw materials—from albacore tuna 
to geoduck clams. 

Sushi is simply cold vinegar-spiked 
rice shaped into small cakes and topped 
or wrapped with various garnishes such 
as raw fish or seaweed. (Sashimi is the 
thinly sliced raw fish that goes atop the 
rice or is served alone.) 

Many restaurants serve sushi at your 
table, but to best appreciate the essence 
of sushi, sit at the sushi bar facing the 
chef as he creates the dish. You quickly 
learn that making sushi is both a culi- 
nary and a performing art. The chefs use 
traditional bamboo rice rollers (makisu) 
and razor-sharp Japanese knives, and 
wear the traditional headbands (hachi- 
maki). You'll hear them shout the famil- 
iar greeting “Hai!” That’s Japanese for 
“Yes!”—in this case a way of saying 
“Yes, you're here! Yes, we’re happy!” 

After sampling sushi all over Seattle, 
we selected 11 eateries where you'll 
enjoy classic sushi. Some are open for 
lunch, but some serve only from 5:30 to 
11 p.M.; call to check days and hours 
(area code is 206). Often there’s a chart 
on the wall or at the table with photos of 
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various kinds of sushi and their names. 
The daily offerings depend on available 
fish and the mood of the chef. Prices 
range from $3 to $9 per order. 

Bush Garden (614 Maynard Ave. S., 
682-6830). Sushi lovers line up elbow- 
to-elbow at this bar on Friday and 
Saturday nights. The amaebi (sweet 
shrimp) are large, plump, and tender. 

Daimonji (5963 Corson Ave. S., 762- 
7820). This busy eatery, a favorite of 
Boeing workers, serves big portions. 
The tamago (egg) is especially firm and 
flavorful. 

I Love Sushi (1001 Fairview Ave. N., 
625-9604). This crowded restaurant on 
the south shore of Lake Union has a 
sleek interior. The frenzied efficiency of 
service is similar to what you’d find in 
Tokyo. The ikura (salmon roe) is gener- - 
ously served up in traditional seaweed. 

Japanese Cuisine Tatsumi (4212 Uni- 
versity Way N.E., 548-9319). This Uni- 
versity District restaurant is noisy and fun. 

Mikado (514 S. Jackson St., 622- 
5206). This place near the International 
District is known for top quality and low 
prices. 

Nikko (1900 Fifth Ave., 322-4641). 
The Westin Hotel’s in-house restaurant 
serves artfully arranged sushi topped by 
exquisitely cut fish. 

Nishino (3130 E. Madison St., 322- 
5800). This newly opened eatery is the 
talk of the town—and its owners are 
delighted to have lured the chef away 
from Matsuhisa of Beverly Hills. 

Sanmi Zushi (2601 W. Marina Place, 
283-9978). This elegantly simple and 
quiet place in the Magnolia District is 
popular with local customers and visit- 
ing Japanese fish brokers here to do 
business in nearby Ballard. 

Shiro’s (2401 Second Ave., 443-9844). 
Newly opened in Belltown, this restau- 
rant is presided over by Kyoto-born, 
Tokyo-trained chef Kashiba Shiro. The 
walls are decorated with handsome cal- 
ligraphy by the chef’s wife. The unagi 
(eel) has a deliciously smoky flavor. 

Takara (1501 Western Ave., 682- 
8609). This place down the hill from 
Pike Place Market fills up quickly after 
work on weekdays. The California rolls 
(crab, avocado, and cucumber) taste 
sublime. 

Toyoda (12543 Lake City Way N.E., 
367-7972). Chef Natsuyoshi Toyoda is 
proud of the small, flavorful local oys- 
ters he serves. Upon request, he’ll make 
the B.C. roll, with smoked salmon skin 
and smelt eggs. & 

By Steven R. Lorton 





o the computer within the Lexus ES 300, a discussion about the weather 


is anything but idle chit-chat. After all, by monitoring the temperature 


and barometric pressure, it can tell the engine the optimal air-fuel mixture and 








The ES 300 














The Engine And Transmission Are Constantly Talking 
As Always, Weather Is A Popular Topic. 


ignition timing. To make sure this timing is as precise as possible, the compu- 
ter also listens to input from the transmission. This communication translates 
into smooth acceleration as well as nearly imperceptible gear shifts. And, 


despite the constant banter, an exceedingly quiet ride. To learn more, please call 





800-USA-LEXUS. We'll put you in touch with a dealer who will be more than 


happy to have a conversation on the subject. ( d Lexis 
The Relentless Pursuit Of Perfection. 











- ©1995 Lexus, A Division Of Toyota Motor Sales, U.S.A., Inc. Lexus reminds you to wear seatbelts and obey all speed laws. For the dealer nearest you, call 800-872-5398. 





Portrait of 





a vanished 








valley 





The Cosumnes River 


Preserve, near 
Sacramento, ts a 
haven for waterfowl 


and valley oaks 


HEN WINTER FLOODS 
inundate the 5,200- 
acre Cosumnes 
River Preserve, 
midway between Sacramento 
and Stockton, they create 
huge seasonal wetlands that 
attract large flocks of migra- 
tory waterfowl, which then 
draw bevies of bird-watchers. 

The preserve—a natural 
oasis created in 1987 not far 
from the sprawl of Sacra- 
mento—represents a living 
lesson in teamwork as a joint 
venture of The Nature Con- 
servancy, Ducks Unlimited, 
the Sacramento County Parks 
and Recreation Department, 
the California Department 
of Fish and Game, and the 
federal Bureau of Land 
Management. Besides the 
vital wetlands, the other 
critical ecosystem protected 
here is a 250-acre forest of 
valley oaks—the last major 
parcel of the 800.000 acres ol 
oaks that once blanketed the 
valley floor. 

John Muir heralded the 
Central Valley’s beauty when 
he walked across it in 1868 
on his way to the Sierra 
Nevada 


valley as “a sheet of flowers, 


He described the 


a smooth sea ruffled a little 
by the tree fringing of the 
river and here and there of 
smaller cross streams trom 
the mountains.” The un- 
dammed Cosumnes River 

as Well as the oaks sheltered 


in the preserve remains as a 


kind of living portrait of the 
valley Muir knew. 

The best way to view this 
portrait is to walk straight 
into it. To get a good look at 
both forest and marshland, 
pick up a map at the trailhead 
for Willow Slough Nature 
Trail, a 3.3-mile loop that is 
open during daylight hours. It 
wanders over a levee, passing 
thickets of 
button bush, 
Oregon ash, 
box elder, 
and Fremont 
cottonwood. 
Along the 
way you 
may notice 
several state- 
ly valley 
oaks, distin- 
guishable 
from othe! 
oaks by their 
tortured limbs and deep 
brown bark. You'll see a few 
graybeard trees as tall as 100 
feet, but you'll spot more oak 
saplings, proof of ongoing 
volunteer efforts to replant 
300 acres of oak woodland 
lost to early agricultural 
development. Recent trail 
work has repaired flood dam- 
age that obscured portions of 
the Willow Slough trail last 
year, but preserve managers 
emphasize that it is stll a 
primitive trail: you need to 
follow the map carefully in 
certain areas. 

An easier route follows 
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BIRDERS’ BOARDWALK: The 
mile-long Lost Slough Trail 
gives visitors to the Cosumnes 
River Preserve a chance to 
spot sandhill cranes (below) 
and other wetland denizens. 


Lost Slough Trail (open 

10 to 4 daily through May, 
weekends only in June, July, 
and August), which is just a 
mile long, including a stretch 
over a boardwalk. At this 
time of year, the Lost Slough 
often hosts a few sandhill 
cranes dallying after their 
winter stopover—if you don’t 
spot them, listen for their 
rattling call. You also might 
detect a green-backed heron 
perched on a limb overhang- 
ing the water, or a bright 
yellow Western tanager bob- 
bing along the ground hunt- 
ing for worms. 

Unfortunately, the fine 
small visitor center burned 
down last December (the 
cause of the fire is unknown). 
But the pre- 
serve’s man- 
agers are 
dedicated 
to rebuild- 
ing it and 
expect to 
open the 
new facility 
in fall 1996. 
On most 
weekends, 
volunteer 
naturalists 
lead free 
tours of both trails, but check 
the schedule by calling (916) 
684-2816. 

To reach the Cosumnes 
River Preserve from 
Interstate 5 about 20 miles 
south of Sacramento, take 
the Twin Cities exit and go 
east | mile. Turn south onto 
Franklin Boulevard, and go 
1/5 miles to the first parking 
area and the Willow Slough 
trailhead on the left. For the 
Lost Slough trailhead, contin- 
ue '/s mile south to a small, 
unmarked parking area on 
the right. m | 

By Lora J. Finnegan 
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I hear the cannons. I'm there. 
El Morro. 


Even the name is an 





invitation to explore and 
discover. 
I look down at the sea 
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Behind me, stand 
unconquerable walls. 
| The past. The present. So easy 
| On ag mt ae 
So easy to become part of its 
history. 


San Juan, Puerto Rico. 


Dis cover Ww / al a vaca ti on Was a lw a Y 5 mean t to be Discover the Continent of Puerto Rico. 


: Right here in the U.S.A. 
Only Puerto Rico puts so many vacation 


For additional information, cal | your travel agent or: 1-800-800-7 experiences within your reach. 











You can visit gold-medal facilities in 
Chula Vista and Colorado Springs 






STEPHEN SIMPS 


RUNNERS WORK OUT on the 400-meter track 
at the ARCO Training Center in Chula Vista, 
California. The 150-acre facility, which is open 
to the public, sits on the banks of Lower Otay 
Reservoir (in distance, at right). 








Aston Waikiki Sunset 


All the fun of Waikiki, priced with families in mind. 
It’s just a block to the beach with the excitement of 
Waikiki all around you at this AAA 3-Diamond 
condominium resort. Private lanais offer spectacular | 
views of ocean, mountains, and Diamond Head. Fully 
equipped kitchens, daily maid service, pool, sauna, 
tennis court, restaurant and barbecues. 

Plus, ask about our “astonishing” car deal. 
The family vacation of a lifetime at a family-pleasing 
price. Aston Waikiki Sunset. 


Weekly rate 20% off! 


From 142 Per Night 


Price is for a minimum 7-night stay 
in standard 1-bedroom. 2-bedroom suites 
also available. Rates valid 4/1-6/30/96, 
slightly higher 12/23/95-3/31/96. 
—," + Some restrictions may apply. 
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Deluxe ocean view unit 
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Relax and enjoy the value." 


all your travel agent or call 24-hours toll free 800-922-7866. 
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N THE BAD OLD DAYS OF THE 
Cold War, Americans com- 
plained a lot about the Eastern 
bloc sports machines. While 
amateur athletes in the United States 
struggled to support themselves as they 
pursued their Olympic dreams, their 
toughest competitors, in East Germany 
and the Soviet Union, lived like profes- 
sionals, receiving housing, living 
expenses, and the best skilled training. 

Fast-forward to 1996: there’s no East 
Germany and no Soviet Union. No Cold 
War, for that matter. And prominent ath- 
letes from many nations now openly 
receive appearance fees, even bonuses 
for medals. 

In the United States, most athletes 
still train on their own, but now there are 
three Olympic Training Centers where 
they can go for world-class help. Two of 
these centers are in the West. 


AWN D KE GR 


south to Telegraph Canyon Road, then 
drive east about 8 miles and follow the 
signs. Free tours are offered hourly start- 
ing at 9 daily except holidays. Upcom- 
ing special events include the arrival of 
the Olympic torch on April 28. For more 
information, call (619) 656-1500. 


EATION 





COLORADO 





The Colorado Springs Olympic 
Training Center concentrates on indoor 
events, although Olympic cyclists train 
at a nearby outdoor velodrome, and fig- 
ure skaters practice double axels at a 
local rink. A free 1'/s-hour guided tour 


of the 37-acre main center takes you 
through four facilities, where you can 
watch gymnasts, swimmers, weight 
lifters, and wrestlers train. On the tour, 
you'll visit the Olympic Shooting 
Center, the largest shooting facility in 
the Western Hemisphere. 

Colorado Springs is about 60 miles 
south of Denver on Interstate 25. The 
center is at 1750 E. Boulder Street and 
is open from 9 to 4 daily except Sun- 
days, when it opens at noon. To find out 
who’s training on any given day, call the 
visitor center at (719) 578-4618. = 

By Matthew Jaffe, with Colorado reporting 

by Erin McGonigle 








CALIFORNIA 





More a sports finishing school than 
sports factory, the ARCO Training 
Center sits on 150 acres in Chula Vista, 
about 25 miles south of San Diego. At 
any time, 150 athletes may be staying at 
the facility in accommodations reminis- 
cent of a college dorm. 

“The idea is to provide the amenities 
that athletes need to increase their per- 
formance level,” says Colette Duncan, 
the ARCO facility’s associate director. 
“We take care of everything, from food 
to sports psychology. We’re looking at 
the total athlete.” 

Even though the aquatics center and a 
gymnasium have not yet been built, the 
facility is still worth a visit. Guided 1- 
hour, 1'/-mile tours begin with a video 
presentation, then head to the facility 
along a ¥4-mile footpath that runs from 
the visitor center (it has a large gift 
Store) to an overlook and a small xeri- 
scape garden. You can also take a self- 
guided tour along the same path. 

From the path, you can see the soccer 
and field hockey facilities, as well as the 
archery range, the largest in North 
America. The training site also over- 
looks Lower Otay Reservoir, where row- 
€rs, canoeists, and kayakers practice. 
Nearby are the 400-meter track and the 
throwing area reserved for field events 
such as the javelin. If you’re hoping to 
watch athletes training for a specific 
sport, call ahead because not all athletes 
are on site at any given time. 

To reach the ARCO Training Center 
from San Diego, take Interstate 805 
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at Mauna Kea Beach Hotel or Partial Ocean View at 
y Wapuna Beach Prince Hotel. Some restrictions apply. 
Call your preferred travel consultant or 1-800-228-3000. 
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Deep in the art of 





Claremont 





Stunning murals are the draws in 


this east Los Angeles County college town 


PENDING FOUR 
years strolling ie 





Acai? t aoe like such a bad 
deal. Indeed, the idyllic com- 
plex, which resembles an 
East Coast college town 
plunked down in Southern 
California, might have been 
the work of an artist. 

Art, it turns out, 
the place’s best features, par- 
ticularly at Scripps and 
Pomona colleges. Scattered 


is one ol 


about the grounds are murals 
and other artworks by famous 
artists and amateurs alike. 
Even if you aren't lucky 
enough to spend four years 
here, you can drop in for the 


day to see this little-known 
public art collection. 





SCRIPPS COLLEGE 





Perhaps the campuses’ 
most intriguing work is a col- 
laborative piece by hundreds 
of former students. Since, 
1931 the graduating classes 
at Scripps have been creating 
a lasting tribute to their pres- 
ence—the school’s graffiti 
wall. This work-in-progress 
stretches over several arcade 
walls between Browning and 
Toll halls, just south of 12th 
Street and west of Mills 
Avenue. Each May a new 
patch of wall is decorated 


with the names of departing 


Pr 
Pe aa al 


a 


“THE FLOWER VENDORS,’ 
“Prometheus,” 


seniors, some patches with 
cap-and-gown drawings of 
the class. Reading the wall 
reveals the history of the last 
65 years. There’s a sense of 
innocence, for example, in 
the earliest entries, as the all- 
female student body grapples 
with the issue of beauty and 





>a mural by Alf 2de Ramos Martinez 
at Scripps College, is capped by blooming wisteria. At right, 


by José Clemente Orozco, at Pomona College. 


brains. In later entries, you 

can pick out evidence of 

World War II and Vietnam, 

and how the names of college 

women have, er, evolved 

from Margaret to Tiffany. 
South of the graffiti wall, 

in the center of the Scripps | 

campus, are the high walls of 





: the Margaret Fowler Garden. 


In it you'll find a 100-foot- 
long, nine-panel mural, The 
Flower Vendors, by Mexican 
artist Alfredo Ramos 
Martinez. In early spring the 
garden’s arcade is redolent 
with wisteria blossoms, 
which run the length of the 
mural. Martinez’s work is 
similar to Diego Rivera’s. 
Like that master, Martinez 
had a reverence for peasants 
. and their somber dignity. 

) This mural was the last pro- 
i ject Martinez worked on 

' before his death, in 1946. 
Recent restoration of the 
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DEBRA LAMBERT 


a 
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< To Los Angeles 


57) 


To 


Anaheim 


unfinished mural has been 
undertaken by two Getty 
Museum art conservators. 

The Fowler garden is open 
from 9 to 5 weekdays and by 
appointment on weekends; 
call the Scripps Conference 
Center at (909) 621-8187. 

A smaller work by 
Martinez, a tile version of 
two flower vendors, can be 
found in a courtyard of Balch 
Hall, the Scripps administra- 
tion building, which is west 
of the garden. The mellow- 
toned tiles seem right at 
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home amid the graceful 
columns that flank the piece. 


POMONA COLLEGE 





The combination of 
Martinez and wisteria may 
take your breath away, but 
the most famous artwork in 
Claremont is José Clemente 
Orozco’s Prometheus mural 
in Frary Hall, one of the din- 
ing halls of Pomona College; 
it’s north of Sixth Street and 
east of College Way. The 
painting’s passionate depic- 


tion of the Titan 
stealing fire from 
the gods and giving 
it to mankind 
stands in stark con- 
trast to the dark- 
paneled, very 
English dining 
room. Orozco, one 
of Mexico’s most 
famous muralists, 
painted it in 1930, 
his first mural in 
the United States. 
Frary Hall is open 
during meal hours. 

In the portico outside 
Frary Hall is a more recent 
piece, Rico Lebrun’s somber 
black-and-white Genesis, 
from 1960. A sign on the 
wall explains each vignette in 
detail and identifies the indi- 
vidual figures in the painting. 

Claremont is about 30 
miles east of downtown Los 
Angeles. From Interstate 10, 
take Indian Hill Boulevard 
north into town. The cam- 
puses are to the east. m 
By Ellen Melinkoff 





e flowers alwa 


a 





‘- 
Scottsdale 


For the sunshine of your life. 


Call the Scottsdale 
Chamber of Commerce in Arizona 
at 800-877-1117 


http;//www.arizonaguide.com/scottsdale 








The sand islands of Santa Cruz 








{ rare chance to visit a unique California habitat 


TEVE MCCABE DROPPED TO HIS 
knees in the sand next to a 


small, scraggly Ben Lomond 





wallflower, squinting at it 
through a magnifying glass. The UC 
Santa Cruz botanist was kneeling on a 
sandy knoll in the heart of one of 
California’s rarest and most fascinating 
natural habitats, the “sand islands” of 
the Santa Cruz Mountains 


pocket habitat nurtures plants and ani 


This vest 


mals that interact in a Darwinian marvel 
of adaptation and survival 


rhese unique landlocked dunes—cre 


ated tens of thousands of years ago 
h astal dunes were uplifted away 
m the « nas the Santa Cruz 
Mount formed—gradually 
becan lands” surrounded 
by ml id redwood 
forests. | ound Imost bald-look 
ing dom s call sand 
parklands yout YO species 
of plant \ sted as 
endangered by ‘rnment 
Many of the tinctive 
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remnant of coastal ponderosa pine 
forests that disappeared thousands of 
years ago as the local climate and geog- 
raphy changed. 

Other plant and animal species have 
adapted more dramatically. McCabe's 
favorite adaptive example is the cater- 
pillar of the rare Smith’s blue butterfly, 
which feeds on a rare naked-stem buck- 
wheat found in this area. Several sand- 
parkland inhabitants, including silverleaf 
manzanita, the Mount Hermon June 
beetle, and the wallflower McCabe 
pointed out, are found nowhere else in 
the world. 

Years of sand mining in the moun- 
tains have reduced undisturbed sand- 
parkland habitat from some 500 acres to 
about 50, most of which are on a 35- 
acre knoll called South Ridge. County 
officials and local environmental groups 
have agreed to purchase the property for 
$3.2 million; they have until July 1, 


1998, to raise the money. 








RARE TOL R OF A SAND PARKLAND 





Sand parklands, inherently fragile, are 
not generally open to the public. But 
this spring, visitors can take a specially 
guided 2-hour hike into the protected 
sand-parkland habitat at Quail Hollow 
Ranch County Park near Felton, 7 miles 
north of Santa Cruz. 


JOEL SIMON 


WALKERS 
on these 
former 
coastal 
dunes 
encounter 
rare and 
variant 
plant 
species 
(at left, a 
uniquely 
adapted 
California 
poppy). 


The 1|'-mile walk climbs through oak 
woodlands to the heart of a sandy ridge 
that, by April, should be yellow with 
poppies and wallflowers and speckled 
with blooms of lupine and coyote mint. 
Docents will explain local plant relation- 
ships and ongoing sand-parkland 
research. From the top of the ridge, 
you'll get a sweeping cross-valley view 
that includes the scarred, working sand- 
pits of Kaiser and Lone Star quarries 
and the balding dome of South Ridge. 

The free hikes are scheduled for | 
p.M. March 30, April 13 and 27, and 
May 4; for reservations or more park 
information, call (408) 462-8324 during 
business hours Mondays or Fridays. 
Quail Hollow is open from 10 to 4 on 
weekends. Besides the protected habitat, 
the park has 4 miles of public trails, a 
historic ranch house visitor center, and 
picnic areas. @ 

By Jeff Phillips 
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Immerse vourself in concrete. 


Th glass. 
Th steel, 


Th traffic lights and buses 


and cabs and subways and airports. 


Th people. 


Then come, 


And immerse vourself in 


wide 


open 


Spaces. 


Wyoming’s wide open spaces. Places like Shirley Basin. The Killpecker Dune Fields. Thunder Basin National ‘ ‘ 7 
Grassland. And, stretching from east to west, over 400 miles of the Oregon Trail. For a free Vacation Guide, YOMING 


call 307-777-7777. Or write: The Wyoming Division of Tourism, Dept. 627, Cheyenne, WY 82002 Like no place on earth. 





Benicia— 





happy to be 








Bay Area’s 





backwater 





Visit the former state 
capital on the 
Carquinez Strait 
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OME CITIES ARE BORN 
great; others have 
greatness thrust 

BL upon them. Benicia 
had greatness snatched away. 
In Gold Rush—era California, 
many observers thought the 
town on the Carquinez Strait 
was destined to be one of the 
West’s largest metropolises. 
That destiny seemed assured 
in 1853, when the 3-year-old 
California state legislature 
named Benicia the new state 


capital. 
Alas, it was not to be. The 
legislature stayed for only one 
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session before departing for 
Sacramento. And today, far 
from being a metropolis, 
Benicia is home to just 
27,000 people. But Benicia’s 
fate has had its happy side. 
Deprived. of wheeler-dealer 
politicos, Benicia has re- 
mained an unusually appeal- 
ing small town, with an equal- 
ly interesting arts community. 
Benicia residents observing 
the legislative antics up in 
Sacramento are probably 
quite happy things went the 
way they did. Pay a visit and 
you'll probably be happy, too. 





RICHARD MORGENSTEIN 





JOE MOREL, owner of 
Zellique, works a piece of 
glass in his hot shop. The 
wristband protects his arm 
from the heat of the piece. 
Above, the former state 
capitol has been restored 
and is now a park. 





SPEND A DAY 
OR THE WEEKEND 


Benicia lies 7 miles east of 
Vallejo. From Interstate 780, 
take the E. Second Street exit 
south and follow the signs to 
downtown. The Chamber of 
Commerce (601 First St.; 
800/559-7377) will load you 
up with maps and other use- 
ful information. 

Begin your tour at First 
and G streets, site of Benicia 
Capitol State Historic Park. 
The solid brick capitol build- 
ing has been nicely restored, 
with the Assembly chambers 
upstairs, the Senate down. 
Columns in the Senate cham- - 
ber were, incidentally, sal- 
vaged from vessels aban- 
doned in San Francisco Bay 
when crews jumped ship in 
their haste to hit the gold 
fields. The capitol is open 
from 10 to 5 daily; admission 
costs $2, $1 ages 6 through 
12. Call (707) 745-3385. 

After you’ve gotten your 
dose of California history, 
stroll down First Street, 
attractive in a low-key, 
unforced way. Two standout 
stores (for very different 
reasons) are Lacey Ellen 
(620 First; 745-3647), which 
offers elegant items for home 
and garden, and Tanner 
Candles and Antiques (615 
First; 745-2396), a gloriously 
disorganized shop that proves 
that if you never throw any- 
thing away in your whole 
life, you might just have a 
business. 

Benicia has become the 
residence of choice for many 
artists drawn by the pic- 
turesque straitside setting and 
low real-estate prices. Just 
east of downtown, at 675 
through 701 East H Street, 
three separate art-glass stu- 
dios (Nourot, 745-1463; 
Smyers, 745-2614; and 
Zellique, 745-5710) have 


joined to establish Benicia 


Glass Studios, formerly 
known as Yuba Arts, with 
superb tableware, vases, and 
the like. Another cluster of 
artists can be found farther 
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east in the hulking concrete buildings of 
the U.S. Army’s old Benicia Arsenal, 
also home to the Arts Benicia Center 
Gallery (991 Tyler St., Suite 114; 707/ 
747-0131). Nearby is one of Benicia’s 
most handsome but historically peculiar 
landmarks. In the 1850s, the parking lot 
off the yellow sandstone warehouses of 
the Benicia Camel Barn Museum was a 
corral that held a herd of the humped 
ruminants, which the Army thought 
would help them open the American 


RICHARD MORGENSTEIN 


THE CAPTAIN WALSH HOUSE has five 
guest rooms. The 1849 building was built 
from a kit shipped around the Horn. 


Southwest. The museum is open from I 
to 4 Wednesdays through Sundays (2060 ~ 
Camel Rd.; 745-5435). 





DINING AND LODGING 


The best-known restaurant in town is 
in the Union Hotel (401 First St.; 746- 
0100), a squarish white 19th-century 
building that spent many years as a bor- 
dello. The restaurant isn’t the gourmet 
draw it was in the early 1980s, but the 
setting is still pleasing, the food still 
good. The First Street Cafe (440 First; 
745-1400) will supply your breakfast 
coffee-and-carbohydrate needs, while 
Captain Blyther’s (123 First; 745-4082) 
is known for fresh seafood and its mag- 
nificent view—especially at sunset— 
west along the Carquinez Strait. 

For a small town, Benicia has more 
than its share of interesting places to 
spend the night. The Union Hotel has 12 
rooms in its main building; last year it 
opened an annex when it renovated the 
| nine-room Union Gardens down the 
| street. Rates run from $75 to $135 at both. 
The Captain Walsh House is a wonder- 
fully restored 1849 carpenter Gothic 
(built from a kit shipped around the Horn 
from Boston), with five strikingly deco- 
rated guest rooms. Rates run from $90 to 
$125 (235 East L St.; 747-5653). 

By Peter Fish 
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PLANNING A TRIP? 
LOOKING FOR 
INFORMATION? 


VEL 


‘eceive all information on a state or category, circle the 


‘e or category number. 


_ Arizona 
Enchantment Resort 
Grand Canyon Railway 

| The Hermosa Inn 
L’Auberge de Sedona 
Scottsdale Chamber of Commerce 
Westward Look Resort 
Wilderness River Adventures 


California 
' Alaska Sightseeing /Napa 
Big Bear Central 
Big Bear Lake Resort Assn. 
California Division of Tourism 
Catalina Chamber of Commerce 
Catalina Express 
Catalina Island’s Pavilion Lodge 
Cayucos Chamber of Commerce 
Coronado Visitors Bureau 
Eureka/Humboldt Co. Conv. & Visitor Bureau 
Gold Country Bed & Breakfast Inns/Tuolumne County 
Highlands Inn, Carmel 
Holiday Inn - Bodega Bay 
Incline Village/Crystal Bay VCB 
» Inn at Napa Valley 
Inns of Monterey 
Lake Tahoe Accommodations 
Lompoc Valley Chamber of Commerce 
Mammoth Lakes Visitors Bureau 
Monterey Plaza Hotel 
Pajaro Dunes Rental Agency 
Palm Springs Desert Resorts CVB 
Parc Fifty Five Hotel 
The Pines Resort 
Roberts Ranches 
San Diego Convention & Visitors Bureau 
Santa Cruz County Conference & Visitors Council 
| Sea Venture Resort 
Sea World/San Diego 
Seascape Resort 
Yosemite National Park 
Yountville Chamber of Commerce 


Canada 

Atlin Art Center 

Rail Travel Center 

Rocky Mountaineer Railtours 
Yellowhead Highway Association 


Colorado 
Colorado Springs Convention & Visitors Bureau 
Vail Valley Summer 


'e Ranches 
Dude Ranchers’ Association 


‘Hawaii 

American Hawaii Cruises 
‘Colony’s Banyan Harbor 
Embassy Suites Resort Maui 
‘Hale Pau Hana 

Hana Kai-Maui 

The Kapalua Villas 

Klahani Resorts /Puamana 

Maui Kai Resort 

Mauna Kea Resort 

Napili Point Resort 

Napili Surf Resort 

Plantation Hale 

Waikiki Oahu Visitors Association 
Westin Hawaii 

The Whaler on Kaanapali Beach 
Whalers Cove 


mat the Waikiki Banyan (800)922-7866 
in Waikiki Sunset (800)922-7866 
m’s Coral Reef Hotel (800)922-7866 


168. Houseboats 

169. Forever Resorts 

170. Havasu Springs Resort 

171. Lake Powell Resorts & Marinas 

172. Lake Roosevelt Houseboat Vacations 
173. Seven Crown Resorts 

174. Trinity Alps Marina 


175. Idaho 
176. Doubletree Boise Club Hotel 
177. Idaho Travel Council 


178. International 

179. Indonesian Tourism Promotion Board 

180. Irish Tourist Board 

181. Puerto Rico Tourism 

182. River Odysseys West/Remote Odysseys Worldwide 
(ROW) 

183. Tambor Tropical 


184. Montana 

185. A Lazy H Outfitters 

186. Flathead Lake Lodge 
187. Glacier Country Tourism 
188. Grouse Mountain Lodge 
189. Rail Views, Ltd. 


Motorhomes/RV’s 
190. Cruise America, Inc. 


191. Nevada 

192. Caesars Palace 

193. Monte Carlo Hotel & Casino 

194. Nevada Commission on Tourism 


New Mexico 
195. State of New Mexico 


196. Oregon 

197. Astoria-Warrenton Chamber of Commerce 
198. Brookings Harbor Chamber of Commerce 
199. Coos Bay/North Bend Chamber of Commerce 
200. Corvallis Convention & Visitors Bureau 
201. City of Gold Beach 

202. Lane County Convention & Visitors Assoc. 
203. Lincoln City Visitor & Convention Bureau 
204. City of Newport Tourism 

205. State of Oregon 

206. Salem CVB 

207. Tolovana Inn 

208. Trees of Mystery 


Tennessee 
209. Graceland, Home of Elvis Presley 


Texas 
210. Texas Tourism 


211. Tours/Cruises/Airlines 

212. Alaska Sightseeing /Cruise West 

213. American Hawaii Cruises 

214. American Lung Association Bicycle Tours 
215. Cruise Marketing International 

216. The Delta Queen Steamboat Co. 

217. Genesis Outdoors 

218. Go Ahead Vacations 

219. Mountain Fit 

220. Napa Valley Wine Train 

221. National Discount Cruise Co. 

222. Norwegian Cruise Lines 

223. San Jose State University Travel Programs 
224. St. Lawrence Cruise Lines 

225. Sun Line Cruises 

226. Victoria Clipper 


227. Utah 

228. Park City Chamber/ Visitors Bureau 
229. Salt Lake City Doubletree Hotel 

230. Utah Travel Council (1-800-Utah-Fun) 





231. 
232. 
. Bellingham Chamber of Commerce 
234. 
235. 
236. 
237. 
238. 
239. 
240. 
241. 
242. 
243. 
244. 
245. 
246. 
247. 
248. 
249. 


250. 
251. 
252. 


For information on 
products and services 
advertised in Sunset, 

circle the numbers on 

the adjacent postage 

paid card and mail. 

Or call 1-800-967-3189. 


al 


7 


Washington 
Alta Crystal Resort at Mt. Rainier 


i 


Best Western/Lighthouse Suites Inn 

The Breakers 

The Canterbury Inn 

Coupeville Inn 

Cultus Mountain Ranch 

Gitche Gumee Motel 

Hi Tide Ocean Beach Resort 

Ocean Crest Resort 

Ocean Shores Chamber of Commerce 

The Polynesian Resort 

Port Angeles Chamber of Commerce 

The Sandpiper 

Tourism Grays Harbor County (800)621-9625 
Washington State Parks & Recreation 
Washington State Tourism 

Westport Chamber of Commerce a 


oa Fo 


a 


Wyoming 
Grand Teton Lodge 
Wyoming Division of Tourism 


HOME 


253. 
254. 
255. 
256. 
257. 


Alcoa Lifetime Roofing 

KTU Worldwide 

Monier Innovative Roofscapes 
Pella Windows & Doors 
Sonoma Spas 


“Jenn-Air offers a full line of sophisticated kitchen appliances. 
For a brochure call 1-800-JENN-AIR. 


*Kohler Co. complete product portfolio/idea book ($8.00): call 
1-800-4KOHLER, ext. AM3. 


*Pella Windows & Doors - “Making Great Window Deci- 
sions,” a 24-pg, full-color guide. FREE. 1-800-54-PELLA. 
C286Z6LM 


*Woodhenge offers over 1600 affordable designs to organize 
your home with the elegance of wood. For our free brochure 
and video call 1-800-225-3772. 


FOOD 


258. 
259. 
260. 
261. 
262. 
263. 


“Beef. It’s What's for Dinner”“® Cookbook 
California Olive Industry 

Exclusively BAR-B-Q, inc. 

Krusteaz Fat-Free Muffin Mix 

National Pork Producers 

Tyson Foods/Louis Kemp Seafoods 


FINANCIAL 


264. 


Franklin Retirement Planning Guide 


MISCELLANEOUS 


265. 


266. 
267. 
268. 


Mercury Sable 

ProForm Fitness Products 
Purina® Cat Chow Original® 
Saab 


SHOPPING/GARDEN/OUTDOOR LIVING 


269. 
270. 
27h 
272. 
273. 
274. 
2b: 
276. 
277. 
278. 


A-1 Total Pest Supplies 

Barrons 

Beverly Bremer Silver Shop 

Burns Gallery & Catalog Showroom 
Catalina Technologies 

Deck House 

Hydrangeas - Beil Family Nursery 
Rastar Corporation 

Vita-Mix Corporation 

Wharton Specialty Seafood 
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Use JUNOLIS FUSIPUlY AGUUG! JULVIG RMI Buy eve ee eee 





Grea . 
: flask: Holiday by calling 











Arizona 





Alaska Grand Canyon 


ALASKA, YOUR WAY |] "ieeeeteeseecee=t1 Grand Canyon 


Weer Alasta is your én : (~~ DA Historic Train Adventure! | 


destination for adventure, 





experience it with the 
freedom and flexibility of 
a motorhome from Great 
Alaskan Holidays! , 
Housekeeping, linens, insurance, State Park camping, and a 
1994* or newer motorhome are all included in one low price. 
And, when you return the motorhome, WE do the cleaning! 





Begin panes your Great Alaskan 
or a FREE color brochure. 










Travel in grand style aboard a vintage train 
from Williams, Ariz., to the Grand Canyon. 

Ask about value packages that include the 
new Fray Marcos Hotel next to the historic 
Williams Depot. One features a night at Grand 
Canyon and a guided canyon rim tour! 


1-800-THE TRAIN or call your travel agen 


GRAND CANYON RAILWAY 


Authorized concessioner of the National Park Service & Kaibab National Forest 


































Raft the river that carved the Grand 
Canyon! Send for your free color brochure, 
including trip schedule and rates. Wilderness 


taal _ River Adventures, P.O. Box 717, Page, 













MOST UNIQUE Arizona 86040. Or call 800-992-8022, 
ADVENTURE Dept. WRO1. Fax: 520-645-6186. 
The only tour of the entire state. A 7-day campout J: . 
by floatplane. Write or call for brochure. Wilderness River Adventures 


ALASKAN WILDERNESS OUTFITTING COMPANY 
Box 1516-B, Cordova, AK 99574 
(907) 424-5552 








Wildemess River Adventures is a concessioner of the 
Narional Park Service, Grand Canyon National Park 


Internet Address: http://www.travelweb.com 








Arizona Bed & Breakfast Inns 


Extablished im 1968 
Arizona's 
finest horseback riding 
Five Tennis Courts 


Indoor/Outdoor Pools 
Hiking & Nature Programs 












BED & BREAKFA 


“A real charmer in a super location . 
-Travel Smart Magazine 


Lovely neighborhood, Marina Distr 


Rooms & Suites with whirlpool b 
» Luxury Carriage House Sulte: 


SEE SEDONA AND DISCOVER 
THe CHARM OF Our L’AUBERGE 





Children’s Program HEALING/BODY WORK AVAILAB 
Mobil 4-Star wo) 7 yy 3155 Scott St. at Lombary 
. WA San Francisco, CA 94123 

Open year round! PSG ET es (415) 922-3000 


: (800) 234-DUDE (3833) 
Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 





Sea Rock 


tee eee) 
NUP een cc Me noes 
Senter nome eC 


THE Best Kept SECRET IN PARADISE 



















| The Oak Cr finn Reamer ithin this historic estate's six desert acres await Fireplaces + Private Baths 

) Red Ro 1s. Golf, rennis, hiking hidden romantic villas, BT aD medlee 
| een a AS phone and Casitas. Fine dining, — 1-800-906-0926 

| including ro vith fireplaces quiet spas and classic tennis. MENDOCINO 
And the wid L’ Auberge PARADISE VALLEY, ARIZONA 

Xestaurant. Al od o st . it 800 -241-1210 


L Auber; 





’, a a 
SOLD COUNTRY 

| eon ieee ame 

a 


et 


3-18 day expeditions * 16 outfitters; widest choice of dates; 





Vegas or Flagstaff * Oar, paddle, or motor rafts * Other rivers 
Idaho, Utah, Calif., Oregon, Int'l. * Sea Kayak: Baja Alaska, 


Caribbean, more * Our service is fast, free and comprehensive 


TUOLUMNE Near 


Fe) ein ry — 


209-533-1845 


72-6777 


800-272-6 


Email: rivers@mcn.org 1-800-882-7238 





Anaheim 


Comfort Suites 


BY DISNEYLAND® PARK [ier 
HOTEL 


TWO ROOM SUITE 
UP TO 6 PERSONS 


__ WITH THE FUNRISE FLEX PASSPORT 


e A: 2 Nights stay in a Suite & 1 day admission to 
Disngylond™™ Park, with unlimited use of rides. 


ge B: 2 Nights = a Suite & 5 consecutive days admission 
ult @TiN FUNRISE FLEX PASSPORT 


ac ss ok Scmeaiee days admission 
wo Disneyland? Pork wt 
Mon a 4°25 «6 

PACKAGE A 999 962 995 398 361 [gp it, 
PACKAGEB 977 334 391 448 505 AWARD 

PACKAGE C 357 414 471 598 585 |W WW 


per package NOT per person (limited availability & rate change)Some restrictions app 


SSK FOR SUNSET SPECIAL 1-800-526-9444 
9141 S_ HARBOR BLVD., ANAHEIM CA 99802 (714) 971-3553 


Catalina Island 


a 


a 
Packages with boat, Pavilion Lodge 


hotel, semi-sub tour & more! ib 
-Night Midweek | 2-Night Midweek) 2-Night Weekend 


$76-$90 | $134-$148 | $164-$178 
Fee Ose” 800-851-0216 


2° Va Lv 


Central Coast 


TEARST CASTLE 


WITHOUT THE HASSLE 


3 days 2 nights $99 Everything included* 
t Certificates with Open Dates Same Low Price 












N e’ll take care of the details so you 
can relax and enjoy the atmosphere 
f our Country Inn, patio breakfast, 
legant dinner, Hearst Castle tour, 
each combing and browsing 
nique shops. For free 
rochure contact: 


El Rey 


INN 


Box 200 Scenic Hwy 1 
an Simeon, CA 93452 
805-927-3998 


@rson, dbl. occ. Some restrictions apply. 
















Central Coast 


Beachfront 
Romance 


en 


At Pismo’s Premiere Resort 


+ Deluxe Guest Room with Fireplace 
+ Private Balcony with Soothing Spa Tub 





* Chilled Champagne Upon Arrival —_Alll for only 
* Candlelit Dinner Overlooking $ pe 
the Pacific 2 og 


Ask for the “Romance On The Beach” package. 


(800) 662-5545 


100 Ocean View Avenue - Pismo Beach 
“Per room per night, Sun.—Fri. Restrictions apply. Exp. 3/29/96. 








LAST OF THE CALIFORNIA BEACH TOWNS 
—S Explore the coves in a kayak, 
fish off the pier or, relax... 
wander through the Antique 
Malls or through the unique 
shops and art galleries. 
Cayucos Chamber of Commerce 
(800) 563-1878 






THE. NATURAL CHOICE. 


Call today and ask about our 
seasonal rates and value packages. 


Ess TAM LOD 


AT YOSEMITE 


1-800-635-5807 





Accommodations 
Fabulous Hidden Mountain Resort 
25 miles from Yosemite. Vacation 
rentals on the Lake, Golf Course, near 
Country Club, Tennis Courts or in the 
Pines. From $56/night. 

209) 962-4396 














the High Sierra 








Dash through the snow along spectacular 
backcountry trails or break a ski trail 
through a tranquil meadow. You'll find 
good roads, Winterfest fun, and warm 
hospitality. 


PLUMAS COUNT 
3h 


rs. NE of Sacramento;1 hr. W of Ren 
















Write or call for a free vacation pkt: 
1-800-326-2247 


Plumas County Visitors Bureau 
Dept.S, Box 4120, Quincy, CA 95971 








eee a unique camp experience for the entire 
family in Sequoia Nat'l Forest between Kings Canyon 
& Sequoia Nat’! Parks at a cool 7500’. A place where 
both grownups and kids alike can experience action- 
packed daytime activities. Instruction offered to all 
ages by 25 special program staff. Entertaining eve- 
nings. Breathtaking vistas. Uncrowded! Smog-free! 

* Private Lake: Waterskiing, Canoeing, Sailing; 

* Heated Pool © Tennis Courts © Riding Stables 

* Trout Streams ¢ Rifle & Archery Ranges * Aerobics 

* Guided Scenic Hikes * Youth 2 Teen Programs 

* Nursery & Pre-School ¢ Artist of the Wee! 

¢ NEW 10 Jet Spa and MUCH MORE. 

FULL or “MINI” Weeks 6/17 - 9/2. Rates include 
delicious Meals, Lodge Rooms/pvt bath or Cabins/near- 
by bath house AND Activities. Weekly Adult Rates $595 
up. Varied Youth Rates $535 up. Call for “MINI” rates. 


Write to: Phone Toll-Free 


1485-S Redwood Dr. 800-227-9900 


Los Altos, CA 94024 FREE Color Brochure 


>. 967-8612 
) ae. YI ° n 
LAW ii Corel Tot T (nye 
= : 


hy Family Vacation Camp 








MOUNTAIN HIGH 
Getaway 


Open Year ‘Round 
Only 4 miles from Dodge Ridge 
Ski Packages 
Free Brochure 


1-800-965-3662 
THE STRAWBERRY INN 


Highway 108 in Strawberry, CA 
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Be ee ee ee ee ae tae a ee ee a ce! 


=| Humboldt County Lake Tahoe /Reno Area Lake Tahoe /Reno Area 
















Northstar-at-Tahoe 
SKI WEST Tahoe Donner * Donner Li 
“ACATION RENTS” Mountain Chalets ¢ Cabir 
Homes and Condominiun 
Luxury to Economy Units 
Hot Tubs * Fireplaces 
FALL & WINTER RENTALS 









5 | Firewood ¢ Includes Cleaning 
~ | Call Us Today to Book Your Vacation Getaway 
~ (800) 339-5535 or (916) 587-9218 















































sf : : | , R ide and work with real cowboys in the rugged Lake TAH OE Gua eee / 
ZA : high desert country of California and Nevada. _ SOUTH SHORE ,,. Condos alets @ Cat 
z Book into an authentic working ranch. Gather tae enn, Oe TS mate Rieger =< 
Humboldt cattle, brand and explore the land. Singles and vans ee “i 
; | Coun ty families welcome. $100/day...bring a friend 
<> FREE! (horses, tack & meals included) mae 

Call for color brochure and sign up: TAMARACK AND MUCH, MUCH MORE 

‘ ane. RENTALS 800¢854-28/ 


Visitor Guide RODSNTS RANCHES 


CA1 800-338-7352 
1 800-346-3482 














Tahoe Timberline Propertie 


Vacation Rentals on Tahoe's North & West Sho 
TAHOE TAVERN 


TAVERN SHORES — (800) 443-0183 


ROCKY RIDGE 


PRIVATE HOMES (916) 581-0183 


CABINS 


P.O. BOX 5848, TAHOE CITY, CA 96145 


Lake Tahoe /Reno Area 


The Warmest Spot 
in Tahoe 


Chalets 


FOR RESERVATIONS, 
BROCHURES, VIDEO 


3234 


ACCOMMODATIONS 
_ a 
800-544-3234 


WYEVEY.Y 


onrt 
























TH Mammoth Lakes Area 
A mountain Bed & Breakfast Inn on the : 
North Shore of beautiful Lake Tahoe. A skiers paradise at 
waters edge, with private baths, featherbeds, and full gourmet 
breakfasts. A river rock fireplace and pine log furniture in our 
lakefront ane room Create the perfect atmosphere for a 


romantic ay. 800-207-5) 


Be stor nxt coMecTON : fe 
Thy | NI oR Ts eas 

he VACATIONRENTALS Sy | Plan a 

ene eee | BUVEWWO OM Me 
| Specialists... $65 per night ‘Best selec tions at reasonable prices 


ADVENTUR! 










id ; 


A winter vacation wouldn't be complete without a 











r 


roaring fire to relax by after a day of playing in the 









snow. There's a fireplace in all of our condos and homes 





to make your vacation a little more special 


With spacious rooms, privacy and complete kitchen 











facilities, renting a condo or a home is an inexpensive 
way for your family or large group to ski and stay in 
one of the most beautiful vacation spots around 





Packages from $49.99 per night, per person. 
~~ at 


INCLINI V AGE & CRYSTAL BAY 


7 


> 
ry 
South Lake Tahoe ANY - 


mee 









1-800-GO-TAH( )-468-2463 


tion specialists, featuring 


homes, condominiums, and cabins 


Better 
® Fyjotnes, ae 


ke Tahoe Blvd., Suite 3, §.Lake Tahoe,CA 96150 + (916) 542-8850 











Pea Polare ee ae 
Biking, hiking, fishing, horseback riding, 
sightseeing... discover all of Mammoth’s 
summer adventures. Just an hour's drive’ 
Yosemite in the majestic eastern ‘ 
Mammoth is the perfect vacation desting 
Call the Mammoth Lakes Visitors Bureau 






ite 


ot 






a Est. 1873 









Riding into town? Wrap yourself in a little 








history while you create some of your own 


reservation information and a free vacation ple 


1-800-367-65 


P.O. Box 48, Dept. S, Mammoth Lakes, CA 935 


A victorian B&B in historic Truckee 
916-587-4444 800-659-6921 











Mendocino Coast 


Spring on the Coast 


Private Spas, Ocean Views 
sourmet Restaurants, Boutiques 


Fireplaces 


Gualal a 
Country Inn 


(800) 564-4466 















Mendocino Coast 





Agate’Cove Inn” 


BED & BREAKFAST 


Ocean View «Private Baths » Cottages 
Big Country Breakfast « Gardens « Fireplaces 


800-527-3111 Or 707-937-0551 


OX 1150, Mendocino, CA 95460 _ 






















2 for 1 midwk 











GREAT © 2 Nites 


trains 4 Din 
pkg horses JEScapes 2 Tkts 
or whales TOSS ow 









LAX in an enchanting 1890s redwood B&B, 
narming accommodations with beautiful brass & iron 
~ds, private baths, fireplaces, sundeck, art, gourmet, 
it & fruit breads, etc. WALK to beach, train, theatre, 
ning, galleries & museum. VISIT gardens, wineries, 
»dwoods, harbor. No smoking. FREE BROCHURE. 

$2 Main, Fort Bragg, CA 95437 1-800-831-5327 


Ocean View Lodge 


This is being ae Magnificent views, 
miles of beaches oe tidepools, 
seals, whales wild flowers. 
SU aa 50s a No smoking. 
1141 N. Main, Fort Bragg, CA 95 


FREE BROCHURE yy 800-643- 3482 


0 40% off nites 
Bates Mdlusersstrains, $169 
5 m, horses or whales up 






































Seacliff 


On the Bluff 


Unparalleled ocean views, 
whirlpool spas, fireplaces, 
private decks, gourmet 


restaurants & boutiques. 


Gualala 
(800) 400-5053 











Mendocino Coast 


SKUNK TRAIN 
SPECIAL 


SEABIRD 


Re elax in the charming seaport of Fort Bragg on the 


“ scenic Mendocino Coast, and take a ride on the 


historic 100-year-old Skunk Train through the redwoods 
Special 


ae 1.0" 


e 2 Nights Lodging e 2 Skunk Train Tickets 
¢ Breakfast Both Mornings 
e Dinner 1 Evening, Choice of 3 Restaurants 
e Shuttle to/from Skunk Depot 
e Special vegnaaa Gift Basket 
“Offer good through March 31, 1996 


Some R ms May Apply 


Per Couple 
tax included 





In-Room Perked Coffee 
Indoor Pool/Hot Tub 

Adv. Reservations Required 
48 Hr. Cancellation 

Gift Certificates Available 


191 South Street « Fort Bragg, CA 95437 
707-964-4731 











Indulge 
oes a 
European 

TTT 


Mention this 
ad and get 
vo) | 
Dilan 4 


a 8 Ta my amen io 


499 Howard Street, Mendocino, CA 95460 + (800) 531-7282 












For that special moment in your life... 


=| Duyppinc CpeeK INN 


° Full Breakfast ¢ T.V. Room 

© Social Hour © Private Baths 

° Fireplaces * Garden Court 
700 N. Main Street, Fort Bragg, CA 95437 
(707) 964-9529 or (800) 227-9529 







Mendocino Coast Reservations 


Ocean & Village Views 
Homes ¢ Cottages * B&Bs « Inns 


Fireplaces & Spas 


FREE Brochure & Calendar of Events 
Box 1143 + Mendocino - CA - 95460 


i 707 937-5033 or 800 262-7801 



















Ocean view Rooms & Cottages 
amid Forests, Meadows & Gardens 
on Mendocino’s Breathtaking 
Coast * Fireplaces * Decks 
Private Baths * Some Kitchens 
(800) 731-5525 (707) 937-5525 


‘he Inn at Schoolhouse Creek 


3 Miles South of Mendocino Village 











BED & BREAKFAST INN 
Ocean & Forest Views 
ico r uae Mose MT me eed 
Garden & Orchard & Grazing Deer 


1-800-264-4723 Be i 


Tae Clay 


ci aWiStrctn Farmhouse 


LAOS eae kOe mm Corot ty 


Se ; 
S.S. Sr AFOAM LODGE 


Ocean View Staterooms 
Conference Facilities 


(707) 937-1827 


P.O. BOX 68 
Pees 


Beach Access 
Children + Pets 


(800) 606-1827 


MENDOCINO, CALIFORNIA 95460 





IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with 
lighthouse, trout pond, near redwoods. From 
$90 per day-midweek to $105 weekend. No. 

Calif. only 800-882-8007 or 707-882-2467, 
9-5. Brochure—Rental Agency, Box 337, 
Manchester, CA 95459. 





“For those who wish to experience the 
quintessence of luxury...” — Foder's 
OCEAN & VILLAGE VIEWS * GARDENS 
TROPICAL GREENHOUSE POOL & SPA 
WOODBURNING FIREPLACES 
1-800-331-8884 207-937-5615 
COAST HIGHWAY AND COMPTCHE-UKIAH RD. 
P.O. BOX 487 * MENDOCINO, CA 95460 








CALL TOLL FREE 1-800-358-5879 

Pacific Resorts puts you in fully 

ei MB Eee Ce tem tte rt ett 

minutes from Mendocino and just 
waiting for you! 








Ocean Vistas + Fireplaces * Hot Tubs 
Private Beaches * FREE Brochure, write: 


Li lem td ag 


7675 Hwy 1, P.O. Box 348, Little River, CA 95456 




















USE SU NSE SI USIPUE RGUR Er See Ane ar ae as eae eae rai 


=| Napa County Napa County Northern California 





ki a Sper Natural 


ma Experience 
THE TREES 


m- Native Americans called 
fae this "a place of spirits." 
It's naturally wonderful. 
In the splendor of an 
ancient redwood forest, 
it's the intriguing trees 
trail, a fun trail, nature's 
showcase trail. And, the 
superb End of the Trail 
Indian Museum. 


, r Our 50th Anniversary 


On Redwood Hwy. 101 
P.O. Box 96, Klamath, CA 95548 
Information: 
1-800-638-3389 
Elegant gift shop, fine dining, 
accommodations available. 
AAA-rated Motel Trees 
Res: 1-800-848-2982 












(INS) we havent been 


nipping at the Chardonnay.) 





« 2, = 
x Honest. Our small cruise ships leave San Francisco 
and head through the Wine country. Stay on board tor 3-4 


nights. Visit Shramsberg, \ \erryvale and Trefethan wineries. 





Enjoy private tastings ana tours. From $375. C all 1 800.426-7702 


or see your travel agent. \ heers. Alaska Sightseeing 
CruiseWest : 
DE =e The Leader in Small Ship Cruising Monterey Peninsula 














GOURMET 
DINING 
EXCURSIONS 
YEAR-ROUND 


| _DINNER | 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94558 


S eutateattentSate Napa 



















perfect 


Yountville 












setting for y Nar to wineries 
an ; , ] 
sre getaway. e Walking distance ET: PTY There A More to Ks 
e Spacious two-room suites Napa factory 
e Free full cooked-to-order itlet stores * . . : - 
breakfast for all guests Fitness facilities The historic village With white sond beaches, lush gorden courtyards, 
¢ Indoor and outdoor pools aVallabdie of Yountville... and peaceful treedined streets, 


there’s more to love than ever before 


Romantic Inns, Fabled Food & Wine, 








ae 
ca Exquisite Shops & Galleries... in out lovely village of Cormel. 

ae y Wallen Mustard Festival! Feb 3-Mar 30 Call now for a copy of our “Guide to Carmel” 
‘apa. Vestr) Call for Free Program & Visitors Packet 


1/800/550-4333 
CARMEL-BY-THE-SEA 


UITES 


1 (800) 4Yountville 


Taste of Yountville - March 23 and 24 


a (707)253-9540 











Monterey Peninsula 


“HE BesT PLACE TO STAY 
IN MONTEREY-CARMEL 


Jeture yourself in a luxurious hotel, surrounded 
} by breathtaking ocean views, the sounds of waves 
olling up to the shore, and the playful splashing 
}f otters and harbor seals. Awaken from a relax- 
ng night sleep and enjoy breakfast for two. 

For Reservations or Information call: (800) 


134-3999. a 
BED & BREAKFAST RATE | 1 


From Deluxe Guest Room 


i MONTEREY 
{ $ includes breakfast for PLAZA 
: two. For Bay View HO T EB. 
Room add $30. 
Monterey Plaza Hotel 


400 Cannery Row 
Monterey, CA 93940 
















“Based on availability. Not valid with 


} any other offer. Not applicable to groups. ee) 646-1700 
Some dates restricted. Valid now a 

through May 4, 1996 sour CS) 

doen a 


WHERE THE OCEAN Greets You AT THE Door 


\cRACIOUS HOSPITAL 


\SK FOR SPECIAL A 
STU ks 




























HOTEL PACIFIC 


Early Spanish decorated suites, 


afternoon tea, and lavish 


gardens with spas. 


From $00* 


MONTEREY BAY INN 
Spectacular ocean views. 
Oversized rooms, private 
balconies, rooftop @ garden 
spas, and continental breakfast. 


From $1107 


W 
SPINDRIFT INN 


fe Romance on the Bay. Feather 
beds, fireplaces, marble haths, 
continental brealefast, afternoon 


From $110" 


VICTORIAN INN 


Marble fireplaces, halconies, 
patios, and courtyard spa. 
Continental breakfast and 
afternoon wine © cheese. 


From $70° 


BE ae 
INNS OF MONTEREY 


I an rque (@uleaien 
eo) Choice Small ae 
800-232-4144 


All within walking distance to the Aquarium, 
Fisherman's Wharf, shopping & dining. 


"Per night, Sun.—Fri. Excl. holidays and special event 


Ltd avail. Blackout dates apply. Exp. 3/29/96 


Our one-call-does-it-all getaway makes now the perfect time 
to experience the natural wonders of Monterey. Picturesque 
per room 


Pacific Grove. The awe-inspiring beauty of Big Sur. Sunny fom pertiae 


Carmel Valley. Historic Cannery Row. And the grand new ——meeeeee 
Outer Bay Wing at The Monterey Bay Aquarium. 


From resort settings to coastal retreats, you'll find 
favored rates at over 40 of your favorite places to 
stay in Monterey and Pacific Grove. Plus savings 
certificates from your favorite places to shop. 

It's all just a phone call away. 


So call today, and coast tomorrow. 


Subjeetto availability,.Valid through December 30, 1996. Retes Sra ACR) 
OR SUES erm mae ite pit Cured 





ireplaces, continental breakfast, 








wine & cheese, and elegant touches, 





ee a ee en ea ea 


= Monterey Peninsula Monterey Peninsula Santa Cruz County 













THE NEWEST RESORT ON THE MONTEREY BAY! 


FRIDAY NIGHTS ARE FREE! 


Pebble Beach Vacation Rentals 


& CONDOMINIUMS 
of on 17 Mile Drive. Minutes to Carmel, Monterey 
Aquarium, world renowned golf. Fully furnished. 

For Reservations or Information 


(408) 625-1400 
eA GARDEN COURT REALTY 
P.0. Box 171 Carmel-by-the-Sea, CA 93921 









: S 
S| ||% * 


5 “ates Ane” 


From $75; per room 






Winter Special in Monterey 


Includes: Continental Breakfast for two. 






Stay any Saturday night in one of our luxurious 
ocean view 2-bedroom suites and Friday night is Free! 
Kitchen ® Fireplace * Private Balcony 
Golf © Tennis ¢ Pool & Spa * Workout Facility 
All the attractions of the Monterey Bay 
Call for reservations today! 

J Fj 
R bo Sauna 


(800) 929-7727 _ 


One Seascape Resort Dr. ¢ Aptos, 
Ratna April 30, 1996. Not valid with any other 
Not valid holidays or for groups. Other restrictions apply. Ask 





800/824-2295 


Holidays excluded. 


{ Subject to availability. 
{ me Ve , tp 
1366 Munras Monterey 


Includes two tickets for 
; Whale Watching on Monterey Bay 
sa] *Subject to availability. higher rates weekends 
, 
-_ 





800 
824-2295 Santa Cruz County 


BEACHFRONT GETAWAYS 


ON PLEASURE POINT * BEST VIEWS IN SANTA CRUZ 
3 Bedrooms, 3 Baths 
Great for Couples, Families, Conferences 
Low Season: $600/3 nig hts 
Mid Season: $750/3 ni Pts 
Hi Season: $2100/ “a 
FREE BROCHURE 408-866-2626 



















1386 Munras Monterey 





Santa Cruz County Santa Cruz County 






Sunset 


Pool, Spa, Sauna, Room Service, Grille & Bar, Surf Diner, 
VCR, HBO, Disney, In-Room Coffee, Mini-Refrigerator 


Ask for the Sunset Special 


*plus tax, Sunset Discount Rate. Based upon discount availability. Exp, 3/31/9 

















On The Beach In Santa Cruz — 


1-800-662-3838 


175 W. Cliff Drive * South on Bay St. off Hwy 1 : 
www.infopoint.com/dreaminn/ : 




















While the re f the world may be shivering, warm and ae 
1e 1 1e WC a s g, warm anc . 

sunny spring days are typical in Santa Cruz County. Best of Just 45 minutes from San Ja 

i aS wn ~ * Beachfront Homes & Con} 
all, our beaches rv , uncrowded, our mountain trails and * 19 Tennis Courts * Bike F 
en are wide o and you'll discover some of the best \ Pajaro Dunes Rental as 
travel values going ; 2661 8 

lier ees . Pt: Pajaro’ Dunes Watson, CA 

our [ree County Traveler’ / 
On Monterey Bay (800) 675-88 
Guide. And make ple ins to t te idk 
Gateway to the Monterey Bay National Marine Sanctuary’ 


VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey B 

Vacation in one of our Beautiful Beachfront Homes 

Condominiums. Play in the sand, Bask in the Sun, 

on nearby courses, and Dine in our fine restaurant 
Call for Special Rates 

DON’T WAIT, GET AWAY NOW 

BOB BAILEY REAL ESTATE / 1-800-347-68: 







UL FOR-YOUE FREE “SHATA-CRUZ COUNTY TRRVELER'S GUIDE” 
| URE 


ww.infopoint.com 








Sonoma County 





E SEA RANCH 


(CATION HOME RENTALS 





A RANCH 


i 

sa 
7 
F 


ms Head Realty, Box 123 
e Sea Ranch, CA 95497 


mu 





RAMS HEAD 


0-785-3455 REALTY 





als 


OTe] 


7-875-2217 * CA 800-346-6999 


fhe Sea Ranch 


cation Home Rentals — Sales 


Ocean View Properties 
2 1285, Gualala, CA 95445 (707) 884-3538 
Free Brochures — Sales List 








SEA RANCH 


Vacation Home Rentals 
oy the North Coast 1 ... Ocean views 
Fireplaces . . . Hot tubs. 
BEACH RENTALS 
P.O. Box 246, Guaata, CA 95445 
(707) 884-4235 















San Francisco/Bay Area 


Set Sail for 
sherman’s Wharf \ 


Or only $79.00! 
an affordable full-service Ss 


in the heart of San Francisco's 

is Fisherman's Wharf. Walk 

irardelli Square, both Cable 

Wp fou guess per room «SRO Mlowy Sve 

15/96 w/limited availabiliry —> 

vInn® - Fisherman's Whar} — Ein — 
a 


nes, The Cannery & Pier 39 

(415)771-9000 or 
8 “olumbus Ave at Northpoin ‘Shs 
@ mcisco, California 94133 VHARES - 






))WHARF-IT for 
Tvations & Availability 











San Francisco/Bay Area 


At the Heart of the City 


2 


BEDS BREAKFAST | 


@ Breakfast buffet for two, 
kids 12 and under eat free. 


@ Next door to Nordstrom, 
the San Francisco Centre 
stores and cable cars. 
Close to theatres and 
the Financial District. 


In the heart of The City. ) 





oe idilaita 
SPAR ET mil) set 
OPEN EL OIG 





> Bs 
EI |  Juststeps from Union Square, 

pLYWOap Virgin Megastore and the 

rs new Planet Hollywood. 








Palm Springs Area 











TALS PENIES | 
ESERT 


beth ed es 
Eight sun-drenched cities offer the 
finest in accommodations, golf, tennis, 
swimming, nightlife, shopping and more. 





Call for a Free 32- 


and R&R Club 
1-800-41-RELAX 
(1-800-417-3529) 


PALM SPRINGS DESERT RESORTS 


x BUREA 


page Vacation Planner 


discount brochure 

















en ay eee Se ee 
ee ABN nc Tt Be 


| 
1-800-650-7272 1-415-392-8000 | 


PARK LANE HOTELS INTERNATIONAL 








DELUXE 


169 ‘99 





fis 72 . J TANCISCO 

’ Centrally Located: Only blocks fj 
from Pier 39, Fisherman's Wharf, # 
Golden Gate Bridge, China Town 
and Union Square shops 

Features: 150 rooms & junior 





JUNIOR 


ROOM SUITE 


SUNSET 800-837-3913 SPE 


Van Ness Ave. San Francisco, CA (415 








Se Se 


affordable and memorable 


anyon, on the S on Rivers, or 


They are fun, safe 








ith ym 





Call: Friends of the River 
415) 771-0400 


a non-profit organization protecting wild rivers: est. 19 


Yosemite National Park 


hh Te ees i Bay tc 


Tent Cabins Special 






rvico Concosslonalre 





CURRY VILLAGE: BACK TO NATURE 
Two-Night Stay In A Wood-Frame Canvas Cabin. 
@ Linens and maid service. 


2® (Convenient to Yosemite Mountaineering School, where 
the finest instructors teach all levels of rock climbing 


e@ 20% off on o 2-hour horseback ride and other 
discounts upon check-in. 


1 

! 
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1 
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! 
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! 
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! 

1 

i 

! 

I 

! 

1 

1 

! 

! 

! 

! 

! 

! 

! 

! 

i ee All Curry Village amenities. 
1 *® Close to bicycle rentals, restaurants and shops. 
2@ Offer good from April 17 — May 24, 1996 

x 


A charming Yosemite getaway for $39 per person* 


we me me = ©1996 Yosomite Concession Services Corporation is on authorized Notlonol Pork Se 





@YOSEMITE 


2 A Land for All Seasons. 





MARCH 1996 41 








Use SUNSET’s Postpaid Reader Service Lard for Free brochures and Intormanon 


Canada 





RAIL TRAVEL CENTER TOURS 


Ask for your copy of the The Rail Travel Press and 
The World of Rail Travel Center 





1996 Highlights include 
¢ June 6-16; BRITISH COLUMBIA IN DEPTH 
Ride by Chortered troin north to Fort St. John ond west to Prince Rupert — all by doy! 
¢ July 22-August 3: GREAT CAN ADIAN RAILS TOUR 
Banff, Calgary, Edmonton, Josper, Okanogan Volley with oll train travel entirely by doy! 


« Over 30 Other Great Tours 


SV > 
Available Worldwide! ys 


RAIL TRAVEL CENTER 





Complete Details & Reservations: 
(802) 527-1788 Anywhere 
(800) 458-5394 USA/Conodo 


2 Federal Street * Suite 1048 
St Albons, VI 05478 












































IN PRISTINE CANADIAN WILDERNESS 
10-DAY OR 2-WEEK PROGRAMS FROM JUNE TO SEPTEMBER 


Mystic forests, rushing creeks, majestic mountains, unspoiled 
glaciers, sparkling alpine lakes, wildlife and tranquility. 


ATLIN ART CENTRE 


Monarch Mountain, Atlin, B.C. VOW 1A0 Canada 
FREE BROCHURE: PHONE/FAX 1-800-651-8882. 


British Columbia, Canada 





First class only via 
the Victoria Clipper 
Experience the charm and elegance of 


Victoria: High Teas, beautiful gardens, 
premier shopping. Victoria Clipper 


provides daily, year round service 
from Downtown Seattle to the Inner 
Harbour of Victoria, BCy Arrive in as 


little as 2-1/2 hours to enjoy a day trip 
or takeadvantage of our many 
overnight package options: 
Victoria Clipper also provides year round 
service to the spectacular 
San Juan Islands from Downtown 
Seattle - plan a daytrip or an 
overnight getaway 





(206) 448-5000 ede 


nthe \ aS 





\ 


British Columbia, Canada 


ROCKY 
MOUNTAINEER 
RAILTOURS 

For a free 

brochure call; 
U.S./Canada 

(800) 665-7245 














VACATION RENMIALS 
From $65 US/Night (@ $1 US = $1.30 CDN) 
& Ski In/Out « Village ¢ Hot Tubs & 
Call (604) 932-6699 Fax (604) 932-6622 










Discover One of 
y The Worlds 


Bh ei One of The 


| World's Great Drives 














Breathtaking scenery 
Exceptional adventures 
Exciting attractions. See the 
many faces of the TransCanada 
Yellowhead Highway across 
Ask for your 
FREE travel guide & road map 


western Canada 











today 


1-800-663-6000 


ravel British Columbia. Please refer to Ext #88 







i} 


Canada 


Colorado 


COLORADO SPI 3S —_ 
COLORAD( 
Aa YAP et 010 8 


a 
Pa oe 


i 
http://www.coloradosprings-travel.com/csevb/ 





She chickens 
lay green eggs 


at the Black Mountain Ranch. Don't 
ask why. Just enjoy them. And the 


other things the area’s ranches offer. 
The curious pigs that greet you upon 
arrival, the cattle drives through 
Colorado sagebrush and the steak 
suppers by fireside. On horseback is 
also an interesting way to travel to 
the trout-filled streams, mountain 
restaurants, and other treasures 


you'll find in our 48-page guide. Call 













1-800-207-2314, ext.51 for yours. 


VAIL VALLEY SUMMER 


AIL « BEAVER CREEK RESORT * 





AVON 





LAKE MANCOS RANCH 


NEAR DURANGO IN SOUTHWESTERN COLORADO 
Fun. Relaxation. Outstanding food. Remote 8,000 foot location 
clear, clean, dry air of Majestic San Juan Mountains. Free broch 
tells about horses, complimentary scenic jeep trips, fishing, hikin 
heated pool, hot tub, cookouts, overnight campouts, home cooki 
food, modern carpeted family cabins. Member Dude Ran 
Association. Write or Call 

LAKE MANCOS RANCH 
P.O. Box 2061-S-5-4, Durango, CO 81302 












1-800-325-946 


Dude Ranches 


-GREENEORN CREEK 





oO Family =f 
¢ Modern Western Cabins 
-® Planned family activities _ 5 


» -. ° Children’s Activities 

¢ Family Dinning 

* Hiking 

~* Horseback Riding = 
¢ Jacuzzi & Swimming Pool 
e -@ Fishing 














Quality family oriented vacations are 
hard to find. Don't miss your chance 

* for a fun adventure filled week that — 
You and your family will never forget. 


or Reservations & Information: 
(B00) 33-HowbpDwz 
PEt (D1iG) 223-0930 
16 Greenhorn Ranch Rd., Quincy, CA 95971 









HE DUDE RANCHER 
AGAZINE/DIRECTORY 


Quality Vacations Since 1926 


DESCRIPTIONS OF 
OVER 100 RANCHES 
¢ All Inspected and Approved 

¢ Handy Comparison Grid 

¢ Useful Articles 


Send $5 to: 

The Dude Ranchers’ Association 
P.O. Box 471-U, LaPorte, CO 80535 
(970) 223-8440 


WW 


EST. 1925 














bCultus Mountain Ranch 


*Packages Available * Includes all Meals 

Horseback Riding *Fishing * Hiking * Wildlife 

Beautiful Northwestern Washington 
Privacy, Peace, and Quiet 


| 
(360) 422-5620 | 








Hawaiian Islands 
(ALL HAWAIIAN ISLANDS 


-UXURY VACATION CONDOS & HOMES 


FROM 
PECTACULAR VIEWS 
HOICE LOCATIONS 
REAT AIR/CAR PACKAGES 


\LIHAITREASURES 800-688- rrr 








Island of Kauai 





JAI! 1 & 2 BR fully equipped condos, pool, 
ffle board and complimentary tennis. Only 
'O miles from the airport, the BEST 
aurants, golf and 


shopping nearby! 


prefect location to be in to see ALL of KAUAI! 
MeO O-777-1700 
a / fe NY 






























LONY’S BANYAN invites you to beautiful * 


Island of Kauai 


Enjoy the best of 
POIPU BEACH & earn 
American Airlines® 
AAdvantage’ miles 


POIPU KAI & other fine beach resorts. 
Large, comfortably luxurious 1-4 bedroom 
beach condos & villas. Snorkeling. tennis, 
golf. Seasonal discounts. Low airfares & 
car rentals. Call SUITE PARADISE 


800-367-8020 


Amencan Airlines reserves the nghtto change the AAdvantage program 
at any time without notice 








For those who 
desire the best 


WHALERS COVE 


GCEANFERONT pL NERY 








Only 25 suites starting at $225 nightly 
HEATED POOL*SPA*CONCIERGE*SNORKEL*SCUBA 


1°800°367?e7052 














After You Have Called the 
Rest, Call the Best in Value. 


Beachfront Cottages © Condominiums 
Homes ® Bed & Breakfasts 
TOLL FREE 1-800-487-9833 


Contact our web site for full brochure 







http://www.hanalei-vacations.com 


Hanalei Aloha Rental Management 


















shore to shore 


Something Special Just for You 
Ocean front and mountain vistas 
Privately owned homes and condominiums 
Reduced rates on cars & golf discounts 


Luxurious or simple 


prosser realty 800-767-4707 


For one or many 








KAUAI’S BEAUTIFUL SOUTHSHORE 









Reasonable and POIPU Relax and 
luxurious recharge on 
privately owned Kauai’s 
fully equipped magnificent 
homes & condos south side 

; Reservations 
1-800-742-2260 connection Vacation Information 

















BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
We our free color brochure. 


Kauai Vacation 
, Rentals & Real Estate, Inc. 
= Box 3194-S, Lihue HI 96766 
1-800-367-5025 












Island of Kauai 


REMOTE WESTSIDE KAUAI 


No rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy white beach. Away from the 
crowded madness. Minutes from exotic Waimea 
Canyon. SPECIAL - - $400 PER WEEK. 
FREE bike and boogie board use. 
Call Jerry Jones at (800) 677-5959 








We rent condos and homes at Poipu 
Kai, Nihi Kai Villas, Waikomo & other 
fine beach resorts. Special rates for 
condos, homes, golf, cars & airfares. 
all us on Kauai for brochures! 


Grantham Resorts 
1-800-325-5701 








Island of Maui 


MILLION $ OCEAN VIEW ESTATE, KAHANA 
Located between Kaanapali & Kapalua Resorts 
Absolute privacy & luxury in 3500 sq. ft. of A/C comfort 
Romance & privacy for a honeymoon, or couples & families 
vacationing together. 2 master suites + loft. Swimming pool 
$1650/7nights. Up to 25% discount for extended stays 

Large private luxury studio also available @ $455/7nights 


Call Owner, Pam at 1-800-398-8887 FREE BROCHURE. 








Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 
AA Oceanfront Condominiums-(Rentals) 


& Valley Real Estate (Sales) 
Established since 1983 


2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) * (808) 879-7288 








PRICELESS MEMORIES 


Don’t Have To Cost A Fortune! 


Maui Oceanfront "$110 
per night ¢ Sleeps up to 3 * with 7th Night Free 


All oceanfront, private lanais, kitchens, A/C, 
Cable TV, pool & spa, daily maid service 


‘Maui Kai 1-800-367-5635 


06 Kaanapali Shores Place 
KAANAPALI BEACH 
taal Maui, HI 96761 
































*"$8 92% Maui Room/Car* 


CONDO STUDIOS & 1 BEDROOMS 
Kitchen, Maid Service, Lanai, Cable TV, Pools, Laundry 


Valid to 12-14-96 
*Subject to Availability 
Dbl.occ./7 nights min. stay 





Reservations US & Canada: 


1-800-541-0638 


Ask for the 
Sunset Travel Rate 













USE JUNSEL 5 FOSIPGIU ROUUE! SUI VILG Curd TUE Die ee 


island of Maui 


VILLA, VIEW 


VALUE & 
VEHICLE, too! 


Kapalua’s largest selection of 
quality villas with all the amenities 
of the Kapalua Resort: 

¢ 3 championship golf courses 
¢ Resort-wide charging privileges 
including full guest privileges 
at The Ritz-Carlton, Kapalua 
* Complimentary tennis 
¢ 3 white sand beaches 


YO SOR: BPE EOE, EPR 


sk. 


7-NIGHT VILLA & VEHICLE PACKAGES 


from per person, 
7 dbl. occ., plus tax 
Call Your Travel Professional 


or 1-800-545-0018 
The Kapalua Villas 
Maui 


ASK ABOUT MAUI’S BEST GOLF PACKAGES 











THE 


MAUI 
CondoMatic 


An Ocean View Suite Including Car From 


S] 4 4 Per Day 


All of the comforts of a complete one-bedroom 
condominium in paradise (accommodates up 
to four people). Plus a Budget rental car—an air- 
conditioned automatic compact—included in our 
Two bedroom units 
(accommodates six) from $184 daily, including 


Ww 
Napili Point 


regular daily rate. 


| midsize car. See your 
Travel Agent or call 
1-800-669-6252. 



























From >5 500 pp/dbl occ 


4. fp 
ye Oe See 
T se ree Reservations 


7-60 36 






Island of Mavi 










Waui's Finest____ 
BEACH 


Kihei 


RESORT 


Ocean front 1 & 2 bedroom 
condos from $90 per couple 


metre try 
erry ate 
Patter 


Special Summer Offer! 


FREE AV/S. 


For each week of your stay 
Use and sales tax charged 


May 1 — Sept. 30, 1995 


>>) Call for a FREE brochure and full details. 
Resend TOLL FREE 800-367-6034 


— HAWAII 808-879-2744 
pa osc FAX 808-875-0306 

















**MAGNIFICENT BEACHFRONT HOME** 
**SPRECKELSVILLE, MAUI** 

7,000 sq. ft. elegant villa on a lush, private 5 acre 
estate! White sand beach; 7 spacious bedrooms 
+ expansive living, dining + recreation area. Every 
modern comfort/ocean view jacuzzi. The perfect 
big-family vacation home! Manager, maid ser- 
vice - near golf, shopping, dining. 

Call Owner Nick Martin - 800/438-1910 


L 


on THE BEACH 


ON MAUI 


Beautiful Maalaea Bay. Miles of sandy beach 
Luxury condos - Hono Kai, Makani A Kai, 

Kanai A Nalu, Maalaea Kai, Milowai & Lauloa 
Maalaea Bay Rentals-J. Nowell Realty 
Call Toll Free 1-800-367-60 































Location... Location.. 
Location! 
ae Luxury Condos on Maui's 
Best Beach from *180/night in a 
@ FULL KITCHEN studio garden view unit 
™ POOL AND SPA Through 4/7/96 


@ GOLF AND TENNIS 800 367-7052 


@ DAILY MAID SERVICE VILLAGE RESORTS 











THROUGHOUT MAUI . 

A NETWORK of vacation rentals 
DAILY/WEEKLY rates . .. MODEST TO LUXURY. 
Let us plan your HAWAII vacation including 

CONDO, CAR & TRAVEL 
THE MAUI NETWORK 
Toll-free 1-800-367-5221 
FREE BROCHURE 





Island of Mavi 








ee le 


Located on beautiful Hana Bay. Studio and 
4-bedroom units, with gourmet kitchens, 
ocean lanai and maid service. 


«Hana KAHMAut RESORT rere 
1-800-346-2772 Maria 


KAPALUA 


1 Or 2 BR* OCEAN VIEW * DELUXE VILL 





-800-326-MA 


10 SS or CALL DIRECT TO MAUI 628 





YOUR HAWAIIAN . 


ISLAND PARADISE 
Uniquely Secluded Cove, on: 
« beach. Ideal for swimming 

Meuse) | snorkeling. 1, 2 and 3 bedre 
a condominiums and townho 
fully equipped with kitchens. 


HONOKEANA COVE RESORT CONDOMINIUMS 
5255 Lower Honoapiilani, Napili, Maui, HI 96761 
CALL TOLL FREE 800-237-4948 











Island of Oahu 


Wer llAlA 


Save 20% ss 


Coral Reef Hotel 


An exceptional value in the heart of Waikiki, 
Newly renovated guest rooms and suites 
have in-room refrigerators and private 
lanais. Two restaurants, cocktail lounge, 
sundries store and gift shop with all the fun 
and excitement of Waikiki right there. 


“WEEKLY $ 6 j 
RATE FROM PER NIGHT 


Price is for a minimum 7-night 
stay in a standard hotel room. 
Rates valid 4/1-6/30/96, 

slightly higher 12/23/95-3/31/96. 
Some restrictions may apply. 


ASTON 


Hotels & Resorts 
Relax and enjoy the value.™ 


Call your travel agent or 800-922-7866. 



















FOR THE REST oF YOUR LIFE! My, 


¢ Complete Individually Furnished Town Houses / 
¢ 1,2&3 Bedrooms from $95 to $350 
¢ Oceanfront ¢ Swimming Pools ¢ Tennis Court 


| KLAHANI RESORTS 1-800-628-6731 















Surf & Sun at your doorstep, Oahu, Haw. 
Why rent a hotel room when you can enjoy your ow 

luxurious vacation home on the beach for less? 
Choose either 2-bedrooms, 2% baths, 4 Queen size beg 
or Studio 1% baths. Call today for rates and free bro 
Phone (808) 638-8335 


Paul Tognetti, 59093 Hoalua St., Haleiwa, HI 9671 

















Houseboats 


; Peo ree cc 
Discoume why Lake Powell is a ie 
| favorite among America’s house-boaters, © 
) with 4 classes of boats. For a free 
) brochure, call 800-528-6154, Dept. 
| LP12. In greater Phoenix, 278-8888, 
| Dept. LP12. Or see your travel agent. 
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USA 
TRINITY ALPS MARINA 










P.O. BOX 670 
LEWISTON, CA 96052 
916-286-2282 
800-824-0083 








SMa ea MACS 










eres ey MARINA « 1- Elon 33 1-3137 
8 14-S PACKERS BAY RD. * LAKEHEAD, CA 96051 





Vacations 
¢ Great Boats 
¢ Best Prices 


Lakeshore 
Marina 


(916) 238-2301 








20479-S Lakeshore Dr. 
Lakehead, CA 96051 












KE SHASTA HOUSEBOATS 
RENTALS 


# Pictured 56’x15’, 2-Bath, 2 Refg., 
Microwave, Wet Bar, 140 HP 1/O 
CHEVRON Marine Products— 
_ Mountain Cottages—Free Broc. 


Sees AKEVIEW MARINA RESORT 
, Fish, Hunt, Box 2272-S, Redding, CA 96099 
|, Ski and Cruise Phone (916) 223-3003 







Houseboats Houseboats 


o fish! 


...In the lake 


EVN DUSTIG: WHAT 





Reel in the ultimate houseboat 

vacation on four of the west’s HM eee 

most spectacular waterways — WM aa. 

Lake Mead, Lake Mohave, } 

Lake Shasta or the California Delta. 
wy | 1-800-752-9669 


SEVEN | /0r information 
CROWN | °& @/ree brochure 
RESORTS | see us on the Internet at: 
http://www.sevencrown.com 





Authorized concessionaire of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 











‘Shasta Lake For the 


ME most 
<r abba : Sapp ms | 
? gatge’cation of i 
LAKEOROVILLE your life! x 


+ Luxury Houseboats + Ski Rental & Sales 
* Pontoon Patio Boats + Full Service Marina 
+ Fishing Boats 


Call Now For FREE Brochure 
and Reservations 


SILVERTHORN RESORT Gi Beery eaer (916) 877-2414 : 


Resort * Marina = Bar & Grill (In Calif) 
P.O. Box 4205 + Redding, CA $6099 » Phone (916) 275-1571 
Calif. Toll Free 1-800-332-3044 P.O. Box 1088 Paradise, CA 95967 














HERMAN & HELEN’S en St stitiy Lake 
Located in the Heart of the Delta 





S$ 
ae thern ic Ce ddd ee ‘ 


ote. a sr a 
Houseboats er ee 


Full Service Marina, Jet Skis, Ski Boats 
Restaurant & Bar overlooking lake 
Cedar Stock Resort: (916) 286-2225 or aie 982-2279 






* Newest Houseboats on the Delta 
¢ Specially Built Pontoon Boats 










Write or call for Brochure 
Venice Island Ferry (209) 951-4634 
Stockton, CA 95209(800) 676-4841 













USE SUNIL! o PUSIPUIN ACUUe! July ee ees 


Houseboats 


Luxurious houseboat rentals located in California 
Georgia, Kentucky, Missouri, Nevada & Texas 
1-800-255-5561 


Forever Resorts Is an Authorized Concessionaire of the National Park Service 
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— 












nee | 
BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
801 Bidwell Canyon Drive, Oroville, CA 95966 
(800) 637-1767 (916) 589-3152 


Call Now for Spring & Summer 











Idaho 





DIAMOND D RAN 


vacation in the old West tradition at one of Amenca's most 

14 beautiful and remote working/quest ranches. Trail ndes, fish 

* ing, gold panning, cookouts, overnight pack tnps, target range 
boating. Several streams, private lake, swimming pool, saunas and 
hot tub are all in this photographer's paradise. Acoess by car or char 
tered air service. Diamond D Ranch nestled in the Rocky Mountains. 


P.O. Box 1555-S, Boise, ID 83701 (800) 222-1269 


Louisiana 










New Orleans Hilton Riverside 


oer he ate 
beet s:: ~ 


ted within walking 





of everything: the 
Juarter, Aquarium 
\ 
the Americas, award 
winning restaurants, night 


lite and shopping. And 


Fee ee Ee) eee ee Sake ee 


International Travel 


Put Some Maaic 
In Your Lire! 


; Pe ie 
AER. eae 
Since 1679 ROW was tp SHALL GROUP roves FPO eRBNNG 
-I DAH it ve eer tripsawith:safari-style 
campingyermrhe aes Middle For! Beal or mighty 
Snake in Hell's Canyon. Or, hike along these wildemess rivers 
while our rafts carry the comforts of home. 3-6 days. 


-TU RKEY - Cruise by motor/sail yacht along Turkey's 
Mediterranean Coast with our expert guides. Visit remote 
Greco/Roman ruins, small fishing villages and swim in idyllic 
wilderness coves. 


-FRANCE - cruise the canals aboard/a'selfdrive barge 
or fully-catered luxury barge to discover a land of history, 
romance and gastronomic delight. 


-ECUADOR - Whitewater rafting on the "River of the 


Sacred Waterfalls" in the Amazon Basin. Five days in the 
land of the Shuar Indians plus land extensions. Galapagos 
cruises and Hacienda tours also. 


7 


ae 


Call today for our free brochure. 


° . 
River Odysseys West — Remote Odysseys World 
PO Box 579-$U_ Coeur d'Alene ID 638:6 | 


1.800.4,51.6034 





Mexico 


La Villa del Ensueno 
A New Bed and Breakfast in Mexico 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shopping & Restaurants 
Pool « Bar * Entertainment * Local Tours 
Discover the Soul of Old Mexico 


1-800-220-8689 








Montana 


MONTANA MEMORIES - 


MEMORIES FOR LIFE! 


Averill’s Flathead Lake Lodge Montana’s 
Finest Dude Ranch. Family Ranch Vacations 
with Horses, Dinner Rides, Kid's Rodeo, and the 
Great Outdoors. 2000 
acre family owned 
ranch, borders national 
forest. Located on the 
largest fresh water lake 
in the west. Combines 
thrills of an authentic 
dude ranch with 
water sports and 
tennis. Enjoy 
horseback riding, 
floats, canoeing, 
lake cruises, lake 
and stream fishing. 
























For a free 

brochure write: 
Flathead Lake Lodge, —~* 
Box 248-S, Bigfork, MT 5991 
or Call: (406) 837-4391. 


GLACIER PARK YEAR-ROU 


Historic railroad inn at the tip of Glacier Natio) 
Park offers hiking, X-C, wildlife viewing & mor 














Feed ( Izaak WALTON IN 
I[:D{ip) P.O. Box 653-S, Essex, MT 599 
406-888-5700 FAX 406-888-52l 









DON’T EXPECT 
TO HAVE THE © 
GOLF COURSE 
ALL TO YOURSELF 
n THIS SPRING. ( 
\ 


GIACIER 


COUNTRY 


~~ ~- MONTANA'S TIMELESS TREASURE - 4 





Call or write to find out more about 
playing your game among Ours. 



























YW A LAZY H OUTFITTERS ADDRESS 
i § magnificent 
~ ae Casir i Inviting you on an adventure exploring Montana's BOB = 
Bee e a a MARSHALL WILDERNESS on horseback. Enjoy the cm STATE ae 
sii Riverside 1s a most spectacular fly fishing, riding, hiking, & camping 
ghtclubs. in the West. Call or write Al & Sally Haas for rates For a free = 
and our free brochure. Montana's finest packtrips Travel Guide 





cilities For a 


1-504-556-3702 


since 1930 





Box 729S, Choteau, MT 
59422 (800) 893-1155 





Mail to: Glacier Country, PO. Box 1396, Dept. 602-40-35, Kalispell, ! 
59903. Allow 3 weeks for delivery or enclose $1 for 1st Class postal 










: Montana New Mexico New Mexico ni 






> NINE QUARTER CIRCLE RANCH 


Montana-Yellowstone Country 


A family oriented authentic dude ranch adjacent 
to Yellowstone National Park. Kelsey family 
operation since 1946 Spectacular mountain 
streamside location. Staff for children and 
@ wrangler for young riders. Weekly squaredance. gymkhana and 
€que. Informal ranch living, fine horses and trout fishing 

) Taylor Fork Road, Gallatin Gateway, MT 59730 * (406) 995-4276 


Motorhomes 


ge a % cS =e 








athena eal 


Experience 175 Years of History, Romance & Adventure 





Enjoy the freedom of selecting the 
scenery and itinerary your heart 
desires. Cruise America makes it easy 
with over 100 rental locations and 
the largest motorhome fleet in the 
world. Call today. 


Soe 
MOTORHOME RENTAL & SALES 
For reservations, call: 


-800-327-7799 


The most comprehensive line of 
Recreational Vehicles you'll find anywhere 


Tay Nee NTT 
KANSAS - MISSOURI - NEW MEXICO - OKLAHOMA - COLORADO 


For a free brochure on sites and events along the trail call toll free 1-SO0-7 33-6396, Ext. C607. 


Sponsored by the Tourism Offices of Kansas, Missouri, Oklahoma and New Mexico 





Costa Rica Central Oregon 








The best cabinas in Costa Rica. Nestled | SKI MT. BACHELOR | 
on the warm currents of the Pacific are ten | and oe stay in SUNRIVER | 


of the finest, most exclusive beachfront 
Furnished vacation homes 





cabinas, uniquely designed of hand- 
crafted hardwoods. This resort offers local 
cuisine, various recreational activities as 
well as a pool, jacuzzi and full bar. 











OFT i 















ADVERTISERS 

IN THIS TRAVEL 

| DIRECTORY 
cheerfully will 
send complete 

| information, 

| Including rates, 

\reservations, and 

jaccommodations, 


| upon request. 
: 
y 


Village VACATION RENTALS | 


Pro ]@rtigy 1-s00-872-2112 
Europe 


_ EXTRA VIRGIN TUSCANY 
2 ITALY AT AFFORDABLE PRICES 


Rent a castle, villa or apartment in beautiful Tuscany. 












op84, SUNRIVER, OR. 


Ao~ In Every Season, We Are Your 
pease cine Family Vacation Rental Specialists 
SS] For Homes and Condominiums 

* 18 miles from Mt. Bachelor 


1-800-531-1130 





From your country village or mountain retreat, you can easily 
sample Florence, Siena, and the Italian Riviera. Weekly rates 
Free brochure and information for 1996 season. 






Phone 510-254-7631 or FAX 510-253-0709 








We Play All Year 





Central Oregon 


SY RIDGEPINE_ 
Gx. IN SUNRIVER. 


Quality Vacation Home Rentals 


For reservations = 4_800-289-1211 





LODGING IN 
SUNRIVER 


Ski Mt. Bachelor 


Luxurious homes 1-6 bedrooms 





FIRST RESORT Many with hot tubs 
1-800-544-0300 

REALTY fie Sunriver Village Mall 

1 Coldwell Banker Resid Sunriver. OR 97707 
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WD Be ee ee 


ALIVE & GREEN 


Majestic mountains, ancient forests 
me ante ring rivers & scenic routes 
Corvallis, Oregon is a visual paradise. 
Enjoy bicycling, hiking, canoeing, sail- 
ing, skiing, world-class trout and 
salmon fishing or championship golf. 
Each season has unlimited recreational 
opportunities. Come to Corvallis and 
you'll discover why the people who live 
here never want to leave 


(ORM 
OREGON 
1-800-334-8118 


Corvallis Convention & Visitors Bureau 
Dept. S 420 NW 2nd, Corvallis, OR 9 





DOA A A | 
FREE Brochure! Call or write: Ouzel Outfitters, Box 827, Dept. S, Bend, OR 97709 


= 10)¢ yf -t SN a 
OUZEL OUTFITTERS 





Oregon Coast 


Take : a Shore Leave! 





mping, 


wee a ee 


Oregon Coast 


The wind 
isn't all 

that blows 
around here. 








motels, dining, hiking, biking, fishing, clamming, crabbing, 


— 


On The Southern Oregon Coast_— 
Secluded, Picturesque - Golf = 
Fine Dining & Lodging = 
Year-round Fishing - Whale Wercint 
Patil: Mom steels ldots) 


Tyee me erst Mee me ir gs) 
bee lim iis Mel et) 


Oregon Coast 





n Oregon's Bay Area: P.O. Box 210, Coos Bay, OR 97420, 1-800-824-8486. 


rO GET YOU R COMPLIMENTARY WHALE HUGGERS T-SHIRT! 











Willamette Valley, Oregon 


yo ‘Trow much of - 
a good thing 
fa you handle. 


Vineyards 
flowe 


farm frest 
produ 


shops 
restaurant 
great accommodatio 
















VY Want more? Call us 


OQ 





Oregot 
ALWAYS INVITING 
1-800-874-701 







Salem Convention & 
Visitors Association 








Special Cruises 


Ul 14 Night River Cruising $$ 


Moscow ~ St. Petersburg 
Departures May - Sept. 1996 
Sail on one of our 
Deluxe River Vessels 


Featuring Moscow, St. Petersburg & Much More! 
All shore excursions included 


From $799 ppto 


Aircruise Packages Start at 
$1999 piso) i 
(includes roundtrip airfare on 
FINNAIR) 

Ships Registry Russia 


Call for Broch 
1-800-5-RUSS 
fe) Ai mes eae em 
1601 Industrial Way, Ste. A* Belmont, CA 


aS ON 
Europe « Alaska i 
Canada/New Englar 
we. Trans-Canal 
4-800-524-3300 


vrs (olf OUR 6Ist YEAR - SINCE | 
Sa CUNT Oe ecm, 


Small Ships - Big Adventu: 
Cruise right up to the beach 
Panama, Belize, Orinoco, 
Bonaire, Virgin Islands, A 
Bahamas, & much more!! 


Call (800) 556-7450 for a Free Brochure. 
American Canadian Caribbean Line 


Special Cruises 


RUnaelns, 


A small ship cruise 
is a wise choice. See 
for yourself! Order this 
award-winning video to 
learn about close-up, 
casual cruising in the 
Columbia River, British 
Columbia and Alaska. Just $4.95 includes 
postage. For credit card orders, call 
(800) 841-6675; you'll also receive 
color brochures. Or for our free color 
brochures eye call eee 426-7702. 


4th & Battery Bldg,, Suite 700, 
Seattle, WA 98121 


; Die r 
ug Mh mR) | IM safe’ \ 
Dl NH eh ne Hf Hl! 









CANADIAN EMPRESS AS SEEN IN 
NATIONAL 


Traveler 


Come with us! Book passage aboard our 
elegant 32 stateroom replica steamboat 
ind spend 4, 5, or 6 nights cruising the calm 
iland waters of the historic St. Lawrence and 
Ottawa rivers. Experience the splendour 
of the 1000 Islands, pass through the 
remarkable International Seaway locks 
and visit castles, museums, resorts, 
‘historic villages & world-class capital cities. 






























Sooo 


Visit your travel professional or contact 
ST. LAWRENCE CRUISE LINES INC. 
3 Ontario St. Kingston, ON, Canada K7L 224 
DIAL-A-BROCHURE 


11ers Ar a -Lel-) 


Special Cruises 


Visit the birthplace of 


democracy and 
Fae avaneeablusy 





For a free 44-page Greek Islands brochure, see your 
travel agent or call or write Sun Line Cruises, Inc., 


One Rockefeller Plaza, New York, NY 10020. 


©. 


“Oly mp 


-800-872-6400 











DISCOVER NORTHWEST CRUISING 
Experience an unforgettable vacation aboard the 8 passenger 
mini-cruiseliner, MV Sacajawea, cruising Puget Sound, 
the San Juan Islands, or BC waters. See some of the world’s 
most beautiful scenery and abundant wildlife. These are 
complete cruises: everything is done for you! Enjoy superb 
meals, warm hospitality, and pleasurable activities such as 
cookouts, beachcombing, photography, fishing and crab- 
bing. Departs Seattle June through August. Contact 

Catalyst Cruise Line, Ltd., 515 So. 143rd St., #131, 
Tacoma, WA 98444, 1-800-670-7678 











THE CRUISE MARKETPLACE 
Best Discounts on ALL Cruise Lines 


Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 
EEK CB Daily Ae apa 


939 LAUREL ST., SAN CARLOS, CA 94070 
















IF YOU ARE OVER 50 & DON’T 
BELONG TO GAT - YOU MAY BE 
MISSING THE BOAT... 


. For Free Cruise Catalog, Call 0 
—— 1+800-258-8sso  9UR 
GOLDEN AGE TRAVELLERS 27th 
Pier 27, The Embarcadero y ‘AR! 
Port of San Francisco, CA 94111 


or write: 
Travel Programs, Department SL % 
San Jose State University 
San Jose, 


World Wide Web: http://conted.sjsu.edu 


Programs are open to all adults. You do not need to 
attend San Jose State University to participate. 








SLR 


bee 
a 
ad 


29th YEAR * AMERICAN EXPRESS REP 
SAVE ON 7 DAYS OR LONGER! 
UP T0 70% OFF BROCHURE “RATES « LOWEST PRICES 





Special Cruises & Tours 


2 FREE DAYS 


Special Cruises 


Cruise Co. 


9:30 - 8 EST 


ee 8108 





® 
in Europe! 
Call now for your FREE catalog— 


Cruises & Tours to Europe, 
US. & Canada. 


1 800 588-9146 ex: 1132 


One Memorial Drive, Cambridge, MA 02142 





San Jose State University Continuing Education 


Travel Study Programs 
Make the world your classroom 

with academic-minded travel companions 
Land Tours and Cruises 

Itineraries include Russia, Thailand, 
Hong Kong, Mexico, Italy, France, 

Costa Rica, China, Panama, and 

England. 
BROCHURE! 


FREE 





Special Tours 







































ere 


California 95192-0135 





Hee eee Creare e ee ras al ant nea nen 


Special Tours 








HONESTLY Now, Dip You SPEND ALL LAST 
YEAR DREAMING ABOUT A BORING VACATION? 





Bh 
M 









ountainFIT* Adve uvenating day 

| hikes with healthy g cuisine elaane massage 

| and first class accommodations. Hike into the rugged 

ms | | splendor of Anzona, Montana, | tah or the Canadian 
Rockies. Contact us for a FREE brochure 





1-800-926-5700 
PO, Box 6188 Bozeman, Mt 59771 MOUN TAIN FAT | 


te at htty 


icom.neUmtnfit. huml 














FREE CATALOG! 
Bike Rides For 
All Levels of Riders 


800-827-2453 


AMERICAN LUNG ASSOCIATION. 


of California 


CALIFORNIA + 








Distinctive Wilderness Vacations on the West's Most Famous Rivers 


GENESIS OUTDOORS 


"The Best Guide 
Service for Families* 


800-853-2944 


FREE Catalog and 
Family Adventure 
Sa Dao: = 


ad 





Tennessee 


Ae Nae 


ile alipies 


i) PP 
our Tour Includes: 





Washington 





Come toa 
real sea world! 


Visit historic Rosario, where gracious service and 
fine dining complement the natural beauty of 
Washington’s San Juan Islands. 


~ 


Resort amenities include spa, swimming pools, 
restaurants, marina and Moran Mansion tours. 
Peak whale watching season starts in late Spring. 


~ 


For information, reservations and a 
complimentary brochure 1-800-562-8820. 


OSA RIO. 
Listed On The National Register Of Historic Places 


4.9999 


One Rosario Way, Eastsound, Washington 98245 360-376-2222 


San Juan Islands, Washington 


Sail the San Juan Islands 
aK Say > Anchor in Romantic Coves 
Ss “% Beautiful 42’ Sailboat 
4 oS Abundant Wildlife 
\\i |} Fine Cuisine - Our 7th year 


Lil 






ae 


Custom One Week Charters 


Call (800) 729-3207 for a Brochure 














SAN JUAN ISLAND 
VACATION RENTALS 
CONDOS x HOMES x CABINS 
For Information & Brochure Call: 
1-800-992-1904 1-360-378-5060 
SAN JUAN REAL ESTATE CO. 
(formerly DOCKSIDE) 


P.O. Box 1459, Friday Harbor, WA 98250 











country. Fishing, solar heated swimming pool, cooko! 


Wyoming 






eve IN JACKSON HOLE, WYOMING e 


* THE GROS VENTRE RIVER RANCH ‘$ 
A small guest ranch overlooking the Tetons. 
American plan, your own horse, fly-fishing on the 
ranch, mountain biking, hiking. In winter, access to 
snowmobiling and X-country skiing. Call for rates, 
availability and free brochure. 


BOX 151C * MOOSE, WY 83012 
307-733-4138 * FAX 307-733-4272 










BIO Lazy L& B Ranch 


Near Yellowstone. Extensive riding in spectacular 






and evening entertainment. Comfortable log cabins. 
Family style dining. Discounts June and September. 
Lazy L & B Ranch, 1072 East Fork Road, 
Dubois, WY 82513 © 1-800-453-9488 
























5.8 million people 
read Sunset Magazine 


every month 
For advertising and marketing 
information call: 






















Sara Wexelman 
1-800-222-9404 Ext.4 





Mailing List Preferences 


We sometimes make our sub 
scriber list available to carefull 
screened organizations whose 
sroducts and services may be 0 
interest to you. If you prefer no 
to have your name made avail 
able, please send your SUNSE” 
mailing label to: 


SUNSET Customer Service 
P.O. Box 56656 
Boulder, CO 80322-6656 


If you would prefer not to receiv 
mailings from any company at all 
please write to: 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 





REDWOOD 


GREENHOUSES 


America’s BEST Values! 


DAMAGED 
OUTDOOR 
URNITURE 


LET US FIX IT! 


o 
ana eran 


ps 
GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. (— 
PANELS COME READY TO BOLT TOGETHER FOR EASY A y 


ASSEMBLY ALSO FIBERGLASS KITS. 





* Over 60,000 pieces beautifully refurbished 
* Celebrating our 20th year 
* Brown Jordan, Tropitone, etc. 
* Factory powder coatings and lacing 
* Pickup and delivery service 
throughout Northern California 


UPON SEEING THE TETONS, 
MOST WANT TO STAY 
FOREVER. WE SUGGEST AT 
LEAST A FEW DAYS. 


Baiada ow 







FREE CATALOG (800) 544-5276¢ P. I. C. Industries 


SANTA BARBARA GREENHOUSE ®@ 837 Second Ave., REDWOOD CITY, CA 94063 
e 721 Richmond Ave.-S Oxnard, CA 93030 ¢ cee ores eee 
. ©OCOCOOOHECOOHCOOOOEOEEEEE®S 


When visiting Grand Teton National | 
) Park, there are no better places to stay 
in the Park than the fine lodges, log and 
tent cabins, and RV park operated by 
the Grand Teton Lodge Company. Fora | | 
free brochure and rate sheet, write: PO. 
Box 240-SS, Moran, WY 83013, call 
307-543-3100. Or see your travel agent. | 


GRAND TETON 
LODGE COMPANY 


A CSX RESORT 








‘ANH GNaba: 















Redwood Greenhouses 


© Wide variety of designs and sizes plus custom 
sizes to fit special needs. 


* Garden-Sun Room design in many sizes, too. 
* Unique prefabrication, easy to erect. 
* Greenhouse accessories and equipment. 


¢ Factory-direct prices, and we pay the freight. 
* 35 years experience. : < 
rte com er ela ce ee 


Send for color catalog. ; 4 : 
how-to information, algae control advice, 


turdi-built 


Greenhouse Manufacturing Co 
Dept. S, 11304 SW Boones Ferry Rd., Portland, OR 97219 


(503) 244-4100 (800) 722-4115 






pumps, filters and supplies are offered 
in a 56 page color catalog. Send $2.00 


NSD MEAT ENS 


Pred ie a ee MOY ee Cle) ¥3 
(800) 205-2425 or FAX (909) 949-7217 





RWOLSSMIG >? 





White Water Hoat Trips » Wildlife « Fishing 
* Fomily Atmosphere * 
Kelly & Roxann Van Orden /owners 
800-676-0075 / Fax: 208-787-2284 


P.O. Box 3108, Jackson, Wyo. 83001 
Located 18 Miles West of Jackson on the Idaho Border 


DAHLIAS 


Color Catalog $2.00 


We 
~ (CONNELLES, 


10216 40th Ave. E. 


A Tacoma WA 98446 
se YELLOWSTONE se 








sculpture 








COUNTRY Vina tar é 
aR a 
CROSSED SABRES RANCH mosaic 4 
4f€ air, pure water, and unspoiled wilderness. One of the 
Gest guest ranches in Wyoming (est. 1898). all inclusive eta si 
seback riding, overnight pack trip. family style meals, steak A NEW GARDEN 


8S, river float trip. square dance. movie. rodeo, trips to Cody & 
illowstone. great fishing and great people. More than just a 
€al vacation, Crossed Sabres is a once in a lifetime 
penence 


CROSSED SABRES RANCH 
Box SS-96 
} Wapiti, Wyoming 82450 
(9 miles east if Yellowstone Park) 
Telephone: (307) 587-3750 


carefully selected hand crafted works 
to enhance the beauty of your garden 
and patio 


Cc all for a free brochure 


I 800 ‘511 0001 


Garden Jazz San Francisco California 





T.E. Brown, Inc. 14361 Chapman Rd, San fern Eye 
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Gourmet vegetables 


Wi you have a shady 
backyard but you love 
to grow vegetables, where 
do you grow them? In the 
front yard, of course. 
Landscape designer and 
author Rosalind Creasy does 
this well. In her front yard 
in Los Altos, she grows an 
ever-changing medley of 
flowers and gourmet vegeta- 
bles. She started in the 
mid-’70s, when she was 
researching The Complete 
Book of Edible Land- 
scaping. To make room for 
vegetables, she first 
removed a large bent grass 
lawn, old junipers, and two 
dying apricot trees. Then 
she dug the rock-hard adobe 
soil deeply, added truck- 
loads of organic amend- 
ments (mushroom compost, 
chicken manure, redwood 
oakleaf 
mold, and homemade com 


soil conditioner, 


post), and built planting 
beds and brick paths 


Every planting season, 


Creasy adds a 2- to 3-inch 
layer Of compost to the 
plant Now the soil 
iS SOT € that “you 
can pul hand in it up to 
your elbow S 

The sun 
shown 1n th 
right, was part 
for research on s 


hot peppers. The center 


re filled with about 2 
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sold as ‘Ancho’), “which 
as so much more flavor 
and ‘Alma’ 


paprika pepper, which ts 


han ‘Anaheim’,’ 


ereat for drying and grind- 


ing The peppel seeds were 


' a 
imted in 


late February and 


re handsome companions 


planted out in April. 

In the rest of the garden, 
she grew artichokes, fennel, 
herbs, mesclun salad mix, 
and flowers such as white 


cosmos. ‘Crystal Palace’ 
lobelia edged the path. 





replace the front lawn 


in Rosalind Creasy’s Los Altos garden. 


Creasy gardens organical- 
ly, but says, “I’m not reli- 
gious about it. On desperate 
occasions I put liquid snail 
bait on an old redwood shin- 
gle (so it doesn’t contami- 
nate the soil) and cover it 





MARCH ’96 


» Vegetable beds with 
curb appeal 

» Pansy pot with 
panache 

» ‘Senorita’: The gentler 
hint-of-heat jalapeno 

» Five great trees with 
three-season splendor 


» Aglorious new 
purple verbena 





ith another shingle to keep 


away from pets.” 

She waters the garden by 
oze tubing, except for new 
lantings of greens, carrots, 
id other root vegetables. 
hese get irrigated by drip 
listers until established. 





DARROW M. WATT 





GARDEN ART 


Create a floating bouquet of pansy blossoms 


ut flowers are not just 
for indoor bouquets. 

Rugged arrangements can 
brighten a garden with their 
own outdoor grace and 
style. Take the pansy blos- 
soms in the photo at right, 
for instance. They float in a 
water-filled ceramic pot, 
which sits on a garden 
bench. The wide-rimmed 
pot beautifully frames the 
blossoms and their shim- 
mery water backdrop. The 
bench raises the pot so you 
can see the blossoms up 
close as you stroll by. 

Displayed in a cool, light- 
ly shaded part of the garden, 
the pansies can last a week 
or so in water. And picking 
pansies, at the same time 
you re removing faded 
blooms from the plants, 
keeps more flowers coming. 

Look for blooming plants 
in 4-inch pots in nurseries to 
take home and pop into con- 
tainers or plant along walk- 
ways or at the edges of 
raised beds. Offerings are 
wide, from the rich colors 
and panda faces of classic 
varieties to the soft pastels 
currently popular with 
hybridizers. 


NORMAN A. PLATE 








‘Accord Mix’ and ‘Uni- 
versal Mix’ pansies float in 
the pot shown. Choose 
‘Accord Mix’ for large, 
abundant flowers on short 


Pansies float on the water’s surface; dark pot enhances their color. 





fie 


stems (allowing blossoms to 
stand up well in spring 
rains). For earliest bloom 
and intense colors, look for 
“Universal Mix’. 





NURSERY 
DISCOVERY 


A new look 
for Yerba Buena 
Nursery 


fter more than 40 years 

of growing and selling 
native plants at her 6-acre 
nursery off Skyline 
Boulevard in Woodside, 
Gerda Isenberg has retired. 
But Kathy Crane and her 
family will carry on. 

Since the Cranes took 
over Yerba Buena Nursery 
last September, they hav 
been hard at work fixing it 
up. One of their first priori- 





ties has been to renovate the 
2-acre demonstration gar- 
den, which Crane hopes will 
become the nursery’s focal 
point. “It’s so important for 
people to see how beautiful 
native plants look at maturi- 
ty,” she says. Last fall was 
spent clearing, pruning, and 
planting. Ceanothus and 
manzanita are among the 
natives now growing in the 
garden. 

The nursery will continue 
to sell the 500 or so kinds 
of native plants that Isen- 
berg offered. The plants are 
propagated and grown at 
the nursery from seeds 
and cuttings collected 





MARCH 


on the grounds. 

A new venture for the 
nursery is the Tea Terrace 
and garden shop. “People 
come all the way up here, 
and they need refreshment,” 
says Crane. “The Tea 
Terrace is a place to rest and 
have some herbal tea and a 
small bite to eat.” The gar- 
den shop sells books, cards, 
seeds, garden art, and one- 
of-a-kind garden accessories. 

The nursery is west of 
Skyline Boulevard; look for 
the sign and driveway 41/2 
miles south of Woodside 
Road. It’s open 9 to 5 daily. 
For more information, call 
(415) 851-1668. 
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COOK’S CHOICE 


A jalapeno 
for gringos 


“N« ‘Sefiorita’ hybrid 
jalapeno pepper... 
great jalapefio flavor with- 
out the pain,” announced the 
press release. The new pep- 
per sounded interesting, so 
we sowed the seeds last 
spring in Sunset’s test gar- 
den, and grew the plants 
through the summer and 
fall. They reached about 2 
feet tall and proved to be 
extremely productive. They 
also remained green and 
bushy throughout the sea- 
son. The press release said 





‘Senorita’ pepper ripens from 
green to bright red. Both 
stages are tasty. 


they’d be very disease resis- 


tant. They were 

‘Senorita’ peppers grow 
about 3 inches long and 1'/ 
inches wide and look just 
like traditional jalapehos— 
wider at the neck and taper- 
ing to the tip. They're green 
at first, then mature to red 


When we tasted ‘Sefor- 
ita’, 
prising flavor. Most of the 


pepper tastes extremely 


we discovered its sul 


mild, like a green pepper. 
But a bit of heat /s there—at 
y top of the pepper 
LCi 
Ke your ill Pe] 


1d give ‘Se rita’ ¢ 
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NORTHERN CALIFORNIA 
Garden Notebook 


BY LAUREN BONAR SWEZEY 


fter six years of drought, | thought I'd never get tired of 
rain. But last March was a doozy, and rain tested every- 

one’s patience. Luckily for my plants, the soil around my house 
is loamy and drains well, so few of them really suffered from 
constant moisture (except some newly planted Coreopsis verti- 
cillata ‘Moonbeam’, which doesn’t seem to handle wet feet). 

But | realized that my roses could really suffer from dis- 
eases such as black spot and rust if | didn’t take steps to pre- 
vent them (spring rains and mild temperatures always 
increase the potential for disease). So between deluges, I 
sprayed the upper and lower leaf surfaces thoroughly with a 
mixture of 2 teaspoons horticultural oil and 2 teaspoons bak- 
ing soda (baking soda helps control black spot) per gallon of 
water. It worked! Despite the wet weather, the leaves had a 
minimum amount of disease. 

e 

Last March, | attended Bouquets to Art, an annual floral 
extravaganza that’s always on my “don't-miss” list of spring 
events. | walked around oohing and ahhing at everything from 
elegant blossoms arranged simply in the Japanese ikebana style 
to elaborate floral bouquets fit for a palace, and attended one 
of the regularly scheduled lectures. Dates for this year’s show, 
at the California Palace of the Legion of Honor in San Francisco, 
are March 19 through 22. For details, call (415) 750-3504. 

e 

Last month in the Q & A column, we provided a list of dis- 
ease-resistant climbing roses. We attributed these recom- 
mendations to the Santa Clara County Cooperative Extension 
Service. But the list was complied by the Santa Clara County 
Rose Society. 


THAT’S A GOOD QUESTION 


Q. “Why add sulfur to the soil?” asks Rebecca Ogas of 
Bakersfield. “I thought my homemade compost is the only 
thing my soil needs.” 
A. The most common reason for adding sulfur to the soil is to 
lower the soil pH, says Lance Walheim, horticultural writer 
and consultant in Exeter, California. Areas with low rainfall, 
such as Bakersfield and most of the rest of California, have 
alkaline soils (high pH). And alkaline soil inhibits iron availabil- 
ity to plants. If many of your plants have yellow leaves with 
green veins, they're probably chlorotic. Applying sulfur to the 
soil makes iron more available to plants and helps green up 
the leaves again. However, the only way to be sure alkaline 
soil is the problem is to have your soil tested. Your coopera- 
tive extension office can recommend a soil-testing lab. 
Adding high-quality compost to the soil is always a good 
idea and should gradually lower the soil pH. If your plants look 
healthy, there’s no need to take action. 


If you have a question about Northern California gardening, write to 
Louren Bonar Swezey, Sunset, 80 Willow Rd., Menlo Park, CA 94025. Send 
.-mail (including full name and street address) to swezeyl@sunsetpub.com. 


try. Seeds are available from 
Tomato Growers Supply 
Co., Box 2237, Fort Myers, 
FL 33902; (813/768-1119). 
But if you prefer your pep- 
pers hot, stick with the old- 
fashioned jalapeno. 


SHOPPING TIP 


Small trees with 
broad appeal 


As: tree is the kind 
of plant you live with 
up close, so it needs to look 
good, if not spectacular, for 
as long as possible. If you’ 
shopping for a small tree 

this month, here are five th 
grow well throughout most 
of Northern California. All 
have appeal in more than 

one season. For specific cul- 
tural needs, check the Sun- 
set Western Garden Book. 

Crape myrtle (Lager- 
stroemia indica). Trees can 
reach 25 to 30 feet tall. 
Shiny brown bark. Spec- 
tacular clusters of white, 
pink, red, or purple flowers 
in summer. Yellow to red 
fall color. Grows best in hot- 
summer areas (Northern 
California zones 7, 8, 9, and 
14). In cooler areas, choose 
mildew-resistant varieties. 

Eastern redbud (Cercis 
canadensis). Usually stays 
less than 25 feet tall. Rosy 
pink flowers in spring. 
Bright green heart-shaped 
leaves turn yellow in fall. 

Evergreen pear (Pyrus 
kawakamii). Grows 20 to 25 
feet tall. White flowers in 
spring. In frosty areas, hand 
some green foliage turns 

Flowering dogwood 
(Cornus florida). Grows 
about 20 feet tall. Beautiful 
white or pink flowers in 
spring. Bright red leaves in 
fall. Red berries often last 
into winter. 

Washington thorn (Cra- 
taegus phaenopyrum). 
Reaches 25 feet tall. White 
flowers in spring, red fruit i 
autumn. Glossy lobed leav 
turn orange to red in fall. 
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Antihistamine 



















chlorpheniramine maleate 


Relieves: Sneezing, Itchy, watery eyes, 
Itchy throat, Runny nose 















.. you need all the help you can get. That’s why millions of Poe er ed ; 
choose Chlor-Trimeton* tablets. They know that no other allergy medicine = 


they can buy is proven more effective at relieving their allergy symptoms = —. 
-aused by ragweed, grass, pollen and other allergens they encounter in the garden. — = 
So defend yourself against the allergy invasion. Take Chlor-Trimeton. ne 

And experience all the joys that come with your gardening. 7 


MMe mae lcChE tt ee 


Available in 4, 8 and 12 hour el elie with or without a decongestant. READ AND FOLLOW DIRECTIONS. 
of» aa ae ©1996 Schering-Plough HealthCare Products, Inc. 


PLANTING 


CO) PLANT CITRUS. Zones 7-9, 14-17: 
Buy young trees in 5-gallon cans; they'll 
become established faster than trees in 
larger containers. Try ‘Washington’ 
orange, ‘Eureka’ or ‘improved Meyer’ 
lemon, ‘Oroblanco’ grapefruit-pummelo 
hybrid, or ‘Moro’ blood orange. In 
zones 15-I7, try ‘Trovita’ orange, 
which sweetens better than other 
oranges in cooler temperatures. In 
zones 7-9, wait until the end of the 
month to plant. 


(J PLANT GROUND COVERS. Zones 
7-9, 14-17: If you’re fed up with mow- 
ing and caring for lawn, consider replac- 
ing it with unthirsty ground covers, such 
as low-growing types of juniper, lantana, 
manzanita, myoporum, or rosemary. 


() PLANT SUMMER BULBS. Zones 7-9, 
14-17: Calla, canna, dahlia, gladiolus, 
and tigridia bulbs are available at nurs- 
eries this month. Plant in well-drained 
soil or containers (for cannas, use only 
dwarfs in containers); mix a balanced 
fertilizer into the soil before planting. 


L) SET OUT POTATO TUBERS. Zones 
7-9, 14-17: Try potatoes in different 
colors, such as yellow ‘Bintje’ or ‘Yukon 
Gold’, ‘All Red’ or ‘Red Dale’, and All 
Blue’ or ‘Caribe’. These are among 70 
varieties available from Ronniger’s Seed 
Potatoes, Star Route, Moyie Springs, ID 
83845 (free catalog). 


_} TRANSPLANT CONTAINER PLANTS. 
Zones 7-9, |4—17: Summer annuals and 
perennials can go into the ground start- 
ing this month. Water them in with a 


NEW PLANT 
REPORT 
A sround cover 
for nearly 
nonstop bloom 
F ground covers can 
claim to bloom almost 
nonstop, but Verbena 
canadensis ‘Homestead 


Purple’ is one of them. 

Starting in winter or early 

spring, the plant is covered 
lorious show of deep 





id Purple Palo Alto garden. Sanders ground in a sea of color. 
1e¢ photograph at started with one small plant This low-growing plant 
ape | in araised bed. A year later, reaches about a foot tall and 


s’s the plant tumbled to the 
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Redding | 


CALIFORNIA 


NEVADA 


Mendocino i 


S 
e Sacramento. 
Sunset \ 


Western 
Garden Book 


CLIMATE ZONES Francisco 


[>] Mountain (1-2) San Jose 

—— e 
|__| Valley (7-9) Fresno 
1 Inland (14) Monterey 





[_} Coastal (15-17) 











low-nitrogen fertilizer such as fish 
emulsion. Avoid using vitamin B-1; 
alone, it doesn't prevent transplant 
shock, according to university research. 
Only those products containing low 
dosages of fertilizers benefit young 
plants. 


MAINTENANCE 


LJ) CARE FOR HERBS. Zones 7-9, 
14-17: To rejuvenate perennial herbs 
such as mint and sage, cut back old or 
dead growth on established plants, then 
fertilize and water them to stimulate 
new growth. Plant new herbs such as 
mint, parsley, rosemary, sage, and 


‘Homestead Purple’ verbena is blanketed with blossoms in spring. 





spreads 2 to 3 feet in one 


NORTHERN CALIFORNIA 


thyme in loose, well-drained soil. 


() CHECK DRIP SYSTEMS. Zones 7-9, 
14-17: Flush out sediment from filters 
and check screens for algae; clean with 
a toothbrush, if necessary. Turn on 
water and check to make sure all emit- 
ters are dripping water; clean or 
replace clogged ones (if you can’t get an 
emitter out, install a new one next to 
it). Check for and repair leaks in lines. 


() FEED LAWNS. Zones 7-9, 14-17: 
Bent, blue, fescue, and rye grasses 
begin their spring growth spurts now. 
Feed them with a high-nitrogen fertiliz- 
er, such as 20-4-8, according to label 
directions. 


() FERTILIZE TREES AND SHRUBS. 
Zones 7-9, 14-17: Apply a high-nitro- 
gen fertilizer such as 20-10-10, or use * 
an organic fertilizer. If you use a granu- 
lar or controlled-release fertilizer on 
plants watered by drip, apply it in holes 
drilled into the soil around the plant so 
it will contact water. Otherwise the fer- 
tilizer won't dissolve enough for your 
plants to benefit from it. 


PEST CONTROL 


() CHECK FOR INSECTS. Zones 7-9, 
14-17: Check plants for early signs of 
insect infestations, such as aphids (look 
for distorted new growth and tiny, 
often green or black, insects) and spittle 
bugs (look for white foam on the 
stems). Blast them off with water from 
the hose; you can also use insecticidal 
soap for aphids. Check plants for snails 
and slugs at night with a flashlight. © 
Handpick and destroy, or use bait. 


season. It thrives in full sun, 
takes little water (but grows 
more lushly with moderate 
water), and stays evergreen 
in mild climates. 

To keep new flowers 
coming, remove old blooms 
regularly. Once a year, after 
peak bloom is through (usu- 
ally early summer), cut the 
plant back by about half or 
more to stimulate new 
growth. If you wait too long 
to cut it back, the stems get 
overly woody and the plant 
doesn’t recover as well. 
Fertilize afterward to give 
the plant a boost. @ 

By Steven R. Lorton, Lauren 

Bonar Swezey, Lance Walheim™ 


PETER O. WHITELEY 





Fist & Supiap FEAST 
mee isa eree 0) 
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URMET Cat FOOD 


There are those among us 


with very simple tastes. 


They only want the best. 











For them, there is Fancy Feast: 
The gourmet cat food. Exceptionally 
moist. Uniquely delicious. And only 
Fancy Feast offers so many extra- 
ordinary varieties to satisfy even the 
most discriminating connoisseurs. 


Fancy Feast gourmet cat food. 


Good taste is easy to recognize.” 


Clematis: 


A three-season 
guide to 

floral beauty 
Pick the rig hi 


bloom on the vine 


ls for 


early spring throug’ 





MICHAEL THOMPSON 





HEN YOU THINK OF CLEMATIS, 
you probably think of the big, 
colorful flowers you see 
blooming in summer on leafy 
vines. But summer-blooming clematis 
represent only one branch of a huge 
family of flowering vines that flaunt 
their blossoms over a long period at low 
elevations of Northern California and 
the Pacific Northwest. 

More than 200 species of clematis are 
available, as well as scores of hybrids. 
By choosing the right plants you can 
have clematis in flower from March all 
the way to frost. 

Many nurseries carry a few varieties 
of clematis in 1-gallon cans. You can 
also order plants from mail-order suppli- 
ers (see list on page 62). Set plants out 
immediately. 

The following clematis are listed in 
approximate order of bloom. 





‘VILLE DE LYON’ (left), a hybrid clematis 
with velvety flowers, blooms profusely in 
June. C. macropetala (above) blooms in 
early spring. 





MARCH INTO APRIL 


Clematis macropetala. This species is 
prized for its vivid blue 4-inch flowers 
that bloom in early spring on delicate 
vines. Named varieties may have double 
flowers; blooms may be shades of blue, 
pink, or lavender. 





APRIL INTO MAY 


C. armandii. This evergreen clematis 
sends out big, rambunctious shoots filled 
with red juvenile leaves that turn rich 
green and leathery. Small (22-inch) 
glistening white flowers have pointed 
petals. C. a. ‘Apple Blossom’, a newly 
introduced variety, has flowers that 
resemble large apple blossoms, which 
open pink and fade to white. This plant 
will, in time, turn into a thick thatch of 
tangled branches. Prune it immediately 
after flowering. It is not hardy in Sunset 
Western Garden Book zones 1, 2, and 3. 

C. montana. Commonly called the 
anemone clematis, it produces masses of 
pink flowers resembling anemone blos- 
soms. Two varieties are widely avail- 
able: C. m. ‘Rubens’ (pictured on page 
62) and C. m. ‘Tetrarose’; both have 
flowers with a stronger pink than the 
plain species. This vigorous plant devel- 
ops strong, woody stems; prune hard 
after flowering to limit growth. 


ee 


MAY INTO JUNE 


C. alpina. This clematis, a gift from 
the Alps, produces an abundance of 
blue blooms about 2 inches long. C. a. 
‘Willy’ has pale pink flowers that look a 
bit like fuchsia blossoms. 

C. ligusticifolia. This Western native 
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retirement. And right now is always the best time to 
start building a foundation. 
The Franklin Templeton Retirement Planning 


Guide is a valuable resource that can help you: 


FRANKLIN TEMPLETON 
777 Mariners Island Boulevard 
San Mateo, CA 94404-1585 


* Estimate the retirement income you will need. 


* Choose the funds that can help make your 


Yos/ 1 would like a free copy of the Franklin 
Templeton Retirement Planning Guide and a 
prospectus containing more complete information, 
including sales charges or fees and expenses, on the 
fund(s) checked below. I will read the prospectus(es) 
carefully before L invest or send money. 


LC Franklin U.S. Government Securities Fund 
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* Create a plan for your future. 


Mutual funds may be an ideal choice for the long- 
term goals of retirement planning. Whether you are 


interested in a conservative investment or one that CO Franklin Money Fund 
C) Templeton Foreign Fund 


(J Templeton Growth Fund 





seeks aggressive growth, Franklin Templeton has a 
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expenses will be met. 
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bears masses of small white blossoms 
on a vigorous vine. It’s one of the best 
clematis for standing up to dry summers. 
It’s hard to find; check arboretum and 
plant society sales. 





JUNE THROUGH AUGUST 


C. lanuginosa. The variety C. I. 
‘Candida’ features a burst of yellow sta- 
men in brilliant white flowers that com- 
monly reach 8 inches across. This plant 
produces flowers on graceful vines of 
old and new wood; prune it sparingly. 

C. viticella. Its buds resemble candles 
on the vine before opening into purple 
to rose-purple flowers 2 to 3 inches 
across with gently ribbed petals that curl 
back. It’s a very hardy, vigorous plant. 

C. ‘Jackmanii’. Well-known 
‘Jackmanii’ is not a true species but a 
cultivated variety. It bears big deep pur- 
ple blossoms. Other selections come in 
shades of white and red. 

Clematis hybrids. There are dozens 
of them, hybridized for large flowers, 
rich colors, and a long bloom period. 
Most put out a flush of bloom in June, 
then flower sporadically throughout sum- 
mer. C. ‘Marie Boisselot’ has sparkling 
white flowers 6 to 8 inches wide. C. 
‘Hagley Hybrid’ bears clear pink star- 
shaped flowers. C. ‘Nelly Moser’ looks 
like a dish of peppermint candy, with 
pale pink petals striped with dark rose. 
C. ‘Niobe’ bears dark red flowers. 

C. florida. Little known until recently 
in the United States, this clematis 
made a huge splash when C. florida 

‘Sieboldii’ hit the market. Its unusual 
flowers have big creamy white sepals 
surrounding rich purple and green cen- 
ters. A new variety, C. f. “Alba Plena’, 
has 3-inch double flowers in pale green- 
ish white. C. florida is not hardy in 
zones 1, 2, and 3. 

C. texensis. A Texas native, this 
species will stand up to dry summers. 
‘Duchess of Albany’, the best-known 
variety, bears large bell-shaped blossoms 
of deep rose. The foliage has a bluish 
tint. In cool, moist summer climates, try 
planting it in a south-facing location with 
plenty of air circulation 


SEPTEMBER INTO OCTOBER 


dioscoreifolia, This clematis pro- 
yuk | 
arly autumn. When petals 
eads are feathery tassels 

o winter. To control 


cut it back hard 


cream-colored inch-wide 
































































PINK-FLOWERED Clematis montana 
(above) blooms April into May. 
C.m. ‘Rubens’ (right) has vines that 
reach 15 to 25 feet long. 


after flowering or in early spring. (Much 
confusion exists about this species; it’s 
often sold as C. paniculata or as a simi- 
lar clematis, C. maximowicziana.) 





SEPTEMBER INTO NOVEMBER 





C. tangutica. Small (2- to 4-inch) rich 
yellow blossoms of this clematis hang 
like little Chinese lanterns on stiff 
upright stems. After flowering, fuzzy sil- 
ver seed pods hang on through winter. 
It’s a tough little vine. 





PLANTING AND CULTIVATION 





Clematis are relatively undemanding 
plants, and usually remain free of dis- 
ease and pests. Most kinds do best when 
grown in loose, cool, moist soil. There’s 
an old saying about growing clematis 
that is essential to know: Flowers in the 
sun, feet in the shade. When grown 
against a south- or west-facing wall, the 
plant should come up from behind a 
shading shrub, planted well enough 
away that roots don’t compete. 

To plant, dig a hole 18 inches deep 
and equally wide. Put a layer of compost 
or well-rotted manure at the bottom of 
the hole, and mix generous amounts of 
the same organic matter into the backfill 
soil. Most species need plenty of water 
to flourish. 

The vine will need a support system 
to climb on (a trellis or lattice works 
well); weave the plant up through the 
support as it grows, or tie it with twine. 
You can also train the plant to grow up 
and through a larger plant. 


CLEARVIEW HORTICULTURAL PRODUCTS 


MICHAEL THOMPSON 


To keep plants vigorous and florifer- 
ous, feed them regularly with a balanced 
fertilizer. Scatter a dose of 12-12-12 fer- 
tilizer around the base of a well-estab- 
lished plant in mid-February, early 
April, mid- to late May, and early July. 
Or apply a similar plant food in liquid 
form monthly throughout the entire 
growing season. 





SOURCES 


If you can’t find the plants you want 
at local nurseries, try one of these mail- 
order sources, which have wide selec- 
tions-of clematis. 

D and L Donahue Clematis, 420 
S.W. 10th St., Fairbault, MN 55021; 
(507) 334-8404 (call for price list). 

Wayside Gardens, | Garden Lane, 
Hodges, SC 29695; (800) 845-1124 
(free catalog). @ 

By Steven R. Lorton 





es both of you Sl be 


taking up less Space. 


lareducing the ProForm 
Space Saver, one of few exam- 
ples where less truly is more. The 
Space Saver 

is a motor- 

ized _tread- 

mill that 

folds up 

vertically to 

occupy _ just 

4.28 


feet of floor space. This way, it 


square 


changes the way you look, not 
the way you live. 

But not just an ordinary 
treadmill, the Space Saver offers 
you a total body workout, mean- 
ing you can exercise your lower 
and upper body. This way you 
get complete conditioning, while 
burning a few extra calories 
along the way. And, with the 
Space Saver's adjustable slope, 
you can train at every level from 
a stroll all the way up to an 
incline that equals the workout 
of a stairclimber. 

Personal Trainer Electronics 


continuously monitor your dis- 


by PRO-FORM® 


tance, speed, pulse, and how 
many calories you've burned. 
Ultimately, you can 
see just how far 
you've 
gone, and 
for that mat- 
ter, just how 
far you've 
come. 
There are 
also safety features such as the 
Pro-Tech key that ensures that the 


machine stops when you need it 


©V995. Alt RIGHTS-RESERVED. PRICE DOES NOT 


to stop, or the Pro-Tech start that 
lets you begin on a motionless 
treadmill and gradually work up 
to your desired pace. 

Plus, with the Air 

Stride 


deck, there's extra 


floating “M4 


cushioning to absorb 
the impact on your 
ankles, knees 

and hips. 

Call 1-800-276-5246 ext. 
60A and find out more about 
the ProForm Space Saver 
Treadmill. Because when it all 
comes down fo it, there just isn't 


enough room for the two of you. 


30 DAY MONEY BACK GUARANTEE 
: | ONLY $599 OR 10 PAYMENTS OF $59.90 | *: 


ntormation on the ProForm 
r, or if you would like t 
e f lease fill out thi upon 


1-800-276-5246 3 


ext. 60A 





PETER CHAN has 
been growing 
vegetables for 46 
of his 66 years. 





RENEE LYNN 


Raise a bed of great vegetables 


Virtuoso gardener Peter Chan shares his secrets for growing crops in raised beds 







































HEN OUR FRIEND PETER CHAN they did in Oregon. And they can work 2-by-10s nailed to corner posts of 10-inch 
told us he was going to create in your garden, too. 4-by-4s. 
a new vegetable garden in The width of the beds was determined 
Northern California, we were RAISING THE BEDS by Chan’s reach; from the path, he can 
eager to watch. Chan is one of the West’s : z Stee easily weed the center of each bed (if 
best vegetable gardeners, and his gardens Chan, who once taught at an agricul- you have longer arms, make your beds 
are as highly productive as they are tural college in China, favors raised beds commensurately wider). The length of 
beautiful. because they get maximum production the beds was determined by the space 
We first met him about 15 years ago, from minimum space. 
when he won a Sunset garden contest. Soil in such beds 
He was living in Portland and would warms earlier in 
soon publish the classic text on Chinese spring, drains well, 
raised-bed vegetable gardening (Better and never gets trod on, 
Vegetable Gardens the Chinese Way, so it remains loose and 
now out of print). A practical man with easy for roots, air, and 
an engaging manner, he went on the hor- water to penetrate. 
ticultural lecture circuit, where he’s had In a way, his job 
a major impact on the way Americans was made easier by the 
garden. native heavy clay soil: 
Then, a year ago, Chan moved to the it was so bad he didn’t 
San Francisco Peninsula, where he even consider planting 
irden in his small back- in it or amending it. 
to observe as the Instead, he built the 
le 1 after seeing it 3\/- by 14-foot raised 
port that his beds. Each is made 


cl 1. California as from recycled redwood 
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PRINKLING OF LIME (/eft) and a 1-inch layer of blended manures go into the bottom of a bed before it is filled with 
iting mix. Above, neat rows of ‘Tah Choy’ Chinese cabbage are replaced with new seedlings as they're harvested. 


MARCH 


199.6 


65 





available, but Chan advis- 
es against anything longer 
than 20 feet. 

The beds are oriented 
roughly east-west for 
maximum sun exposure 
for all plants. Between the 
beds are 18-inch-wide dirt 
paths packed down with 
blows from the back of a 
spade. In winter, he covers 
them with straw or bark 
dust; gravel, brick, or con- 
crete would work as well. 

For climbing crops— 
peas, beans, and cucum- 
bers—he adds an A-frame 
trellis system (pictured at 
right) made from galva- 
nized plumbing pipes that 
were drilled, sprayed with 
zinc, and bolted together. 
The A-frames support 
wire or twine for the vines 
to climb. 





PLANTING MIX IS A 
SPECIAL BLEND 

Before filling the beds 
with planting mix, Chan 
dusts the bottom of each 
with lime, then covers that 
with an inch of mixed 
chicken and steer manure 
or homemade compost. A 
planting mix composed of 
50 percent aged redwood 
compost, 40 percent top 
soil, and 10 percent sand 


tops off the beds 





seedlings are in the 
ground, he starts later 
crops from seed when 
warmer air and soil en- 
courage germination. To 
give seedlings a push, he 
mixes | tablespoon of fish 
emulsion per gallon of 
water, then pours it along 
the sides of growing plants 
twice each week. He con- 
tinues this feeding method, 
called side dressing, all 
season for leafy vegeta- 
bles, but fruit-bearing veg- 
etables (like beans, peas, 
cucumbers, melons, pep- 
pers, squash, and toma- 
toes) get fed only until 
they flower; then they’re 
on their own. 

He also gives fish emul- 
sion to root vegetables like 
potatoes and radishes 
through the season, adding 
a little high-potassium fer- 
tilizer if a soil test tells 
him it’s needed. 

Watering is done early 
in the day. Chan irrigates 
with a watering wand on a 
hose, dousing the tops of 
leaf and root crops com- 
pletely, but keeping water 
off the fruiting vegetables 
(he doesn’t want to rinse 
any pollen off the flowers). 





ROTATING CROPS 


Because his raised beds 


The fertilizer is never 2 are used for long-term 
blended into the planting # food production, Chan 
mix; it stays put on the fights soil-borne diseases 
bottom of each bed to CUCUMBERS CLIMB fwine strung on an 8-foot-tall trellis made of by rotating crops. If he 

re plant roots to ealvanized pipe. Below, tomatoes ripen on the vine before harvest. plants cabbage family 
grow deep. Keeping the members in a bed this 
top in | relatively infertile also year, he’ll put a completely different 
discour -d seedlings from getting crop (tomatoes, for example) in that bed 
a fast start 


NOURISHING PLANT 


In China, Char 
seed. These days, h 
rst crop ol vege 
ngs he buys int 
bok choy and ot! 
cabbage, le 


Cis 


y from 


t of his 





next year. Ideally, a bed never grows the 
same crop more than once in four or 
five years. 

After a crop comes out, Chan fresh- 
ens the beds by shoveling soil out of the 
center third of each bed and piling it on 
the ends. Then he sprinkles lime in the 
dug-out area, adds another inch of 
manure or homemade compost, and 
brings the old soil back. He repeats the 
process for the ends of the beds, then 
waters and lets the soil settle before 
replanting. & 

By Jim McCausland 
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The Flower Carpet Rose flourishes in all soil types, from soil to clay, and most 
U.S. climates. And it naturally keeps fending off diseases as no other rose could! 





EASY GROWING, COLORFUL 
FLOWER CARPET ROSES. 


Months and months of beautiful flowers to enjoy in your garden. 





“Delightful in containers” “Spectacular color” “Grows anywhere” 





Cr 
here’s never been a rose that’s is continuously blooming, neat 
so colorful. So naturally resis- Tarr 2nd healthy — while fungi- 


tant to disease and easier to {Sz ) cides are left in their 
maintain — one trim, light 7 containers instead of 
or hard, annually is NG a (Spy our environment. Plant 
enough for the Flower ; = easy care Flower Carpet 
Carpet Rose. The Flower roses, then sit back and 
Carpet™ Pink, Var.Noatraum. enjoy their beauty. 


DHE ReSE IN aoe FINK PT. 


For the name of your nearest Flower Carpet retailer, call 1-800-580-5930 


Flower Carpet™ is a Trademark of Flower Carpet USA, Inc. 




































geology in 








miniature 


El Cerrito garden 
takes its inspiration 
from the creases of 


earthquake country 





HEN LANDSCAPE 
designer Jana Olson 
Drobinsky describes 
her garden in El Cer- 
rito, California, she begins by 
explaining the geologic theo- 
ry of plate tectonics. “Cali- 
fornia has a folded and fault- 
ed landscape. As two plates 
collide, rocks are tipped up 
and the earth wrinkles.” How 
does this relate to her gar- 
den? “I wanted my backyard 
to be a joke on California 
geology, so I created Cali- 
fornia geology in miniature.” 

The focus of the garden is 
a large raised bed surrounded 
by a quirky mix of “found” 
objects such as broken con- 
crete and used bricks—all 
arranged to appear twisted 
and distorted as if pushed up 
from the depths below. Plants 
are tucked into the cracks and 
crevices. 





SHE STARTED WITH 
\ BLANK SLATE 





Olson Drobinsky started 


with a plot full of mowed 
weeds—all that was left after 


CHAMPAGNE BOTTLES, clay 
sewer pipes, and bricks in 

o colors mimic a newly 
formed rock outcrop. 
























she removed a Western red 
cedar hedge. 

Since the yard had a sub- 
stantial slope, a retaining wall 
was needed to level the upper 
slope for a patio and veg- 
etable garden. At first Olson 
Drobinsky was going to con- 
struct a wall that was rigid 
and curved, which would have 
meant building forms and 
pouring concrete. “I was plan- 
ning to do much of the work 
myself,” she explains, “but 
was feeling lazy on the week- 
ends, since at the time I was 
working hard as a designer- 
contractor during the week. I 
had lots of leftover materials 


INSPIRED BY WAVING GRASS, pink and purple fence bends 
and twists behind foreground of English lavender. 


from jobs, so I decided to do 
something completely differ- 
ent and fun. In the retaining 
wall I even used champagne 
bottles for their color and 
shape. Now I refer to my 
raised bed as coming from the 
Hedonozoic era.” } 

In one corner of the raised 
bed (shown below left), 
Sedum oreganum, Semper- 
vivum arachnoideum, and 
Sesleria caerulea spill out of 
the tops of pipes. 

In another section (shown 
at left), an arrangement of 
peach-colored concrete, pale 
bricks, rocks, and flagstone 
looks as if it’s been disrupted 
for years, thanks to the well- . 
established collection of 
plants. Tucked in and around 
the outcrop are spiky yellow- 
flowered sedum ‘Blue Spruce’, 


yellow yarrow, orange mon- 
key flower, orange geum, and 
mat-forming Scleranthus 
biflorus and S. uniflorus. 

The lower garden is devot- 
ed to a red fescue meadow 
surrounded by a chaparral 
planted with English lavender, 
Santa Cruz Island buckwheat 
(Eriogonum arborescens), 
sunflowers, tufted hair grass 
(Deschampsia caespitosa 
vivipara), and Verbena bonar- 
iensis. Steel manhole covers 
from a recycled-materials 
supplier march through the 
meadow in playful contrast to 
the natural setting. @ 

By Lauren Bonar Swezey 






1996 Ralston Purina Com 


By suddenly introducing your dog why you can feel good about feeding 


to a new diet, you could be treating your dog Purina’ Dog Chow’ brand 





him to a stomach ache. The fact is, a dog food every day. Dog Chow has 


consistent diet of one nutritionally all the taste and nutrition dogs need. 


complete and balanced food is Because, after all, dogs never 


All You Add ts Line 


actually better for dogs. And that’s get sick of good nutrition. & 


Purina Dog Chow’ Every Day. 









tne ground 1S just bola it. 


When you ‘re plantin g fo increase productivity, fertil- 


shrubs, Howers and vegetables, ily and drainage in all soil 


Kellogg s 


you ‘Il want fo give 








them the best - Grom ulch 


opportunit y is a rich, 


nutritious 


lo Grow And, 


with planter 


Kellogg, 


Thos very easy mix that 


Al] K el/ogg sorl enhances the 
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amendment products are growth of shrubs, frees 


(cally achive, creating lhe and bare roof roses and 


nt for the frutl frees by allow ing 
oxygen fo come Into contact 
with the plant’s roots. 

for Both of these products 


elab/es are a/so premium 


mulching materials. 


Tee secret to beauty aa 


They insulate soils against 
excessive heal in the summer 
and excessive cold in the 
winter and reduce water cost 
by e/iminating excessive 
evaporative oss. 

Amend and Gromulch are 
ideal ways fo help your plants 


thrive. Of course, nothing 














enhances the gardening experi- 
ence das well 
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visible results. 
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strawberry, 
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“When did my 
mechanic become my 
best friend? 


“Tm sure that 
rattle will go 


away. 


“Maybe 
| can coast 
home. 


ee 
“Ts primer 
considered a 
color?” 
“That rattle 
isn’t going 
away. 
“What exactly was 


Aal < 


i wuchine al 


j 


p/p Fe a j Pee . r os . 
elability, dual airbags and a responsive fue -injected engin 





ie EROSHE 


A Car Ahead 


“What did that light on my 
dashboard mean2” 


ee 


ae 


“Can you really ea 


be blackballed from eee 
a carpool?” ae 





7 EX is calming relief from everyday worry. Call 1-800-33-HONDA, ext. 248. Or http./|www.honda.com on the Internet. 








Easy-care herb pot 


Herbs stay watered and fed thanks to this pot’s built-in 


reservotr. All you do is plant 


! DOESN'T TAKE A LARGE PLOT 
of land or a Master Gardener 
to grow herbs successfully. 
That's what Peggy Morrison of 

Seal Beach, California, discovered when 

she offered to plant herbs for a friend. 

“My friend has a brown thumb and is 

often away from home,” she says. “I 

found a self-watering pot at a warehouse 

club for about $12 and gave it a try.” 

The pot she used (above) is plastic and 
measures 18 inches across and 14 inches 
deep. Its built-in reservoir gets filled 
through a horizontal slot in the side of 
he pot. Since the pot is heavy when 

filled with soil and water, she set it on a 


GREEK OREGANO tumbles over the pot's 


front edges; pineapple sage rises behind. 


Wheeled platform allows the pot to be 
moved easily. 


wheeled platform for easy moving. 

That pot was the beginning of 
Morrison’s herb-gardening adventure. 
“T’ve planted quite a few pots since 
then,” she says. “I love cooking with 
herbs.” 

She’s tried other shapes and sizes of 
self-watering pots, too—oblong and 
hanging ones. They all work well, but 
the number of plants used has to be 
adjusted for container size. The pots are 
widely available at nurseries and home 
and garden centers. 





PLANTING THE HERB POT 





Morrison fills the pot with potting 
mix and adds granular fertilizer to the 
soil. Then she plants the herbs from 2- 
inch pots, setting them so they nearly 
touch (“You can really crowd the plants, 
and they do great,” she says). To ring the 
edge of the pot, she chooses low grow- 
ers such as Greek oregano (cascading 
down the front), variegated lemon thyme, 
Italian parsley, chives, and “Tricolor” 
sage, as well as taller upright rosemary 
and pineapple sage (“It has the most 
beautiful red flowers”). Sweet basil, 
‘Purple Ruffles’ basil, and ‘Icterina’ 
sage rise in the middle of the pot. 

A simpler combination she’s tried 
successfully includes basil, chives, 
cilantro, garlic chives, oregano, and 
rosemary. 





M AINTAINING THE HERBS 


During spring and summer, the reser- 
voir needs refilling once or twice a 
week, depending on the weather. In win- 
ter, rain keeps the pot irrigated, but 
excess water must be dumped from the 
reservoir regularly or it turns brackish. 

Morrison trims the herbs constantly 
for cooking and to keep the plants bushy 
and the foliage looking lush and fresh. 
She replants annual herbs like basil 
when necessary. In early spring, she 
refurbishes the pot by cutting back all of 
the tired-looking perennial herbs 
(pineapple sage needs to be hacked 
more than once during the year) and by 
adding new annual herbs. At the same 
time, she gives the plants a boost by 
adding a liquid fertilizer to the watering | 
trough. & 

By Lauren Bonar Swezey 

















Playing in the kitchen is a whole lot of fun. But just imagine how much more 
fun it could be with our newly redesigned Kenmore cooking appliances. 





Like sealed gas and radiant, ceramic cooktops made of smooth, molded 
surfaces that are as sponge-friendly as they are gorgeous. 


Ovens measuring 30% larger than most (for a 30% larger Thanksgiving turkey). 


And built-in convection ovens with fans that continuously circulate air 
throughout, so temperatures stay even and so do your cakes. 


High-performance and lots of it. Shouldn’t you consider the brand that's in 
more than one out of two homes in America? 
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THE INNOVATIVE SIDE OF SEAR: 


© 1995 Sears, Roebuck and Co. 
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The famed aquarium offers a thrilling glimpse 


into the Pacific’s secret depths. There’s lots 


for visitors to do on and around the bay, too 


~ Monterey Bay 
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THE SAME FOLKS WHO IN 1984 GAVE THE WEST A THREE-STORY-TALL INDOOR 
kelp forest have found another way to immerse people in the wonders of the 
sea without getting them wet. If you're among the nearly 20 million visitors 
who have already experienced the Monterey Bay Aquarium, the design of the 
new Outer Bay exhibit, opening March 2, may come as something of a sur- 
prise. Where the cannery-retro informality of the main building combines 
with frequent bay views to suggest the exuberance of a stroll along the shore, 


the new exhibit has a more subdued, almost muffled ambience. It’s a dra- 


matic change in exhibit presentation, one intended to underscore the very dif- 


ferent marine environment of the outer bay—an almost alien world 


By Jeff Phillips 


Photographs by Acey Harper 





that few people have ever experienced. 
The opening of the aquarium’s $57- 
million bayfront wing is the latest devel- 
opment in a sea swell of change surging 
around Monterey Bay itself. Once 
famous only for its seemingly inex- 
haustible fisheries, the bay now has 16 
public, private, and educational marine- 
research organizations ringing its shore. 
This scientific attention, 
coupled with strong local environmental 
support, finally turned the political tide in 
favor of creating the Monterey Bay 
National Marine Sanctuary in 1992. 
While the aquarium’s new Outer Bay 
exhibit is reason enough to plan a trip to 
Monterey, you'll want at least a weekend 
here to allow time for late-season whale- 


increasing 


watching on the sanctuary’s waters and 
for exploring its rocky headlands and 
long, lonely beaches. 


“' 


The amazing world of 

the outer bay 
Most marine life in nearshore waters 1s 
oriented to the bay’s relatively shallow 
seafloor, the sandy beaches or rocky tide- 


ols that edge its waters, or the dense 





thickets of kelp forming submarine 
forests in the bay. But Monterey Bay’s 
outer waters have no such terrestrial 
landmarks or boundaries. Life in this 
open ocean basically falls into two sim- 
ply defined “lifestyle” groups: muscular, 
streamlined swimmers built for speed 
and long-distance travel, and soft-bodied, 
mostly gelatinous drifters that go with 
the flow of the currents. 

The aquarium’s new exhibit concen- 
trates on the dynamics of life in the outer 
bay’s sunlit surface waters, about the top 
300 feet. “This is a world without walls 
or corners, where nothing is fixed and 
there’s no place to hide,” says one exhib- 
it designer. “We want visitors to feel like 
they’re diving under the surface and get- 
ting immersed in this environment.” 

Visitors experience this sense of 
immersion as soon as they enter. Look up 
and 3,000 glittering anchovies circle 
above you in a 15,000-gallon round- 
about—a display so simple, yet effective, 
that you catch your breath. Elsewhere, 
low ceilings, thick gray-blue carpeting, 
and dusky, deep blue light flooding from 
tanks on the walls enhance the feeling 








Currents flowing 
through a specially 
designed aquarium 
(right) encourage 
the sea nettle 
above and purple- 
striped jelly at 
middle right to do 
what they do 
naturally: drift. 


that you’ve entered the undersea world. 

The exhibits in the first gallery intro- 
duce the distinctive lifestyles of swim- 
mers and drifters. The tank in which 
sleek, silvery mackerel swim past the 
window in a seemingly endless stream is 
doughnut-shaped to allow plenty of 
finning room. The counterpoint aquarium 
filled with hubcap-size purple-striped jel- 
lies is actually only 12 inches deep from 
front to back, but it has currents to help 
jellies “drift” vertically. 

This antechamber opens into two larg- 
er galleries containing exhibits and tanks 
that explore the drifters’ lives and times. 
Here special lighting and companion dis- 
plays (you can’t miss the 9-foot how-it- 
works model of a jelly) make the seem- 
ingly sedentary habits of gelatinous blobs 
strangely compelling. Another creative 
combination of live and static displays 
zeros in on the myriad tiny organisms 
called plankton that are the dietary main- 
stay of many ocean creatures, including 
whales. 

The centerpiece of the Outer Bay 
exhibit is a single tank of swimmers that 
holds a million gallons of seawater, more 
than all of the aquarium’s other exhibits 
combined. You view the 90- by 35- by 52- 
foot tank through the world’s largest sin- 
gle-pane window. The expanse of nearly 
13-inch-thick acrylic fills a 54- by 15-foot 
opening big enough for seven Peterbilt 


Ss 


So 
SY: Se 


The endlessly 
circling mackerel 
above are among 
the “swimmers” 
whose behavior is 
showcased in the 
Outer Bay exhibit. 





Pushbuttons and 
flip charts draw 
children to 
interactive displays 
in the Ocean 
Travelers gallery 
(right). 
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ucks to drive through side by side. 
Why is the tank so big? In part because 
viologists believe it will take a habitat 
large to keep the exhibit’s eight 


species of open-ocean fish, sharks, tur- 
tl and rays alive. In part because 
designers wanted to create the illusion of 
ypen ocean by having the tank’s walls 
and bottom disappear, thanks to special 
lighting and 1.8 million glass tiles. And, 
in part, simply to astound 


ough some visitors may be more 


thrilled by the sharks or the huge, round 
ocean sunfish slowly cruising the tank, 
others will be mesmerized by the school 
of 80 big yellowfin tuna that flash and 
dart like synchronized swimmers. One 
moment they slash the surface, the next 
they fade into indigo shadows at the 
edges of the tank, only to reappear in a 
glittering stream of pale moonbeam sil- 
ver as they school slowly back along the 
expanse of window. 

With additional displays on migrating 


marine life and birds and on the health of 


the environment, as well as a special dis- 
covery room for kids, the Outer Bay 
exhibit logically builds on the aquarium’s 
original nearshore exhibits. And more is 
on the horizon. The Outer Bay occupies 
only the second floor of the new wing. 
The first floor is already framed for the 
next major expansion: the opening, in 
2001, of exhibits on the bay’s mysterious 
Monterey Canyon, a super-deep gorge 
that harbors strange life-forms, including 
many that glow in the dark. 

The aquarium, on Cannery Row in 
Monterey, is open from 10 to 6 daily this 
spring; call (408) 648-4888 for dates 
with extended hours. Tickets cost $13.75, 
$11.75 students and ages 65 and over, $6 
ages 3 through 12. To avoid entry lines, 
purchase tickets in advance by calling the 
(800) 756-3737 in 


number above, or 


California. 





“Travelers” to 
Monterey Bay— 
fish, birds, whales, 
and tuna—are the 
subject of the wall 
display above. The 
entire aquarium 
complex helps 
interpret the web 
of life-forms 
inhabiting the bay, 
from shoreline to 
deep ocean. 
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Exploring the heart 




























of the nation’s largest 
marine sanctuary 


ON A BRISK SPRING AFTERNOON, WHEN 
onshore breezes sweep away the fog 
clear north to Santa Cruz, you can look 
from the aquarium’s deck across the 
heart of the new Monterey Bay National 
Marine Sanctuary. 

“The fact is, the sanctuary is still one 
of the best-kept secrets on the coast,” 
says sanctuary education coordinator Liz 
Love. “In part that’s because our immedi- 
ate mandate is to protect marine 
resources through conservation, educa- 
tion, and research. Right now the sanctu- 
ary isn’t about what the public can see 
here but what they won’t. You won’t ever 
see offshore oil rigs, submarine mining, 
or ocean dumping.” 

One growth industry increasingly visi- 
ble around the bay is marine research. 
Most facilities in the area are closed to 
the public, but some of the most impor- 
tant and exciting work is being done at 
places in and near Monterey that visitors 
can easily explore on their own. 


Getting out on 
Monterey Bay 


Among the leaders in developing new 
ocean technology and unraveling the 
mysteries of the bay’s deep submarine 
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Santa Cruz 
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canyon is the independent Monterey Bay 
Aquarium Research Institute. Ongoing 
research here ranges from developing a 
device to identify toxic algae instantly to 
a study of chemical-eating clams that has 
scientists rethinking the basic definitions 
of life. The institute’s deep-water data are 
gathered by a remote-controlled sub- 
mersible; you can see both live and pre- 
recorded broadcasts from this research 
vessel four times a week at the aquarium. 

Other outer bay investigators include 
Long Marine Lab and Moss Landing 
Marine Laboratories, which are collabo- 
rating in continuing research on many of 
the 28 different marine mammals that 
inhabit sanctuary waters. 

This month a main attraction for both 
researchers and visitors is the migrating 
gray whale, which, like the elephant seal, 
sea lion, sea otter, and other mammals 
commonly seen from both shore and 
boats, is the subject of long-term moni- 
toring and research projects. The first 
week in March marks the peak of the 
northbound migration of gray whales as 
they head from Mexico to their summer 
feeding grounds—as good an excuse as 
any for a boat ride over outer bay waters, 
where a number of scientific institutions 
are probing the depths. 

For a quick bay tour, two companies, 
Chris’s Fishing Trips (408/375-5951) and 
Randy’s Fishing Trips (372-7440), offer 
several basic 2-hour whale trips daily. 
Better options for more serious marine 
life—watchers are trips led by experienced 
naturalists. Nancy Black’s Monterey Bay 
Whalewatch (375-4658) offers 3-hour 
cruises in winter and spring to view gray 
whales and dolphins, and longer trips in 
summer and fall to see humpback and 
blue whales and a variety of dolphins and 


MARCH 


Early this month, 
gray whales 
migrating north 
will attract a 
flotilla of 
sightseeing craft. 
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Shearwater Journeys (408/688 
19% offered day long cruises with 


; on pelagic birds for 20 years 


lubl letermined to avoid the 


brine can stll explore some of 


the bay’s most intriguing habitats, which 
are along the shore. 

Though rocky shoreline edges only a 
small portion of Monterey Bay, it is at 
tidepools behind Stanford University’s 
Hopkins Marine Station (just next door to 
the aquarium) that Chuck 
Baxter and three colleagues have discov- 


biologist 
ered an increase in 
Southern California species of marine 
life, as well as that shoreline water tem- 
peratures have increased by nearly 2°C in 
just 60 years. Baxter believes these relat- 
ed phenomena are evidence of global 
warming. 

Hopkins is closed to the public, but 
just west of its property you can walk a 
smooth trail along nearly 4 miles of mag- 
nificently rugged shoreline broken occa- 
sionally by pocket-size sandy coves. The 
first 3 miles of trail wind through the 
oceanside gardens of Pacific Grove’s 
shoreline park, from which you're likely 
to see harbor seals sunning on offshore 
rocks and sea otters snoozing in kelp 
beds. The coast changes as you near the 
more exposed, wave-pounded headlands 
at Point Pinos, which, at low tide, offers 


populations of 





Serve lunch to a 
seagull, or show 
your friends a sea 
star: there’s no 
shortage of things 
to do beyond the 
aquarium walls. 








State park intern 
Jane Holt lends a 
hand to ongoing 
dune restoration 
efforts at Marina 
State Beach. 


some of the best tidepooling on the 
Monterey Peninsula. Just beyond the 
point, the trail winds above the wave- 
scoured shore to the white sands of 
Asilomar State Beach. 

In fact, as dramatic as the short 
stretches of rocky shore certainly are, 
much more of the bay is bordered by 
long stretches of sandy beach. At Marina 
State Beach (about 8 miles north of 
Monterey, at the end of the Reservation 
Road exit from State Highway 1), ranger 
Dave Dixon worries about the disappear- 
ance of rows of dunes that once edged 
many of the bay’s beaches. Supported by 
environmental research conducted by 
several bay institutions, Dixon ticks off a 
number of reasons for his concern: years 
of sand mining, native dune vegetation 
crowded out by introduced ice plant, and 
development, including houses, roads, 
and farmlands. 

Dixon and a corps of volunteers are 
slowly restoring dunes at several sites. 
At Marina you can stroll nearly ' mile 
over a boardwalk between dunes where 
ice plant has been removed by hand and 
native plants again hold sand in place. 
The boardwalk ends at the shoreline, 
where you can loop back to your car or 
continue south toward Fort Ord. Wire 
enclosures you may see along the beach 
later in spring are there to protect nest- 
ing sites of the threatened coastal popu- 


lation of the Western snowy plover. 

In spite of a budget that is tinier—and 
tighter—than a barnacle, the Monterey 
Bay sanctuary is trying to become an 
information clearinghouse. For brochures 
outlining recreational opportunities and 
ocean-use regulations, or for details on a 
free sanctuary research and education 
symposium March 8 and 9, call (408) 
647-4255. To get a regional visitors guide 
from the Monterey Peninsula Visitors and 
Convention Bureau, call 649-1770. For 
help with lodging in Monterey, call (800) 
555-9283. = 














After a warmup 
stretch on the 
Marina State 
Beach boardwalk, 
it’s a /2-mile 

walk through the 
dunes, followed 
by an easy jog 
back up the 
beach. 




































HR 
ARDENS 


Beginners share the adventures and challenges of installing new 
gardens and renovating old ones. By Kathleen Norris Brenzel 


EFORE DAN LEHRER AND JOANNE KRUEGER BOUGHT their “falling-down 

house in Berkeley.” neither of them had ever owned a garden. So the 

prospect of turning a 40- by 70-foot backyard “disaster area” with a 
battered plywood deck, a small concrete patio, a chain-link fence, a scruffy 
St. Augustine lawn, and a promising but neglected apple tree into some- 
thing wonderful puzzled them. What to do with this rangy bit of earth? 
How? And where to start? @ Like most 20- and 30-somethings on tight 
budgets, they had two choices. Roll up their sleeves and plunge in, shovel 
first. Or live with the garden for a while, and wait for inspiration. ‘6 When 
we asked our readers to share their first gardening experiences with us, 
more than 200 new gardeners replied. Their letters spun tales of big dreams 
and small pocketbooks. Aching backs. Soil-caked fingernails. Schedules so 
overflowing with first babies, new jobs, and 
school that gardening time was limited to week- 
ends and evenings. #@ But Lehrer, Krueger, and 


other new gardeners persevered. Why? Jean 


Zeller of San Jose could have been speaking for 

all of them when she wrote: “If I wanted a gar- 

den, there was only one way I was going to get 

it—sweat equity.” @ Did their efforts pay off? 

\bsolutely. Zeller’s garden brought her “hours 

of peace, pure joy, and improved mental health.” § 

\nd Lehrer and Krueger? “We improvised, with ’ 
results. Now we’re starting a nursery.” @ 


Berore (above): Construction 
materials nearly bury scruffy 
lawn. Arter (right): ‘Cl. Cecile 
Brunner’ rose helps awaken 
the garden with color. 


MARK DARLEY 


STARTING OVER: 
fl grand adventure 
into organics 


DAN LEHRER AND JOANNE 
KRUEGER, Berkeley, California 


STARTED witH: A “disaster area.” 
Createp: An old-fashioned organ- 
ic flower and vegetable garden 
with herbs and more than 50 
old roses. “We call it Flatland 
Flower Farm,” says Lehrer. 
How: Lehrer and Krueger con- 
quered the garden like pio- 
neers conquering the West— 
bit by bit. After they tore down 
the deck, broke up the con- 
crete patio with a sledge- 
hammer, and hauled the 
pieces off to a concrete recy- 
cler, they started at the house 
and worked their way toward 
the back fence in 10-foot sec- 
tions. In each section, they 
tilled the soil and dug in com- 
post, homemade fertilizer, and 
rock powder, then planted. The 
garden took three years to 
renovate. 

BEsT FEATURES: “Everything is 
draped and covered and looks 
private,” says Lehrer of the 
fences and trellises covered 
with rambling roses and vines. 
“The garden is now on auto- 
pilot; it just goes. We use no 
chemicals and make our own 
compost. It’s our way of keep- 
ing the soil healthy.” 

Best IDEA: Use of recycled 
materials. The couple built a 
rose trellis from an old wood 
ladder (a salvage yard find) 
and a worm bin from leftover 
fence posts. “Worm castings 
are black gold,” says Lehrer. 
“They make great compost. 
Plants go bonkers for it.” 

Cost: “Cheap. The biggest 
expense was wood for the 
deck—about $1,000 worth.” 





STARTING FROM 
SCRATCH: 

Bare dirt to floral 
tapestry in less 
than a year 


\ND JEFF INGALLS 


STARTED WITH: A new house 

with no landscaping in the 
backyard. Just “wall-to-wall 
weeds,” says Karen, and 
“once we rototilled, wall-to- 
wall soil.” 

Createp: A rectangular backyard 
tapestry of shrubs and flowers 
laced with paths, and a 20- by 
30-foot deck for outdoor living. 
How: “We made lists of things 
we liked and wanted,” says 
Karen. “We needed big things 
to fill the space. On paper, we 
sketched out our ideas for the 
deck, a few fruit trees, flower 
beds, and walkways. 

“We 
less than a year. Jeff spent 


ompleted the work in 
three days working amend 
ments like compost into the 
soil. During May and June, my 
brother, who ts in construction, 
built our deck at kinfolk prices. 
In July, we put in the sprinkler 
ystem with help from friends 
In August, we built the paths. 
We planted in September and 


October. Our motto for plants? 


Wisteria or a /ath 


eads a i, leafy cover 





If it works, good. If it doesn’t, 
it gets pulled out.” 

Best iDEA: Paths around the 
deck and leading toward the 
fruit trees were built of recy- 
cled materials. “We started 
picking up rocks in empty 
fields and creek beds,” says 
Karen. “We got permission 
from a local rancher to take 
down some old redwood fence 
posts. Rocks and fence posts 
were set in the clay soil. The 
finished path took 440 rocks.” 
Cost: About $3,800, including 
the deck, a toolshed, a sprin- 
kler system, and plants. Labor 
costs amounted to “a couple 
of good dinners” for friends 
who helped. 


CHAS McGRATH 



























KAREN INGALLS 
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Berore (/eft): Bare soil from 
the back of the house to the 
distant back fence doesn’t 
even hint at the possibilities. 
AFTER (above): Path of 
recycled rocks and fencing 
wanders through profusion 
of plants, including roses, 
India hawthorn, California 
poppies, blue cornflowers, 
and fruit trees. 
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ENGLISH COUNTRY 


on a rugged 
(alifornia slope 


SARAH AND ANDREW SCHWARTZ, 
Mill Valley, California 


StarteD with: A strip of barren 
hillside that wrapped the west 
and south sides of the house. 
Createp: “! wanted lots of flow- 
ers all jumbled together, like 
those country gardens in En- 
gland, with areas among them 
for entertaining and for our two 
young boys to play,” says 
Sarah. “| wanted lots of color— 
s, yellows, pinks, reds. | 
plants with long 
stems that would move grace- 
fully—lavender, penstemon, 
lavatera, and buddleia. And 
plants that smelled good—jas- 
mine, thyme, mint, pineapple 


sage, roses. Texture was also 
important—princess flower and 
lamb’s ears, my son’s favorite.” 
How: Sarah hired a landscape 
contractor to terrace the hill- 
side, bring in topsoil, build 
steps and a deck, and install a 
lawn across the bottom of the 
garden. Then she added the 
drip tubing, and did all the 
planting. “Il had read that fall 
is a good time to plant in or- 
der to help plants establish 
strong root systems and 
ensure a burst of growth in 





spring. Early planting 

and a wonderfully 

wet winter and 

spring did just that. 

| literally watched my 

garden grow before 

my eyes,” she says. 

“By May, it was as 

close to an English 

garden as one could 

have in Mill Valley—a 

sea of color cascad- 

ing down a winding 

path of steps.” The 

garden took a year 

from start to bloom. 

Best ipEA: A Sandbox, 

just 4 by 8 feet, that nestles 
against the house among flow- 
ers. “When the children out- 
grow it, we'll convert it to a 
planter box.” 

Cost: About $25,000 (for ter- 
racing, retaining walls, fence, 
gate, deck, and labor), plus 
another $1,000 for drip tub- 
ing. Plants were extra. 
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GOLDEN coREOPSIS and pink 
Mexican evening primrose 
edge the steps (above) 
near the house, where 
bush sweet peas lap at 

the sandbox. Below, 
penstemons in shades of 
red to white are the star 
performers in spring behind 
blue ground morning glory. 





MEDITERRANEAN 
NATURAL near 

| the Southern 
California coast 
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STARTED witH: “A cha! 
Overgrown, front an 
says Wells. Flat law 
_ large trees crowded + 

| 200- foot lot; ivy com 
engulfed the house 
Createp: “A garden the 

| water wisely, that’s 
tenance, and has a 
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GREAT IDEAS From First-Time GaRDENERS 


THRee Seasons of “suse rmteuns 


trained against a trellis, 


FLORAL GRAPHICS hangs like an ever-chang- 


ing painting against the garage wall at Eric Holde- 





man’s house in Puyallup, Washington. Creamy white 
flowers in spring give way to brilliant red-orange 
berries in fall and winter. The rest of the year, green 
leaves carry the show. Holdeman built the 7- by 9- 
foot trellis as a grid of 14 cedar 1-by-2s, mounted it 


to 1-by-2 spacers against the wall (to allow breathing 








NeicHBorLy Fence 


“A PRETTY | Ss what sen set the 4-by-4 side 
Lisa Murphy and Mark Jen posts 3 feet deep in con- 
sen of Seattle call the free- crete. The 2-by-6 top rail 
standing trellis that discreet and 2-by-2 bottom rail were 
ly marks the property line screwed to the posts; 2-by- 
between their front yard and 2 centers were screwed in 
their neighbors’. Built of place between them. A pink- 
| pressure-treated wood, it flowered rose, ‘Constance 
| stands about 7 feet tall. To Spry’, clambers over the 
steady it against wind, Jer trellis and blooms in June. 


fl Rose CLimes 
THE LADDER 


THIS ROSE TRELLIS had hum- 


ble beginnings. To make it, 


Joanne Krueger (page 85) room for the plant and to protect the painted surface 
bought an old wood orchard 


ladder at a salvage yard of the wall), and painted it white to match the house 
nd separated the two sides. 


trim. Then he planted the pyracantha (from a gallon 


Then, with the two sides 


acing each other about 30 can) at the base. It took four years for the plant to 


h apart, she bolted 
tops to two crosspieces cover the trellis. Holdeman shears the plant every 
yy -4 | he 


orts a “Francois 


ro a month during active growth. 


year in early spring, then gives it a light shaping once 











Rucce & Natural 


THE TRAIL THROUGH Jack and 
Jacque Burgess’s new rear 
garden in Newark, Cali- 
fornia, cuts through a small 
meadow. “We wanted a 
huge, overgrown, wild look,” 
says Jack. The Burgesses 
were inspired by a favorite 
hiking trail in the Desolation 
Wilderness area of the 
Sierra Nevada. Their trail 
looks natural, but it never 
gets muddy in winter. The 
Burgesses graded it, then 
spread landscape fabric 
atop the compacted, heavy 
clay soil and covered the 
fabric with crushed granite. 
California native plants, and 
grasses such as creeping 
red fescue, fill the meadow. 
Artificial boulders (“cheaper 
than the real thing”) nestle 
among the grasses. 


Recycted Concrete 


REMOVING AND REPLACING Con- 
crete with a visually softer 
material was an expensive 
proposition. So Ted Wells 
(page 89), with help from a 
stone specialist, broke up 
the concrete with a ham- 
mer and chisel, rearranged 
the pieces, and planted 
ground covers between 
them. These include 
dymondia in sunny areas, 
and baby’s tears and Irish 
moss in shady ones. 


Brick Paty Norcuen with Beds FoR GReEns 


THE BRICK PATH Surrounding were set in a 4-inch living room. In spring 
these little rectangular layer of sand atop a and summer, they’re 
beds keeps Eric Holde- 4-inch layer of gravel. filled with lettuce. In 
man’s feet dry whenever Each of the five planting winter, they serve as 

he dashes outdoors to beds is just 3 by 4 feet; holding beds for perenni- 
harvest lettuce for a they edge the south-fac- als, or they’re planted 
sandwich. The bricks ing deck off Holdeman’s with cover crops. 
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(0ST: How to keep it down? 


Design costs can add up fast. But first- 
timers are finding ways to get help 
without emptying their bank accounts. 
“Our most important $250 was spent 
on a local landscape architect,” writes 
Jill Abere of Wilsonville, Oregon. “She 
constructed a plan...which allowed us 
to purchase the plants as our budget 
permitted.” The Aberes did the hands- 


on work. Eric Holdeman got help from a 


nursery. “I drew a rough diagram of the 
site. | contacted a local nursery, and... 
paid $150 for someone to give me a 
plant listing and some ideas on paper.” 
Labor costs can 
add up, too. But 
one first-timer 
asked a girlfriend 
to bring over her 
tractor and build 
some mounds of 
soil. Another 
recruited her 
mother-in-law to 
dig out fence posts. And friends helped 
one novice put in a brick patio during a 
patio-building party. 

SAVE THE BEST; DISCARD THE REST. Before you 
do anything, look around the garden. 
Ask yourself which features you can 
keep or reuse, and which ones must 
go. The more good material you already 
have, the less you need to buy. 

Buy SMALL PLANTS. Plants in gallon cans 
cost less than those in 5-gallon cans, 
and they become established just as 
fast. Start lawns from grass seed 
instead of sod. 

USE RECYCLED MATERIALS. USed wood and 
paving materials, left over from remod- 
eling projects, are often available at 
salvage yards. Even plants can be recy- 
cled: “We planted everything our won- 
derful neighbor threw over the fence,” 
writes one gardener. 

TACKLE ONE AREA AT A TIME. Breaking the 
big project into a series of smaller ones 
is easier on the pocketbook and the 
psyche. Sara Eaton of Seattle ap- 
proached her landscaping project in 
three stages. “First we tore out many 
overgrown or dead shrubs. Second, we 
cleaned up and planted the side yard. 
Third, we planted the front yard.” 


phe 





IEEDS: “They're everywhere” 
i0ei! ind hand-weeding are effective, 
«breaking in large areas. Many 
vho wrote us swore by these 


SUNSET 








two nonchemical 
methods: 
LANDSCAPE FABRIC. 
Made of woven 
polypropylene or 
other synthetic 
materials, these 
fabrics screen out 


weeds (the denser the fabric, the better 


it suppresses weeds). All allow air, 
water, and liquid fertilizers to reach the 
soil. You put them around trees and 
shrubs to create a barrier against 
weeds, then cover them with 2 to 3 
inches of a weed-free organic mulch 
such as shredded bark. They’re avail- 
able in various lengths and widths in 
nurseries. 

SoiL SOLARIZATION. You till the soil, moist- 
en it to a depth of 1 foot, spread a 
sheet of UV-stabilized plastic over the 
top, then let the sun’s heat bake 
weeds and weed seeds, killing them. 


This method is most effective when the : 


sun is hot and days are long. 


SOIL: Sandpit, or rock-hard 


In new housing tracts, construction can 
strip the topsoil, leaving only infertile 
subsoil. In sandy soils, the water drains 


away so fast you can watch it disappear. 


And heavy soils can be as hard as con- 
crete. Such problem soils need improv- 
ing before anything will grow in them. 
To break up hard soils and bind sandy 
soils, mix in organic matter such as 
compost. You can buy it in bulk (look 
in the yellow pages under Landscaping 
Supplies) at sub- 
stantial savings 
over by-the-bag 
products from a 
nursery. 

Till the entire 
planting area, 
then spread a 
layer of amend- 
ment 2 to 3 
inches thick over the site, and till the 


area again. If the area is small enough, : 


use a Spading fork. 


IRRIGATION: Where to start? 


Getting an existing irrigation system 
working efficiently, or installing a new 
one, can be the best investment that 
you make. 

To renovate a sprinkler system, first 
check it out. Look for broken, clogged, 
and leaking heads and poor spray pat- 











terns. Stores that specialize in irrigation 
equipment sell replacement parts. For 
more difficult repairs, such as broken 
pipes, or to add a 
new system, it 
may be necessary 
to call in a spe- 
cialist (look in the 
yellow pages 
under Sprinklers). 
For an overview 
of irrigation 
options, look in 
Sunset Western Garden Book (1995 
edition), under Watering Devices. 


PLANTS: Where to put them? 


Horror stories abound from first garden- 
ers who discovered—too late—the true 
character of the plants they’d chosen 
to grow. One beginner was appalled 
when a cute little kitten of a salvia 
she'd bought in a gallon can quickly 
grew into an elephant and crowded out 
everything else (even the front door); 
she had to dig and move it. Paula 
Doubleday planted lavatera and salvia 
(unthirsty sun lovers) near rhododen- 
dron (a thirstier shade lover) in her 
Oakland garden. “Not a well-planned 
area,” she admitted. 

LEARN ABOUT YOUR FAVORITE PLANTS. One COU- 
ple took horticulture classes at a com- 
munity college so 
their “first garden 
wouldn't be 
entirely random.” 
Another garden 
maker “made 
lists, detailing 
plant height and 
spread, water 
needs, disease or 
bug problems.” A 
third couple went to nurseries. “If we 
saw something we liked, we checked in 
the books to see if it would work in the 
areas we had in mind.” 

Grow SUITABLE PLANTS. Ones that are best 
adapted to your climate grow better, 
and they won't demand as much cod- 
dling as plants that don’t belong. 

BEAT THE BARE-DIRT DOLDRUMS. Annuals, 
when planted as a temporary cover in a 
future planting area, can spice the gar- 
den with color for a season. One gar- 
dener achieved the “overflowing with 
plants” look she was impatient for by 
supplementing her first-year perennials 
with annuals. 








“Tt’s Not Your Imagination. 







Could Actually Make 


A Dog 
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—Robert Urich 








Mp 


f~ Purina O-N-E colors or preserva- 












Lamb & Rice For- _ tives. And your dog 
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Its also good to know that Purina O-N-E 
makes a variety of other quality formulas 


mula helps promote will find it has “4 









a healthy skin taste he’ ll love. 





and shiny coat. 






5 And yes, it could even 





make a dog coe a little more handsome. for dogs and cats of all life stages. 
So try Purina O-N-E brand Lamb & 


lamb, a high-quality ingredient not found Rice Formula. Its the first dog food of its 









Thats because it starts with real 2 


















in most dog foods, followed by brewers rice kind in your grocery store. And considering 








and other wholesome in- 
gredients. Its naturally 
preserved with vitamin E. 
It has no added artificial 
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all its wholesome ingre- 
dients, it should be the 






first of its kind in your 
dogs bowl. 
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A sanctuary in Tucson’s Barrio Historico 


Pp: Tillman’s high- 
ceilinged living room 


has the understated charm of 
a small Southwestern chapel. 
Slender proportions, an 
open-beam textured-wood 
ceiling, and simple furnish- 
ings all add to the room’s 
inviting regional style. 

But the house owes its 
success mostly to its walls. 
They are more than 2 feet 
thick, handsomely plastered, 
and punctuated by deeply 
recessed alcoves and win- 
dows. Although they look 
like adobe, they’re made of 
an even more energy- and 
cost-efficient material— 
straw bales. Architect Paul 
Weiner of Design & 
Building Consultants select- 
ed the straw bales because 
they keep summer heat out 
and retain interior heat in 
cold weather. They also 
make great sound attenua- 
tors: even though a busy 
street and school yard in 
lucson’s old-town district 
lie a few feet away, the 
room is as quiet as a church. 

The owner specially cred- 
its builder John Woodin and 
craftsman Michael Dunn, 
who fabricated the meta! 
and-wood shutters that add 
sun control and security to 
the windows. The room also 


ncludes a mission-style 
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¢ Improving on 
the adobe 


| eAhome office 
-_ inatansu 


¢ Using granite floor 
tiles for countertops 


¢ Kitchen appliances 
of the future 


¢ Storage solution 
for powder room 


¢ Tapping natural energy 





TERRENCE MOORE 


erkeley furniture 
designer Eugene 
Agress has taken the 
best qualities of the 
classic Japanese tansu 
and both updated and 
Westernized it. This 
5-foot-square cabinet 
has the mortise-and- 
tenon joinery, asym- 
metric design, and mul- 
tiple levels that charac- 
terize traditional tansus 
used for portable stor- 
age, but it also has 
room for all the com- 
puter equipment need- 
ed in a home office. 
The office tansu has 
three main sections: an 
upper level with an 
opening for a computer 
monitor; a slender mid- 
dle panel that folds 


JAMIE HADLEY 





down to reveal a pull- A home office in disguise 


out desktop at a com- 

fortable height for a keyboard; and a bottom- 
level pair of sliding doors masking two 25- 
inch-deep storage areas with adjustable 
shelves for a printer and a pullout file cabinet. 
Ports for electrical lines were included. 


The tansu was custom-built of Honduran 
mahogany for $6,800. Other sizes and styles 
are available. For more information, write or 
call Berkeley Mills, 2830 Seventh St., 
Berkeley 94710; (510) 549-2854. 








Getting granite 
without the high 
price 


here’s no denying the beauty and dura- 
bility of a granite countertop, but a 34- 


inch slab, including a bull-nosed edge, can 
cost more than $150 per running foot. 


Sacramento architect Michael F. 
Malinowski found a way 
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to reduce the cost but 
retain the look and perfor- 
mance of granite by substi- 
tuting precut granite floor 
tiles, which are sold in 1- 
foot squares at home cen- 
ters for about $8. He 
trimmed the countertop 
with white strips of solid 
acrylic (Corian). The 
Corian edging cost about 
$8 per running foot, includ- 
ing cutting and routing by a 
counter installer. 

For decorative accents, 
Malinowski also cut the 
corners of the granite 
tiles and inset Corian 
squares. 
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The Changing Western 
Kitchen Appliance 


hink back 30 years. 

Could you have envi- 
sioned the microwave oven 
and foreseen its impact? 
Now think ahead. What new 
kitchen appliances could 
have an equally profound 
effect on our lives? 

That’s the question prod- 
uct design students at Art 
Center College of Design in 
Pasadena, California, tried to 
answer, in a program 
sponsored by the ¢ 
Whirlpool Corpo- 
ration in 1995. This 








STEVEN A, HELLER 





collection of three proto- 
types hints at the diverse, 
thoughtful designs devel- 
oped by students in Ed 
Lawing’s class. 

Tom Wagman’s Tabletop 
Dishwasher (top), sized for 
singles or couples, uses 
sound waves to dislodge dirt 
and debris. 

A design team of five stu- 
dents (David Chen, Joe Del 
Rosario, Jeff Higashi, Sang J. 
Lee, and John S. Shih) devel- 
oped the Jet Cutting Board 
(middle). This portable, 
battery-powered induction 
motor device cuts, slices, or 
dices vegetables with high- 
speed water jets. No knives, 
no cutting blades, and no 
contamination. 

James Choe created indi- 
magnetic-induction 
cooking plates (bottom). 
The Portable Cooking 
Surfaces are  burner-size 
cordless units that let you 
cook anywhere. 

None of these appliances 
is slated yet for produc- 
tion, but just wait a few years. 


vidual 








Hidden 


storage 


Oo": panel in the 
white-painted 
wainscoting of this 
Denver guest bath 
is an unobtrusive 
cabinet. 
The raised-panel door, made of 
medium-density fiberboard like the 
rest of the wainscoting, covers a 
shallow cabinet built to fit between 
the wall studs. A touch-release catch 


cabinet 


storage 


holds the door closed, so only the 
flanking seams hint of this practical 
storage solution. 

The wainscoting, pedestal sink, 
oak flooring, and papered upper 
walls create the look of a formal 
guest powder room, which fits the 
traditional style of the house. The 
a remodel 
Doug Walter 
ts and built by Steve Turner 
shall Construction for Ruth 


son 


bathroom was part of 


[ yiect de signed by 
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WESTERN HOM 
NOTEBOO 
or years | have been 
fascinated by photo- 
voltaic power systems, 
which convert sunlight to 
electrical energy. The 
network of panels, stor- 
age batteries, regulators, 
and inverters seemed 
complex and intimidating 
until | attended an inspir- 
ing weekend workshop 
presented by Real Goods 
Institute for Solar Living. 

The course, titled 
Planning and Building 
Your Renewable Energy 
Home, focused on how 
live comfortably and ec 
nomically while using nat: 
ural resources efficiently. | 
It covered photovoltaics 
but also included gener- 
ating electricity with 
wind and water power. I 
learned how to size sys- 
tems to household needs 
and how to store and di 
tribute energy. Our class 
even built miniature sys- 
tems that worked! 

This year the workshop 
will be offered four times — 
as a one-day course ina 
series of weekend semi- — 
nars running from April ; 
through September. Eac 
day’s program costs $100 
and will be held at Real 
Goods’ new headquarters. 
in Hopland, California. qi 

For more information, — 
call (800) 762-7325. 


o 


Hey! Do you have a question 
or an innovative, problem-solving 
idea for the home? Write to Petal 
O. Whiteley at Sunset, 80 Willow: 
Rd., Menlo Park, CA 94025; fax 
(415) 327-7537; send e-mail (i 
cluding your full name and street 
address) to cwh@sunsetpub.c 





Presenting the 1O SEE THE MOST STABLE WASHER BUILT , eee 
neredible GE Profile’ IN AMERICA, PUT ON YOUR GLASSES. 


than any model in 


\Nasher. The precision machine that can handle its class. And with our sound reduction features, 
his “glass test” about as well as a luxury car. With it’s the quietest GE washer ever. 

ts revolutionary automatic balance system, it The GE Profile™ — a high performance 
seeps bulky, uneven loads balanced through all machine that runs as smooth as a luxury coupe. 
cles. And it comes with an impressive list of To find out more about the GE Profile™ 

) tandard features. : 


Washer call the GE Answer Center” 
at 800.626.2000 or visit a GE dealer. 
Take one out for a spin today. 


It’s got a 31% larger tub opening 
jind can wash over 33% bigger loads 
/han previous GE washers. In fact, it has 








Profile 


We bring good things to life 








A Seattle solution for soggy shoes 


A simple shoe cabinet classes up an entry 








OWNERS Vrer 


vi and Jerry Watt 


2 Steven Cook, 


FURNITURE MA 


Edmonds 


NC 
YUO 


top and sides 
with maple plywood bottom 


D Ripped red oal 


Burnt umber aniline dye 


rlaid with 


nglish oak oil-base 


lear finish is wipe-on 





BEFORE Wet shoes were left to dry 
under a slat-top coffee table by the front 
door. Direct contact with wet shoes 
wasn't doing the floor any favors. 


JOSEPH GREIF 


AFTER Four panels in a handsome new 
oak cabinet slide open for storing shoes. 
Vents cut in the bottom allow heat from 
a floor register to dry and warm shoes. 
The simply shaped doors and brackets 
complement the owners’ collection of 
Craftsman furniture elsewhere in the 
house. Two such cabinets are in the entry, 
flanking the front door and balancing the 
composition in the room. The old peach 
walls were repainted a mustard yellow to 
help set off the cabinets and the newly 
refinished oak plank flooring. @ 

By Bill Crosby 
















FREE 
WINDOW 
| SCREEN 
ith window 
_ purchase! 


Up to $34 


in value! 


_ Get up to 
30 screens 
free! 





d the we Around your HOM" 
Pella® Windows open a von of Windowscaping® beauty into Get a Pella Window Screen FREE with every Pella ProLine® 
your home, and now Pella can send you around the world— Window or Precision Fit™ Replacement Window purchased. 
first class—with the Pella Fly Free Sweepstakes. Enter to win a Offer good for up to 30 screens—a $1,020 value*—enough to 
13-day trip for two—visiting five cities—plus $5,000 fun keep your entire home fly free! Simply complete and present the 
money! Mail your entry today—check box for a free brochure. coupon below to a participating Pella Window retailer. 


Blueprints Free! 


Complete and mail the Sweepstakes Entry below for a chance to win Free Blueprints! 





If you are one of ten lucky winners, you will receive a set of Suwsel Best Home Plans 
blueprints. Sunset will send you a free copy of the famous Best Home Plans book to choose 
the blueprints for your new home! 


By following the instructions on the entry form below, and by entering the Pella Fly Free 
Sweepstakes, you are also automatically entered into the Sunset Best Home Plans Sweepstakes. 











EXPIRES 5/31/96 [ia 





\& OFFICIAL ENTRY FORM « NO PURCHASE NECESSARY Cw INSTANT STORE COUPON 


FREE SCREENS 












NAME 


DAY PHONE # OF SCREENS 





ee DAY PHONE EVENING PHONE 


1-800-54-PELLA 


Must present coupon at time of purchase. Offer good at participating 
retailers. One free screen with Precision Fit" ——— Window 
or ProLine® Window purchase, not to exceed 30 free Screens per 
coupon. Offer not valid on doors or with other special offers. Offer 
good on purchases made from March 1, 1996 through May 31, 1996. 
Retailer: Redeem coupon with proof of purchase by 6/60/96. 





STATE ZIP CODE 


Ey Form or 3 X 5” paper, handprint name, address and zip code. Mail to: Pella 
iS “Fly Free” Sweepstakes, PO. Box 4977, Blair, NE 68009, to be received by 

when Sweepstakes ends. Limit 1 entry per envelope. For full rules, by which 

are bound, send separate, self-addressed, stamped envelope ta: Pella Windows 

Free” Requests, PO. Box 4749, Blair, NE 68009. Open to U.S. and Canadian 

Bnts Who, as of 6/7/96, are 21 or older. Void in Florida and where prohibited. 

Code: C286Z6C5 


Visit the Pella Website @ @ http://www.pella.com 
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A house of 


independent 











means 





Sun, wind, and 
propane are all that 
power a house in 
Northern California, 
with no compromise 


on amenittes 


O POWER, GAS, OR 
water lines run to 
Anoosh and Kija 
Mizany’s hillside 
home in Nicasio, California. 
No monthly electric bills 
arrive in the mail. With the 
exception of a telephone line, 
the Marin County house 
stands—in the lingo of the 
solar power community— 
“off the grid” of public utility 
power lines. The Mizanys 
use the sun and the wind to 
meet most of the energy 
needs in their 4,500-square- 
foot house. 

Unlike many of the exper- 
imental solar homes built in 
the 1970s and 1980s, the 
Mizanys’ house gives little 
outward hint of its energy 
independence. With a compo- 
sition shingle roof, plywood 


FROM POOLSIDE, only a slender profile of water-heating panels on the roof suggests this ranch house isn’t conventional 


siding, landscaped grounds, 
and a swimming pool, the 
house looks like a traditional 
ranch-style home. Inside, the 
appearance and amenities 
show no compromise on com- 
fort: high ceilings, indirect 
lighting, ceiling-mounted 
down lights, a full kitchen 
with a pair of refrigerators, a 
central vacuum system, a 
whirlpool-style bathtub, tele- 
visions, stereos, tile and 
wooden surfaces over radi- 
ant-heated floor systems, and 
a three-car garage with auto- 
matic openers. 

However, you can’t help 
but notice the array of solar 
panels on the south-facing 
roofs of the garage and main 
house. Panels on the house 
are solar thermal panels for 
the hydronic system that heats 


THERE WAS NO SKIMPING on contemporary features found in more traditionally powered 


homes, such as modern kitchen appliances and a large spa/tub with jets. 








































water for the pool, domestic 
use, and the radiant floor, and 
the ones on the garage are 
state-of-the-art photovoltaic 
(PV) panels, which convert 
sunlight to direct-current 
electricity. The 50 PV panels 
combine to make a self- 
contained mini—power station 
that can produce 15 kilowatt- 
hours of power a day in sum- 
mer months and about 8 in 
winter months. 

Elsewhere on the property 
are smaller arrays of PV pan- 
els that power the pool filtra- 
tion pump and a pump that 
brings well water to two 
1,700-gallon storage tanks 
buried uphill from the house 
(the elevation change creates 
the water pressure). In addi- 
tion, two wind-driven gen- 
erators rising from the hillside 
site contribute 3 to 5 kilowatt- 
hours of power during windy 
days—enough to run the 
Mizanys’ two energy-efficient 
refrigerators for 48 hours. 

None of this power comes 
cheap. Anoosh Mizany esti- 
mates the cost of panels, 
additional equipment, control 
panels, storage batteries, and 
a backup generator to be 
about $45,000. However, the 
cost of bringing the local util- 
ity service to the remote site 
would have been twice as 
high. He figures that the 


Sst = * 
Fe a apa 


ke oe 


he 
agree ip ~~ 
OA nest BIE ae | inns 


=" 


a Oe : 
i, pen thle cote 


met; Cy ae 
pO ASG ae 
> ae aOR . ae 


So ca Coen on te peg 
Rt han She 
tia ie att ee 


oy 


7) allwe 


of sro\Weal 
The manner 
Whicheil. Trans€oms 


il Gan achieve, 


or suvowdin 


Lhe i 
is 
wilh a li€e and 


onl 


“So To0~is.cohe alle 
of Wwhodard 


=t 
oY 
‘o 
My 
oF 
cp 
z 
2 
=) 
. 
a 
— 
So 
d 
& 
= 
£ 
= 
ay 


Ps 
D 
© 
fo 
D 
= 
D 
a 
2 
sd 
z 
a 
2 
= 
ge 
nD 
® 
5 
oe 
12 
d 
"4 
€ 
<C 


iscOVeMthow Woedarthcan enrich 


Clegance Fe) any setting 
































PV 
Panels Solar 
S Panels ’ 

= GARAGE ae 
f Windmills iP, : 
o EB = / ] 
CO FP EH SS ey,yr-—™’>’>"—"“—“w—. | Ee... 
3 
x pe 
rH ——— ey pS EIES 4 j 
‘ Power ee —) a —— ® 

re a Be: ge Cooke 

Sm 7 e yaa set | eee jon naa 
Liquid > Z ~f Inverters} | : dj ef 

Propane — ¥, “y | S 


_. lank 


P/ : 


Radiant 
Floor VA To House 
Heater / 









Electrical System 


MEETING THE ENERGY NEEDS A — 
OF A WHOLE HOUSE Se Me ee 


mer, 





THE SCHEMATIC SKETCH i/lustrates how the house integrates 
and distributes energy from different systems. YELLOW represents the photovoltaic system. tS 

PV panels on the garage roof feed direct current (DC) through fuses, breakers, and safety Rape 

equipment in the power center, then into the batteries for storage. Inverters convert the DC to 

standard alternating current (AC) before it enters the house’s electrical system. Separate PV panels power the pool filtration 
pump and run a well pump. GREEN: Wind generators also feed DC to the battery bank. PURPLE: Propane lines run to the backup 
DC generator, dryer, cooktop, oven, and backup heater for the radiant floor system. ORANGE represents the solar thermal system. — 
Water in the thermal storage tank circulates through the panels on the roof, where the water is heated. The stored heat from this 
tank can be transferred through heat exchangers to the domestic water heater, the radiant floor system, or the swimming pool. On 
cloudy days, the required heat is transferred from a propane-fueled backup boiler. 











savings in operating costs sion to tap the power of sun system makes economic HOW THIS PHOTOVOLTAIC 
will be even greater over the and wind mirrors the reason- sense for remote locations, ae : 

: ’ ne SYSTEM WORKS 
long run, since the only thing ing of other homeowners but it rarely does for houses 
the Mizanys will pay for is who've considered going where electric power is more In simple terms, a PV panel 
propane. The couple’s deci- off the grid: a photovoltaic readily available. contains silicon wafers (semi-* 





» New Expression #12 








» conductors) connected in a 
grid. When sunlight strikes 
| them, electrons are freed to 
move through the grid in a 
| circuit that can run a motor 
or charge a battery. Scaling 
the system up to meet the 
energy needs of an entire 
house requires a number of 
panels and batteries big 
enough to store several days’ 
worth of electricity. At the 
Mizany residence, the electric 
energy is stored in two huge 
batteries, each weighing more 
‘than 1,500 pounds. 
“We sized the house sys- 
tem to the worst—meaning 





ee ae 


shortest—day of the year, 
which is in mid-December,” 
explains Mizany. “We aimed 
to provide 80 percent of our 
energy needs for that day, 
with the generator adding the 
remaining 20 percent.” With 
help from experts at Solar 
Depot in San Rafael, Califor- 
nia, he determined the num- 
ber of PV panels needed, as 
well as the size of storage bat- 
teries and all related equip- 
ment, and integrated the ther- 
mal, solar, and wind systems. 
The process included an 
analysis of expected energy 
usage and a willingness to 


i Ma , 


se amo hh 
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ROOF PANELS face south for maximum energy collection. Power is stored in two 1,500-pound 
yellow batteries in the garage, under the power center and a pair of inverters. 


substitute appliances that 
demand less energy. For 
instance, he selected the com- 
pany’s special energy-efficient 
refrigerators and state-of-the- 
art fluorescent fixtures with 
warm-tone lamps for all light- 
ing. He also chose an oven, a 
cooktop, and a backup boiler 
for the radiant system that all 
use liquid propane instead of 
electricity. Three high-effi- 
ciency woodstoves help heat 
the house in winter. 

The house is now 3 years 
old, and the average yearly 
cost for the propane (an 
expensive fuel) runs about 


DAVID DUNCAN LIVINGSTON 








$800. Once every two to 
three months, Mizany checks 
the batteries’ electrolyte 
level; after 200 hours of gen- 
erator running time, he must 
change the oil and filter, and 
periodically he must tune up 
the backup generator. 

The well-conceived system 
has proved itself. As Mizany 
proudly says, “In one of last 
year’s storms, the local power 
went out for several days, 
and we were the only house 
on the hill with lights on.” = 

By Peter O. Whiteley 
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TIM STREET-PORTER 


Interior 





design as a 





travelogue 


Complementary cultural 





influences give this remodeled 
home serenity and style 


HE INTERIOR OF DAVID AND LEE 

Chemel’s home in L.A.’s Los 

Feliz district deftly blends sev- 

eral of the traditions—Spanish 
colonial revival, Southwestern, Arts and 
Crafts, Asian—that have contributed to 
Southern California’s design history. 
“What they have in common is beautiful 
craftsmanship,” notes Lee. Her husband 
adds, “We weren’t thinking about blend- 
ing cultures, but living with things we 
love, things made with great care.” The 
Chemels oversaw the interior design 
themselves. Like the Native American 
crafts that recall the Chemels’ travels in 
Arizona, the eclectic furnishings evoke 
far-flung places, although most were 
purchased locally. 

“This house is a travelogue,” says 
Santa Monica architect Polly Osborne. 
Her firm, Osborne Erickson Architects, 
was in charge of remodeling the 
already much-modified 1923 structure, 


L.A. DESIGNER KAZUKO HOSHINO’S 
curtain-rod curlicues add a flourish 
to the off-white living room. A 
Japanese table and 40-year-old 
bonsai tree harmonize with an Arts 
and Crafts—style floor lamp and 
candlestick, and a neo-Craftsman 
lamp by artist Karl Barry. The lamps 
are from Historic Lighting in 
Monrovia, and the candlestick is 


from the gift shop of the Gamble 


House in Pasadena. 
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correcting traffic- 

flow problems and 

_Teplacing an earlier 
kitchen and dining 
room addition with 
anew one capped 
with a lofty master 
Suite. 

The house’s 
Spanish colonial 
revival architecture, 
with its thick walls, 
archways, and 
wrought-iron 
entrance hall 
screen, is an apt 
backdrop for hand- 
crafted objects. In 
the master bed- 
room, rough-hewn 
Mexican night- 
stands, Craftsman- 
style copper lamps, 
Navajo rugs, a 
Japanese painted 


HOME AN D DESIGN 








screen, and a timeworn Pakistani chest 
achieve a striking harmony (the chest, at 
the foot of the bed, conceals a TV ona 
motorized lift). An Edo-period Japanese 
carved-wood transom tops the fireplace 
alcove, where a Hopi kachina doll and 
other Native American objects mingle 
with a California plein air painting and 


an old-fashioned American rocking chair. 


Light from high windows washes the 
master bedroom’s honey-hued walls, 
which were faux-painted for a mottled 
effect, says David Chemel, “to tone 
down white walls that were too bright.” 
Light reaches the adjacent wardrobe 


THE MASTER BEDROOM’S Southwest- 
style fireplace has rounded edges 
and a simple cherry mantelpiece. 





CRAFTSMAN-STYLE LAMPS (from Historic Lighting) bracket the antique 


Japanese screen in a balanced arrangement. 


area through open 
shelves. In the 
master bath, 
deeply recessed 
skylights splash 
sunshine over a big 
oval bathtub sur- 
rounded by rustic 
tile. Attention to 
detail is evident 
throughout. Instead 
of being tightly 
fitted, the edges 

of the master 
suite’s tongue-and- 
groove flooring 
were softened 

to make them 

seem older. 

The interior 
celebrates history 
but doesn’t neglect 
= modern amenities: 

for example, a new 

dumbwaiter brings 

groceries from the 
garage directly to the kitchen pantry. 
The kitchen now flows into the dining 
room, which opens on two sides through 
French doors to a trellis-roofed veranda 
that functions as an outdoor living area. 
The new gently curved dining room 
ceiling echoes the original ceiling in the 
living room. The border between the 
existing house and the addition is 
marked in the dining room and the mas- 
ter bedroom by white plaster fireplaces 
with niches for display or wood storage. 
Old and new structures are integrated as 
gracefully as the objects from diverse 
cultures. “There’s a common thread 
among cultures, in which art and craft 
merge,” says Lee. “The house reflects 
that unity.” # 


TREET-PORTER 


By Jeff Book 
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HOW 
MARIO ANDRETTI 
LOOKS AT THE 
WORLD. 


Tn Ais SO-year career, 
Varto Andretti has driven 
nearly every race car there 1s to 
drive and won nearl, every “thle 
there ts fo win. Oo when he began 
looking ala tndows for the 
nea home fhe was butlding in 
Nazareth Pennsyl ania, second 
place was nol an option Wario 
Andr efl1 Chose Var nn To learn 
more about the windows and doors 
lhal lake a backseat fo no one, call 
!_-. §00-346-35128 ( 1-800-263-6161 


anada/ or mail ™ 
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By Bill Crosby 


Ceiling 
treatments, 
from basic to 
decorative 


Expert tups on a 
subject that’s clearly 
over your head 


HREE DESIGN PROS OFFER ADVICE 

on how to create old and new 

looks for a room surface that’s 
often forgotten. 


What's the best way to paint a ceiling? 
Wayne Simmons, education director 
of the National Decorating Products 
Association, offers this advice: “The 
ceiling should be the first surface you 
paint in any room, followed by the 
walls, windows, doors, trim, then base- 
board. Begin by brushing a 4-inch band 
where the ceiling meets the wall, then 
roll that brushed area. Don’t do the 
whole ceiling at once; paint about a 3- 
foot-square section at a time. That way 
you'll avoid lap marks. Work your way 
across the ceiling to the other edge, 


going across the narrowest dimension of 


the room, 

“Use Ys- to Ya4-inch-nap rollers on 
smooth surfaces, ¥s- to ¥4-inch if your 
ceiling has a light texture. Apply your 
paint liberally for good coverage, and 
take your time rolling to avoid splatters. 
Obviously, use plenty of drop cloths. 

“Normally your ceiling should be the 
lightest color in the room, just like the 
outdoors, where the sky, the horizon, and 
the ground go from lightest to darkest. 


108 S UN SUECT 


PHILIP CLAYTON-THOMPSON 




























JEFF SHAY shows the 19th-century 
look of new tin panels installed on 
a high ceiling by Rejuvenation 
House Parts in Portland. 


“Ceiling paint is generally a less 
expensive interior paint because it 
doesn’t—usually—take abuse like hand- 
prints, bumps, that sort of thing. If yours 
might get that kind of abuse, think about 
using better paint.” 


Are any decorative effects particularly well 
suited to ceilings? 

“In general, you don’t want your ceil- 
ing and your walls to compete with one 
another,” says Patricia Orlando of Paint 
Effects in San Francisco, a store that 
specializes in faux finishing and other 
decorative paint techniques. 

“Complicated decorative effects are 
tricky on the ceiling, so from practical 
considerations alone we recommend 
against them. 

“Most people like a clean ceiling, but 
a sky effect is something our customers 
use quite commonly if they’ve kept the 


walls simple. We do the effect with a lot 
of washes—mostly pale blue glazes over 
a white base coat. Sometimes we add 
pinks, peaches, and other sunset colors 
for more dimension. Then we add 
accents like scattered stars in white or 
maybe a touch of silver, and finally a 
white glaze to simulate gentle clouds. 
The effect is classic. It has its roots in 
nature and is probably as old as the sky 
itself. You see it a lot in European color 
schemes and in old frescoes.” 


Do patterned materials like those old tin 
ceilings work in today’s houses? 

“We have a real mix of new- and old- 
house customers,” says Bo Sullivan, 
buyer and salvage team member at 
Rejuvenation House Parts in Portland, 
Oregon. “We can only push PC—period 
correct—to a certain limit; ultimately, 
it’s what a customer wants and likes that 
counts. 

“The first thing we ask about is ceil- 
ing height. Tin can be really busy. On a 
low ceiling it’s a lot of texture really 
close, and that’s not what people are 
used to in this age of clean lines. The 
Original purpose was to imitate terra- 
cotta, cast iron, or plaster; the first 
installations, in the late 19th century, 
were in commercial buildings with ceil- 
ings between 11 and 16 feet tall, and 
often covered up cracked or stained ceil- 
ings. For modern 8-foot ceilings, we 
politely urge customers to consider care- 
fully; it’s like standing too close to a 
picture on the wall—you can’t appreci- 
ate the overall effect. Tin also reflects 
sound, so you have to consider the 
acoustical properties. You wouldn’t want 
to put it in a playroom. 

“It’s not too difficult to work with,” 
says Jeff Shay, floor supervisor at 
Rejuvenation. “It installs on wood fur- 
Ting strips you mount to the ceiling. Our 
2- by 4-foot sheets cost about $25. 
Actually, they’re not really tin—they’re 
Steel, so they have to have a protective 
coat or they'll rust.” Rejuvenation can 
also get some patterns in copper. # 





Do You HAVE A HOME- 

OR DESIGN-RELATED 

TOPIC YOU’D LIKE US 

TO RESEARCH AND PUBLISH 
IN THE MONTHS AHEAD? 

Write to Ask the Experts at Sunset, 

80 Willow Rd., Menlo Park, CA 94025; 
fax (415) 327-7537; send e-mail to 
experts@sunsetpub.com (include your 
full name and street address). 
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Na Cuaeis orca yur te 
THIS ONE STOPS TIME. 


ost roofs wear out over time. 

But an Alcoa roof is made 
from aluminum...one of the most 
durable materials on earth. It won't 
deteriorate like other roofing prod- 
ucts. It's fire resistant, energy effi- 
cient and lightweight. Best of all, 
it's warranted to last a lifetime. 

Get the roof that stands up to 

Mother Nature as easily as it stops 
Father Time. Available in either 
solid or two-tone colors. 


Call now for the dealer nearest you. 


1-800-962-6973 


GHALCOA 


LIFETIME ROOFING™ 


, Alcoa Building Products 
‘Specimen warranty available upon request. ; P.O. Box 3900 Peoria, IL 61612-3900 















































Dogs for the Deaf 
helps fill the 


silence. 


Certified Hearing Dogs listen for a baby crying, 
doorbells, smoke alarms, or any of a dozen 
sounds, gently touch the deaf person with a paw 
and lead them to the sound. 

Dogs are rescued from shelters — often just 
before being put to sleep — trained 4-6 months 
as Hearing Dogs and are delivered anywhere in 
the USA. 

ABSOLUTELY FREE! 

Join Dogs for the Deaf. For more information 
on membership, our video, tour reservations, or to 
apply for a free dog for yourself or someone you 
love, write or call: 


STICHY 
CABINETS? 

































@ Our service technicians come to your 
home to repair those sticky situations. 


@ On a nationwide average, we tune-up 
kitchens for under $600. 










@ Make your wood look and feel new 
again. Call today for the franchise 
nearest you. 


800-333-6385 






DEAF 


10175 Wheeler Rd., Central Point, OR 97502 


(503) 826-9220 


Voice/TDD 


(Hearing Dogs are allowed the same access rights to 
transportation, buildings, restaurants, markets, schools 
and other public facilities as other guide dogs. Dogs for 
the Deaf Hearing Dogs are identified by a blaze orange 
collar and leash, and the owner carmies a photo I.D.) 
(Advertising space has been provided as 2 public service by this publication) 
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BY JERRY ANNE DI VECCHIO 


a taste of tHe west: A stew worthy of celebrations 


hen the Keresan pueblo people 

of Cochiti, New Mexico, per- 
form their ceremonial Corn Dance, it is 
feast day. And once I feasted with them 
as a guest of the great storyteller potter, 
Helen Cordero. 

The hypnotic drumbeat and stamping 
feet of dancers on the plaza captured 
the attention of most of the household, 
but as they watched, I followed Helen 
out the back door. Behind her one-story 
adobe-walled home, she had set up an 
outdoor kitchen to produce enough 
food for the feast. At one side was the 
domed beehive adobe oven where 
bread was baking. And on a large iron 
grate, standing over a glowing bed of 
wood embers, were seven soot- 
smudged pots, the smallest of which 
was at least 12-quart. Each contained 
fragrantly simmering food—pozole 
(lamb with dried corn), chicken and 
rice, ears of corn, red beans, chill 
beans, vegetables with beef, and a 
green-chili stew. This was just the hot 
part of the meal 

Ladling the food into big bowls, we 
carried them inside to a long table with 
bench space that easily seated 20 
\lready on the table were salads of 


greens, tomatoes, and potatoes, hunks 


of watermelon, thin wedges of dried 
fruit pie, old-fashioned fruit ambrosia 
with n hmallows and coconut, rasp 
berry vel 1 with bananas and cream, 
and bizcor (biscuitlike cookies) 

As diners ¢ ind went, In waves 


that seemingly kept pace with the Corn 


Dance, they passed through the next 

room, where a row of Helen’s magical 

cl rytellers—each th children 
tled along its arms, legs, and shoul 


ere waiting for her paintbrush 


1vS, Museum Curators stand in 
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¢ Plenty of green 
chilies make lamb 
stew even better 


© Sprout choices are 
sprouting 


* Grilling in a frying pan 


¢ A fruit to handle 
passionately 


¢ If only one wine, 
which one to pick? 














then peeled and seeded. The meat was 
tender chunks of lamb, and the broth 
was flavored with chili powder. 

As we worked our way on to the 
sweets, I found myself hesitating as I 
tasted one of the intricately formed biz- 
cochitos, shaped by Helen’s hands. It 
seemed a sacrilege to bite it. 


Green-Chili Stew 


Cooking time: About | hour and 45 
minutes 


Prep time: About 30 minutes 


Notes: In lieu of tiny carrots, use |'4 
pounds of carrots cut into '4-inch-thick 
sticks. If making ahead, let stew cool, 
cover, and chill up to | day, then reheat. 


Makes: 6 to 8 servings 


3 pounds boned lamb stew 
meat (shoulder or neck), fat 
trimmed 


onions ( 8 oz. each), chopped 
teaspoons cumin seed 
cups beef or chicken broth 


tablespoons chili powder 


Ny NY AN KN 


thin-skinned potatoes (about 2 
in. wide), scrubbed 


24 carrots (about 4 in. long), peeled 





2 cups corn kernels, fresh or 
frozen 


3 cans (7 oz. each) whole green 
chilies, torn into wide strips 


Cilantro sprigs 
Salt 


I. Cut meat into about |-inch chunks, 
rinse, and put in a 6- to 8-quart pan. 


2. Add onions, cumin seed, and 34 cup 
broth. Cover, and cook over high heat for 
20 minutes. Uncover, and stir often until 
broth evaporates and meat starts to 
brown, 20 to 25 minutes. 


3. When drippings are very dark, stir in 
chili powder, add '4 cup broth, and stir to 
release browned bits. Stirring often, cook 
until liquid evaporates and browned bits 
stick to pan, about | minute. 


4. Pour 3 cups broth into pan, scrape 
browned bits free, and add potatoes, car- 
rots, corn, and green chilies. Cover, and 
simmer until meat is very tender when 
pierced, about | hour. 


5. Ladle stew into wide bowls, garnish 
with cilantro sprigs, and season to taste 
with salt. 


Per serving: 532 cal., 22% (117 cal.) from 
fat; 43 g protein; |3 g fat (4.3 g sat.); 63 g 
carbo.; 721 mg sodium; | 12 mg chol. 








SEASONAL NOTE 


A guide to young 
sprouts 


hopping for alfalfa sprouts the 

other day, I was reminded of the 
radical statement these green wisps 
made in the *60s and *70s. If you ate 
them, you were labeled a health nut (a 
less positive accusation then than now) 
or a hippie. But no more. 

Many kinds of sprouts are now read- 
ily available, and eating them means no 
more than that you like the way they 
taste. Each has an interesting personali- 
ty, and blended sprout mixes take 
advantage of this. Any of these tender 
greens fit readily into salads or sand- 
wiches, but that’s just for starters. 

Peter Henderson grows a lot of 
sprouts at Sprout House in San Bruno, 
California, and we gathered a group of 
them—though not all of the kinds I’ve 
spotted—for a tasting. 

Clover sprouts. Look a lot like alfal- 
fa sprouts, with a fresh, sweeter, cool 
flavor; they're just as adaptable. 

Onion sprouts. Hair-thin and tipped 





with black seed, with the look and taste 
of green onions. Use where a faint 
touch of onion is desired; I love them 
rolled into omelets. 

Pea sprouts. Sweet, delicate pea fla- 
vor. Easier to use than pea tips (or ten- 
drils) from Asian markets because they 
don’t need cleaning. Lovely in salads, 
chopped and floated in soups of peas or 
potatoes, or added last to stir-fried 
dishes. 

Radish sprouts. Texture like alfalfa 
sprouts, with reddish stems and tiny 
leaves. Have a radish nip. Add to cream 
cheese on a bagel or to a grilled cheese 
sandwich. 

Sunflower sprouts. Dime-size glossy 
leaves, white stems. Fleshy, juicy, with 
mild, slightly grassy flavor. Sprinkle on 
sushi rice, or mound under grilled 
salmon steaks seasoned with soy sauce. 

Sprouted legumes. Garbanzos, 
lentils, adzuki beans, and peas are ten- 
der enough to chew and to cook fast. 
They are often suggested for salads, but 
I find them a bit munchy and prefer 
them in stir-fried mixtures or stir- 
steamed on their own (with broth 
instead of fat and water). 
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GREAT TOOL 


Grill-fry pan 


ae friend invited me to her 
Paris home for a quick bite during 


a hard day of museum touring, and 
taught me two useful things. One, if the 
red wine isn’t very good, adding water 
hides a lot of flaws. Two, a frying pan 
with a raised grill in the bottom makes 
grill marks as effectively as a hot bar- 
becue grill, and also keeps melting fat 
away from the meat as it cooks. These 
pans work best over medium-high to 
highest heat. However, fat is inclined to 
spatter and smoke. To control this, pull 
the pan off the heat occasionally and 
mop out the fat with a paper towel. Use 
the pan to cook meat, firm fish, oiled 
vegetables, and other small foods suited 
to the barbecue. 

Pans with ridged bottoms come in 
many metals—typically heavy and 
often cast iron, which can be plain or 
enameled. Those with nonstick finishes 
may not be recommended for highest 
heats, so you won’t get the browning 
the pan promises. Some pans are 
shaped like frying pans, some have 
very low rims, some look like griddles 
(reversible means you can turn it Over 
and use the flat side for pancakes), 


BOOKS ON FOOD 


Celebrating fresh 


. heard of John Ash about I5 years 
ago by way of Bob Thompson. Bob 
and his wife, Harolyn, discovered John 
after he escaped the corporate world 
and opened a small shopping-center 
restaurant in Santa Rosa, California 
Now 


restaurant, which bears his name, in the 


John is adviser for another 


nore serene setting of Santa Rosa’s 


Vintners Inn. But his primary energies 
are d >d to Fetzer Vineyards’ Valley 
Oaks Fe & Wine Center, in Hopland 
As culinary dir ie has access to 


wondertul o1 lens cultivated by 


Jeff Dawson, and Fetzer wines 


obvious inspiratiol lls newest 


book, From the Eart e Table: John 
Ash's Wine Country ( (Dutton, 
New York, 1995; $29.95). His project 
tner, Sid Goldstein, is equally devot 
od and wine. (If you know Sid, 
iat his enthusiasm 1s obvi 
us I her, my longtime 
! ( long ago 
i f the West's 
thnic in 























































some are round, some square. The price 
range I’ve noticed of late is $25 to 
about $100. Because cast-iron pans are 
so durable (though rarely they do 


dients in mainstream markets, John has 
created recipes that burst with fresh 
ingredients and concepts. Mexican, 
Asian, and indigenous California influ- 
ences have led him naturally to lighter 
dishes. He reserves the cream and but- 
ter of his early French training for 
occasions when they still work best. 

I was intrigued by the description of 
his shift from French basic sauces 
(brown, white, mayonnaise, hol- 
landaise, and such) to his own lighter 
mixtures like reduced stocks, salsas, 
chutneys, pestos, and vinaigrettes. The 
corn, tomato, and mushroom stocks in 
the soup chapter sound delicious on 
their own, and are marvelous as com- 
ponents in other dishes. Vegetarian 
main courses such as Moroccan 
Cinnamon Couscous with Sweet Spice 
Vegetables have no hint of denial. The 
Marinated and Grilled Flank Steak with 
Lime-Chipotle Sauce is already a stan- 
dard at my home 


Lime-Chipotle Sauce 


Prep time: About |0 minutes 


Notes: hn Ash serves this sauce 


Ridges hold foods just slightly above the frying pan surface so that fat drains away. 





with 


crack), they often turn up in second- 
hand stores and at flea markets. A 
friend recently found a sound cast-iron 
erill-fry pan for $10. 


marinated and grilled flank steak and 
grilled red onions and red or yellow bell 
peppers. But it also complements other 
grilled meats, poultry, and fish. If made 
ahead, it keeps well, covered and chilled, 
up to 5 days. 


Makes: | '/2 cups 


"2 cup honey 


2 tablespoons minced canned 
chipotle chilies in adobado 


3 tablespoons brown or Dijon 
mustard 


"2 cup lime juice 
tablespoons minced garlic 
| teaspoon ground cumin 
2 teaspoon ground allspice 
2 cup chopped fresh cilantro 
Salt and freshly ground pepper 
Mix honey with chilies, mustard, lime juice, 


garlic, cumin, allspice, and cilantro. Season 
to taste with salt and pepper. 


Per tablespoon: 27 cal., 6.7% (1.8 cal.) 
from fat; 0.2 g protein; 0.2 g fat (0 g sat.); 
6.8 g carbo.; 31 mg sodium; 0 mg chol. 
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Fat Free Blueberry Muffins * Fat Free Apple Cinnamon Muffins 
Free Fudge Brownies * Fat Free Honey Cornbread ¢ Fat Free Buttermilk Pancakes 








REC 
wae 





Just a little passion fruit pulp, fresh or frozen, is potent enough 
to turn ice cream on a meringue into an exotic dessert. 


FOOD NEWS 


A fruit with passion 


assion fruit has followed a convo- 

luted route to our markets, as have 
many other foods native to Central and 
South America. It’s been grown for 
some years in Hawaii (its taste gave the 
punch to a fruit-flavored drink named 
for the islands), initially for commer- 
cial food production. The real move 
into the fresh produce section was 
made with fruit from New Zealand. 
And now, several varieties of passion 
fruit are grown in California. We most- 
ly see two, one with a dark purple 
shell, the other with yellow. 

The fruit is extremely aromatic, and 
ulp is very sweet-tart. Chefs who 
dramatic flavor contrasts use it in 

ts and with meats. 
cooks should feel equally 
ith it, especially now that 





Hy it’s more widely 
available. 

Before the fruit 
is ready to use, its 
balsa-weight shell 
is firm and smooth. 
To ripen, it needs 
to stand, un- 
wrapped, at room 
temperature until 
the shell shrivels 
and looks wrinkled. 
Once ripe, it keeps 
up to a week in the 
refrigerator. 

Cut open, the 
shell contains 
gelatinous pulp 
surrounding small 
seeds. You can eat 
the seeds with the 
pulp, or rub the 
pulp through a fine 
strainer and discard 
the seeds. 

A single fruit 
doesn’t yield 
much. One that is 
2 inches wide con- 
tains 3 to 4 tea- 
spoons of pulp— 
often enough for a 
single dessert. 

Forms other than 
fresh are making 
passion fruit easier 
and less expensive 
to use. Frozen pas- 
sion fruit concen- 
trate sits alongside orange juice con- 
centrate in some supermarkets and 
many Latino markets—where you can 
also find frozen passion fruit pulp, with 
or without seeds, and plain or sweet- 
ened. If I can’t use a whole container, | 
refreeze leftovers with no loss in flavor. 

Get to know passion fruit (fresh, 
frozen, or concentrate) with foods that 
are low-key foils. Spoon onto vanilla 
ice cream, baked custard, or rice pud- 
ding, or mix to taste with whipped 
cream or vanilla custard sauce. For a 
refreshing beverage, swirl a few spoon- 
fuls with chilled club soda (add sugar if 
too tart), ice, and, perhaps, a little rum. 

I also like it mixed into sour cream 
to dress shrimp salad, or used in place 
of lemon or lime juice in marinades for 
pork or lamb. 





ROBERT OLDING 


Loe 


Per tablespoon passion fruit with seeds: 12 
cal., 7.5% (0.9 cal.) from fat; 0.3 g protein; 
0.1 g fat (0 g sat.); 2.8 g carbo.; 3.4 mg 
sodium; 0 mg chol. 


BOB THOMPSON ON WINE 


Adaptable Chiantis 
for any circumstance 


he old question came up at a com- 
panionable dinner table the other 
night: Which red wine would you want 
if you were a castaway on a desert 
island? We all gave the same answer: 
Chianti, especially Chianti Classico. 
The pickiest of our would-be cast- 
aways specified Chianti Classico nor- 
male if prospects were good for a res- 
cue within three years, riserva if he 
were going to be abandoned for longer. 
Chianti won because it comes closer 
than any other wine to being a year- 
round red and because it has indelible 
flavors, but not such strong ones that 
the wine wears you out even when you 
have it with dinner every night. 


ek 


In balance, Chianti is a middleweight, | 


gentle enough to go with roast chicken 
on a muggy September night, yet force- 
ful enough for a platter-size steak on as 
bleak and cold a rainy November after- 
noon as ever was. Young, Chianti has 
an almost floral flavor—the hallmark 
of its principal grape, Sangiovese. After 
two to five years in the bottle, the wine 


develops a spicy note that might remind — 


you of the smell of cedar. Normales 
make this flavor shift quicker than 
firmer, richer-flavored riservas. 

The region called Chianti covers 
most of the Italian province of Tuscany. — 
The part called Chianti Classico is the 
heart, the rolling hill country between 
Florence and Siena. All of Chianti pro- 
duces admirable wines, but vigorous 
competition among a large number of 
producers has raised the bar a notch or 
two higher in Chianti Classico. 

In Italy, prices stay within $8 to 
$12 for well-regarded normales, $12 
to $15 for riservas. Here, for mysteri- 
ous reasons, importers push the top 
end of the range much higher. Some 
of the quality producers widely avail- 
able in the western United States: 
Castello di Fonterutoli, Badia a Colti- 
buono, Castello di Ama, Castello di 
Lilliano, Fattoria di Felsina, and, of 
course, Marchesi L & P Antinori. 

Rarer are Castello di Verrazzano and 
Isole e Olena. 

If you are planning to spend your cast- 
away years in wealth and luxury, take 
along ample supplies of Fonterutoli’s Ser 
Lapo and/or Antinori’s Tenute Marchese, 
top-of-the-line riservas both. @ 
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ALLAN ROSENBERG 


Adding zest to your cookbook library 


HERE'S NOTHING LIKE A NEW 
cookbook to spark my mealtime 
creativity, especially when its 
recipes are low-fat as well as delicious. 
These new titles by Western authors are 
reminding me how much I love to cook. 

Cooking for Heart & Soul (Chronicle 
Books, San Francisco, 1995; $16.95). 
Editor Stanley Eichelbaum asked 70 
chefs from Northern California how they 
cut back on fat without sacrificing flavor. 
Not every one of their 100 recipes passes 
for lean, but all are inspiring. 

Provencal Light (Bantam Books, New 
York, 1994; $30). Berkeley author Mar- 
tha Rose Shulman has kept all the vibrant 
flavors of southern France while judi- 
ciously trimming the fat. 

The Stanford Life Plan for a Healthy 
Heart (Chronicle Books, 1996; $25). 
Even if you're not concerned about heart 
health per se, this reference cookbook 
(nearly 600 pages) with enticing recipes 
will help low-fat 
lifestyle and understand nutrition advice. 

Low-Fat Vegetarian Cookbook (Sun- 

t Publishing Corporation, Menlo Park, 

\. 1995: $9.99). For 


you 


implement a 


those who are 


s at least part of the time, 
le from Sunset Books 
healthful 


recipes use eggs and 


cipes fol 


dairy products; a few include a little meat 
for seasoning. This pasta recipe from the 
book has a flavorful sauce that’s thick- 
ened with puréed cream-style corn. 


Southwestern Fettuccine 


Cooking time: About 20 minutes 
Prep time: About |5 minutes 
Makes: 4 servings 


12 ounces dried fettuccine 

| can (15 oz.) cream-style corn 
¥3 cup nonfat milk 

| teaspoon salad oil 

"2 teaspoon cumin seed 

| onion (6 oz.), chopped 


| red or yellow bell pepper ('/2 Ib.), 
seeded and cut into thin strips 


| package (10 oz.) frozen corn 
kernels, thawed and drained 


| cup (4 0z.) shredded jalapeno jack 
cheese 


4 cup cilantro leaves, plus sprigs 





WeE’pD LIKE TO HEAR FROM You! 


I2 to 2 cups yellow or red cherry 
tomatoes, cut into halves 


Lime wedges and salt 


I. In a 5- to 6-quart pan, bring 3 quarts, 
water to a boil over high heat; stir in pasta 
and cook until just tender to bite, 8 to 10 
minutes. Drain pasta and return to pan; 
keep warm. Meanwhile, whirl cream-style 
corn and milk in a blender or food proces= 
sor until smoothly puréed; set aside. 


2. Heat oil in a |0- to 12-inch nonstick fry- 
ing pan over medium-high heat. Add cumin; 
onion, and bell pepper. Stir often until onion 
is soft, about 5 minutes; add water, | table= 
spoon at a time, if pan appears dry. Stir in 
milk mixture, corn kernels, cheese. Over 
medium heat, stir just until cheese melts. 


3. Pour corn-cheese sauce over pasta. Add 
cilantro leaves; mix gently. Divide pasta 
among 4 shallow individual bowls; sprinkle 
with tomatoes. Garnish with cilantro sprigs: 
Season to taste with lime and salt. 


Per serving: 627 cal., 22% (135 cal.) from 
fat; 25 g protein; |5 g fat (6 g sat.); 104g 
carbo.; 540 mg sodium; | 12 mg chol. m 





Do you have tips or recipes for low-fat cooking? Write to Everyday Low-fat 
Cooking, Sunset Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail 


(including your full name and street address) to lowfat@ sunsetpub.com. 
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"THEY’RE NEW. THEY’RE EASY. 
‘THEYRE SEASONED. AND...THEY’RE DICED. 





aS 4 eee Ss 
Quality aS SS eS oermonte)- (elon 
4 ‘i CTU Fi : 


f 4 at } » oy iP v / 
‘Wes wee | i A44 fh iS MK 
I 


Sy Raa er tei Oni ‘aiacn ae 
i= a ‘ , 


NEW 
ee y (evs laa 


Already diced and seasoned, new Del Monte® Fresh Cut™ 
Diced Tomatoes are a deliciously easy way to start 
new recipes or spice up old family favorites. 


= 16 Del Monte Foods 





WNSET S KITCHEN CABINET 


Readers’ family favorites tested in our kitchens 
By Betsy Reynolds Bateson 


DICK COLE 





Qu ick Chicken Mole I teaspoon each ground cinnamon and ground cumin 


4 teaspoon each black pepper and cayenne 

4 boneless, skinless chicken breast halves 
Hot cooked rice 

4 cup toasted sliced almonds 


Maureen Valentine, SeaTac, Washington 


When newspaper editors in SeaTac, just south of Seattle, learned 
that Maureen Valentine’s recipes had been published in Sunset 
Magazine, they wanted her to write a food feature. Instant a 
career? Well, not exactly. Valentine entered her first cooking con- 2 tablespoons raisins 

test at age 10, then about 10 years ago began submitting recipes Warm corn tortillas 

to magazines. Her Quick Chicken Mole evolved from watching — |, Toa |0- to !2-inch frying pan over medium-high heat, add oil, onion, 
a travel video about Mexico that featured a woman making mole. ang garlic. Cook, stirring, until onion is tinged brown; deglaze pan with 


Cooking time: About 30 minutes | tablespoon of the broth. 


Prep time: About 5 minutes 2. Add tomato sauce, remaining broth, banana, chili powder, cocoa, 
Makes: 4 servings cinnamon, cumin, pepper, and cayenne. Bring to a boil; reduce heat, 
cover, and simmer |!0 minutes. Add chicken; continue to simmer until: 
chicken is just firm, and opaque when cut in thickest part, about 15 min= 
utes longer. . 


3. To serve, place a breast half and sauce atop rice on each of 4 dinner 
plates; top equally with almonds and raisins. Offer tortillas for scooping) 


| teaspoon olive or salad oil 
| onion (about 6 oz.), minced 
2 cloves garlic, minced 
¥4 cup chicken broth 
can (8 oz.) tomato sauce 





| 
and dipping. 
| ripe banana (about |/4 Ib.), mashed PINE 
| tablespoon each chili powder and Per serving: 258 cal., 24% (63 cal.) from fat; 31 g protein; 7 g fat (1.1 g 
unsweetened cocoa powder sat.); 20 g carbo.; 464 mg sodium; 68 mg chol. 
St. Paddy’s Day Salad 2 oie pet > os oe Salt and pepper 
. B ~ siiverea cooked corne ee Parsley sprigs (optional) 
Mick 
re ee ee 2 cups thinly sliced cooked potatoes I. In a large, shallow bowl, combine corned 
Pe : ; (about | '/4 Ib.) beef, potatoes, cabbage, radishes, celery, car- 
The first of many recipes submitted by 2 cups shredded green cabbage rot, and onion. 
Mickey Strang was published in Sunset (about !/3 Ib.) 2. Mix together sour cream, yogurt, mayne 
almost 50 years ago. She developed this > cup each thinly sliced radishes and naisé, and vinegar. 
dinner salad as separate components, but celery 3. Gently fold sour cream mnibelinetinta meal 
S¢ t 20 ¢ i Oo > ve oT rang ® 
— tee mune ee fc wi ae /2 cup grated carrot and vegetables; add salt and pepper to taste. 
- however, you can purchase cooked 2 cup chopped green onion Garnish with parsley. Serve, or cover and 
i beef from i deli. Yo cup each sour cream and unflavored chill up to 2 hours. Stir just before serving. 
nonfat yogurt Per serving: 390 cal., 51% (198 cal.) from fat; 
er. minutes 2 tablespoons each mayonnaise and 17 g protein; 22 g fat (8 g sat.); 31 g carbo.; 
lake ; cider vinegar 863 mg sodium; 81 mg chol. 





USA 


Official Lunch Meat Sponsor of 
the 1996 U.S. Olympic Team 











Being slow-smoked with mesquite is the best thing 


to happen to turkey. (Though they might disagree.) 






urkeys can probably think of other things that they'd 


rather dothan be smoked with mesquite 


Our turkey is fat-tree. Thanks toa aay 
healthy diet and love of Jazzercise. LR 


ay other kind of wood for that matter. On the other 
nd, people who appreciate a good turkey sandwich 


*e sure to agree that Deli Select mesquite- 


uthwestern natives first 
ed mesquite wood for the 


h flavor it gives to meat. 


smoked turkey 


ad because it's easier to 
‘ch than a tumbleweed.) 
v 


breast is the 





greatest invention since, coincidentally, sliced bread. 


That's because we take the extra time and effort to 


slow-smoke it, and we even make it fat-free. All 


of this attention is the very 





least that we can give to our 


Available in thin or traditional 
thicker slices. (Mom said there 
would be tough decisions in hte.) 


turkey. Especially 


considering all that they ve given for us. 


Hillshire Farm® Taste the difference. 
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Lemon Cheesecake Souffle 


Gemma Sciabica, Modesto, Cal 


A family favorite handed down from Gemma Sciabica’s moth- 


er, this cheesecake soufflé has all the fla 


cheesecake but a lot less cholesterol and fat. When we tested it, 
the cake rose out of the cheesecake pan, so we put the mixture 


into a soufflé dish. 


Cooking time: About 45 minutes 
Prep time: About 30 minutes 
Makes: |0 to |2 servings 


About | tablespoon butter or margarine 
'2 cup almond biscotti crumbs 
| container (15 oz.) low-fat ricotta cheese 
| cup unflavored nonfat yogurt 
34 cup sugar 
4 cup all-purpose flour 
| tablespoon grated lemon peel 
4 cup fresh lemon juice 
| teaspoon vanilla 
2 teaspoon salt 
2 large eggs, separated, plus 2 large egg w 


| tablespoon cherry liqueur or maraschino cherry juice 


g teaspoon cream of tartar 
Sliced strawberries 


1. Lightly butter bottom and sides of a 2'h- to 3-quart souffle dish. Coat 


with biscotti crumbs, leaving any loose crumbs in 


2. To a bowl, add ricotta, yogurt, '2 cup sugar, flour, lemon peel and 


’ ope 
Everybody’s Chili 

Alan Azulay, Federal Way, Washington 
Alan Azulay created this recipe because he 
wanted a dish that would satisfy everyone 
at potlucks. It also needed to be easy to 
make ahead and to reheat in a microwave. 
His flavor secret is menudo spice mix, 
which you'll find in the ethnic section at 
most supermarkets, or in Latino markets. 
Cooking time: About 55 minutes 
Prep time: About |5 minutes 
Makes: 6 to 8 servings 

2 teaspoons olive or salad oil 

| onion, chopped 


Nn ese 


ifornia ~~ — 


vor of traditional 


hites 


bottom of dish. 


| red bell pepper, stemmed, seeded, 
and chopped 


| cup sliced celery 

2 cloves garlic, minced 

| can (15 0z.) each pinto beans and 
kidney beans 

| can (15S oz.) chopped tomatoes with 
juice 

| can (10'/2 oz.) red chili sauce or 
enchilada sauce 

| cup beer or vegetable broth 

2 teaspoons menudo spice mix 


2 teaspoon each ground coriander 
and ground cinnamon 


Lime wedges 





Chinese Five-Spice 
Oatmeal Cookies 
Liz Lauter, Kentfield, California 


Liz Lauter gets her kids to do most of 
the baking of these cookies by baking 
one sheet before they get home and 
leaving the bowl of dough nearby. Once 
the children eat up all the cookies she’s 
baked, they finish making the rest of the 


¢ ookies 


Cooking time: About | 
QQ 


minutes per pan 
‘ep time: A it 830 minute 


cooking rolled oats 
purpose flour 


| cup coarsely ground toasted 
almonds 


teaspoons Chinese five spice 


| teaspoon each baking powder and 
ground cinnamon 


2 teaspoon salt 
| cup butter or margarine 
| cup granulated sugar 
| cup firmly packed light brown sugar 
2 large eggs 
2 teaspoons vanilla 
1. Combine oats, flour, ground almonds, 
Chinese five spice, baking powder, cinna- 
IN, and salt; set aside. 
2. In a large bowl, with mixer, beat together 
tter and sugars until smoothly blended. 
\dd eggs and vanilla, and beat until com- 
bined. Add flour mixture; beat until blended. 


juice, vanilla, salt, 2 yolks, and liqueur. With mixer, blend until smooth. 
3. In another bowl, with clean beaters, beat the 4 egg whites and 
cream of tartar on high speed until soft peaks form; gradually add 
remaining 4 cup sugar, continuing to beat until sugar is thoroughly 
incorporated. Gently fold whites into ricotta mixture. 

4. Pour into prepared dish; bake in a 350° oven until center is firm 
and top is golden brown, about 45 minutes. Spoon warm souffle into” 
bowls; top with berries. 


Per serving: 150 cal., 27% (41 cal.) from fat; 8.1 g protein; 4.6 g fat 
(2.1 g sat.); 20 g carbo.; 180 mg sodium; 45 mg chol. 





















| cup grated cheddar cheese 
About |/2 cup fresh cilantro leaves 


1. To a 6- to 8-quart pan over medium-high: 
heat, add oil, onion, pepper, celery, and garlic. 
Cook, stirring, until tinged brown, 6 minutes. 
2. Add beans, tomatoes with juice, chili sauce, 
beer, menudo spice, coriander, and cinnamon. 
Reduce heat to medium-low, and cook unt 
flavors are well blended, about 45 minutes. 
Serve, or cool and refrigerate up to 4 days. 
3. Squeeze lime, and sprinkle cheese and 
cilantro, over individual servings. 


Per serving: 221 cal., 26% (58 cal.) from fat; Ul 
g protein; 6.4 g fat (3.2 g sat.); 32 g carbo.; 
1,115 mg sodium; |5 mg chol. 


3. On lightly greased 10- by 15-inch baking 
pans, drop batter in generously mounded 
tablespoons about | '/ inches apart; bake in é 
350° oven until golden, 12 to 15 minutes. 
Cool on a rack. 


Per cookie: 155 cal., 45% (70 cal.) from fat; 2.4 
g protein; 7.8 g fat (3.5 g sat.); 20 g carbo.; 10: 
mg sodium; 26 mg chol. 


hare a recipe you've created 0 

adapted—a family favorite, tra 

discovery, or time-saver—includin; 
the story behind the recipe. Send t 
Sunset Magazine, 80 Willow Rd., Menl 
Park, CA 94025, or send e-mail (includ 
ing full name and street address) 
recipes@sunsetpub.com. 





INO: £leadé: L Deg 
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/ Thats because New Scallop Delights are 
a 4 steam-baked Alaskan NARA a 
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expect from Louts Kemp. So the great 
CECA ele) ee CL 


EE ga 


1 pkg. (8 oz.) Louis Kemp Fat Free 
Scallop Delights 

1 medium onion (chopped) 

1 small bell pepper (chopped) 

1 clove garlic (minced) 

] tsp. dried oregano 

2 Tbs. olive oil 

2 16-0z. cans diced tomatoes 

1 tsp. oregano 

See Betas com ORE 

1 pound angel hair pasta (cooked) 


ERS cil(ceteon tte Re omer Bara syersae tie! 
garlic. Sauté until vegetables are tender. Add 
tomatoes, oregano, salt and pepper; bring to a 
boil for 1 minute. Reduce heat, simmer for 10 
minutes. Add scallops and simmer 3 min- 
utes. Serve sauce warm over pasta. Top 


with grated Parmesan cheese. For more 


recipes, call 1-800-522-1421. 





95 Louis Kemp Seafood Co. 





meet the 
mushrooms 


1. Chanterelle. Golden-hued and 
vase-shaped with delicate flavor and 
texture; harvested wild seasonally 
except for a cultivated black variety; 
available dried; very expensive ($15 
to $30 per pound fresh); good in 
risottos, pasta sauces, and salads. 
2. Pompon (also known as Pom Pon 
Blanc, Lion’s Mane, Bearded Tooth). 
Resembles a little white sea sponge, 
solid in the center with “teeth” on 
the surface; cultivated; sweet crablike 
flavor when roasted or sautéed until 
crisp; expensive (about $16 per 
pound); good with seafood. 
3. Crimini (also known as Italian 
brown, brown). A hearty, darker- 
colored relative of the white button, 
with a more intense, earthier flavor; 
cultivated; inexpensive ($2 to $3.50 
per pound, comparable to the white 
button); versatile in cooking. 
4. Enoki. A fragile, tiny white mush- 
room with delicate flavor, a long 
stem, and a tiny cap; grows in small 
clusters; cultivated; relatively inexpen- 
sive (about $2 per 31/2-ounce package); 
best used fresh in salads or as a gar- 
nish, or added at the end of cooking. 
5. Morel. Brown, cone-shaped, and 
spongelike, with hearty flavor; har- 
vested wild (a limited supply of com- 
mercially grown morels may soon 
become available); commonly found 
dried; very expensive ($18 per pound 
and up fresh); requires careful clean- 
ing; good in sauces 
6. Oyster. Named for its oyster 
shell-shaped cap, oyster color 
(although hues range from white to 
dark, and include blue and golden 
varieties), and, some Say, its slight 
oyster or fish. flavor; cultivated; rela- 
tively inexpensive ($5.50 to $7 per 
pound); firm-textured when cooked 
good in sauces or sautéed for salads 
(cépe). Looks like a fairy- 


tale adstool; brown color; harvest- 
ed w ly; commonly available 
dried; d rich flavor; very 
expensive $30 per pound 
fresh); good LU risottos, and 
many other dis! 

Portabella. A giant nini mush- 
room with a cap at least 4 nches 
wide; cultivated; rich, flavor 

} chewy texture; relativ 2X 


pensive ($4 to $10 per pour won- 
{ary te 


1 


rrillec ted 
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mushroom 





boom 


Youll find a whole lot more than the traditional 
button in Western markets these days. Here’s how 





to choose, store, and cook specialty varieties 


very day, from thousands of trays of soil at Monterey 

Mushrooms in Watsonville, California, portabella mushrooms 

begin their journey to restaurant kitchens and grocery store 
shelves. Not far away, Hazel Dell Mushrooms is packing shiitake and 
oyster varieties, also in tremendous demand across the country. 

It’s no accident that farms that produce these specialty mushrooms 
are proliferating. The West’s coastal region provides perfect weather for 
growing the edible fungi. And, as more varieties become cultivated, 
demand for them is soaring. Although the white button still accounts for 
more than 90 percent of mushroom sales, production of relatives such 
as the crimini (Italian brown) and giant portabella (a mature crimini), 
and of oyster and shiitake varieties, is expanding rapidly. 

Demand is also increasing for wild mushrooms in season, particu- 
larly morels, chanterelles, and porcini (cépes). Of course, you’re like- 
ly to pay dearly for these scarce, exquisitely flavored beauties. And 
many cultivated varieties are pricey as well. 

Keep in mind that terms such as specialty and exotic do not indicate 
wild mushrooms. They simply refer to mushrooms other than the com- 
mon button variety. Those labeled wild, however, have been picked in 
the wild, even if the variety is usually cultivated. 

Because wild mush- 
rooms such as_ chan- 
terelles, porcini, and 
morels are available only 
seasonally, you'll find 
them dried during much 
of the year. The cultivat- 
ed shiitake is also avail- 
able dried and, like wild 
mushrooms, lends rich 
flavor when rehydrated in 
soups, stocks, and sauces. 

Recipes that showcase 
these mushrooms begin 
on page 124. Paul Bertolli, 
chef-owner at Oliveto 
Cafe and Restaurant in 
Oakland, created the SUCCULENT sautéed mushrooms ina 
mélange, vinaigrette, and flaky crust make a savory first course 
torte recipes. (see recipe on page 126). 








MARCH 1996 123 


Bertolli’s Mushroom Mélange 


Cooking time: About 20 minutes 

Prep time: About |5 minutes 

Notes: This is good spooned over soft 
polenta or risotto. If you prefer, substitute 
4 ounces assorted dried mushrooms 
(about 5'4 cups dried) for the 2 pounds 
fresh after soaking them for about | hour 
in 4 cups warm water. Add mushrooms 
with their clear soaking liquid to cooked 
shallots and prosciutto (step 3), cook I5 
minutes over medium heat, and proceed 
to step 4. 

Makes: About 4 cups; 8 servings 


2 pounds (3 or 4 kinds) assorted 
mushrooms, such as chanterelle, 
crimini, morel, oyster, pompon, 
porcini, portabella, shiitake, and 
button 


2 tablespoons olive oil 
Y4 cup finely diced shallots 


2 ounces ('/2 cup) prosciutto, finely 
diced 


/g teaspoon each salt and pepper 


"2 cup each whipping cream and 
chicken broth 


4 cup fresh white bread crumbs 


|'/2 tablespoons freshly chopped 
herbs, such as parsley, thyme, 
marjoram, and rosemary 


i. cei and pede mushrooms (see 


directions below). Slice large mushrooms 
enarues : to '/ inch thick; leave smaller 
ones whole 

2. Toa |0- to |2-inch frying pan over medi- 
im-high heat, add oil, shallots, and pro- 
ciutto. Cook, stirring, until shallots are limp 
ind tinged brown, 2 to 3 minutes. 

3. Add mushrooms, salt, and pepper. 


stirring, over high heat until all liquid 
; has evaporated, 


eleased from mushrooms 






















































MUSHROOMS VINAIGRETTE Stars in a simple salad with arugula. 
Top with shaved parmesan and ground pepper. 


4. Add cream and broth, and cook until 
reduced by half, about 5 minutes; mixture 
will be moist but not runny. 

5. Add bread crumbs and herbs; stir just to 
mix. Serve cool, or use in Mushroom Torte 
(recipe on page | 26). 

Per '/2 cup: 127 cal., 68% (86 cal.) from fat; 


5.1 g protein; 9.6 g fat (3.7 g sat.); 7.3 g 
carbo.; 190 mg sodium; 22 mg chol. 


Mushrooms Vinaigrette 


Cooking time: About 30 minutes 
Prep time: About 5 minutes 


Notes: These tangy herbed mushrooms 
are perfect for salads, for topping toasted 
Italian country bread, or for serving 
alongside roast meats such as veal or pork. 


Makes: About 2 cups 
| pound mushrooms, such as 


oyster, porcini, portabella, or 
small shiitake 


| tablespoon white wine vinegar 
4 teaspoon salt 
’g teaspoon ground pepper 


2 cup extra-virgin olive oil 
6 sprigs (2 in. each) fresh rosemary 


3 cloves garlic, thinly sliced 


I. Clean mushrooms (directions below) 
Leave shiitake and oyster mushrooms 
whole. Cut others lengthwise into '4-inch 
slices. 


2. Fill a 6- to 8-quart pan with 'A inch water 
(about 3 cups); add a steamer basket. Ove’ 
high heat, bring water to a boil. Fill basket 
with single layer of mushrooms; cover tight= 
ly, and steam until soft and tan-colored and 
reduced to about 34 of original size, 5 to 6 
minutes; remove slices to bowl and keep 
warm. Repeat until all mushrooms have 
been steamed, then mix mushrooms with 
vinegar, salt, and pepper. Turn heat to highj 
reduce steaming liquid to 2 tablespoons; 
about 2 minutes, and add to mushrooms. 


3. To a |- to 2-quart pan over medium 
heat, add oil, rosemary, and garlic; let herby 
sizzle 2 minutes (do not brown). Remove 
from heat; let cool. 


4.|n a clean |-pint jar, layer mushroom 


making the most of mushrooms 


ecause mushrooms are 

fragile and highly perish- 
able, proper handling and 
care are critical. 
To select: Choose blemish- 
free mushrooms with a 
fresh, smooth (unwrinkled), 
dry surface. Mushrooms 
that have a veil (the thin 
membrane under the cap) 
yave a more delicate flavor 
n the veil is closed (if 

2n, the flavor is richer). 
ns are usually 
just as the 


lusnro 


peak Tlavor 


veil starts to open. 

To store: Always refriger- 
ate fresh mushrooms; never 
wash until ready to use. To 
prolong the storage of pack- 
aged mushrooms, remove 
plastic wrap, leave in tray or 
container, and wrap with 
paper towels (mushrooms 
stored in unventilated plas- 
tic will spoil). Store bulk 
(loose) mushrooms in a 
paper bag. 

To clean and prepare: For 
cultivated mushrooms, use a 





soft brush or gently wipe 
with a damp cloth to 
remove dirt particles. Or 
place mushrooms in a 
colander, quickly rinse with 
cold water, and pat dry with 
paper towels. 

For wild mushrooms (espe- 
cially those with nooks and 
crannies, such as morels), 
fill a plastic bag with water, 
add mushrooms, and quick- 
ly swirl water around them 
to loosen dirt and any small 
insects. Let water drain 
from bag. (Never soak 
mushrooms; they'll absorb 
water.) 























There's no need to peel 
fresh mushrooms; just trim 
off any bruised spots, tc 
or dirty ends or edges 
the stem end if it loo 
Remove the tough ster 
the shiitake, as well as t 
dry, fibrous end of ra = 
portabella stem. 
For dried mushrooms, be — 
sure to rinse or soak b 
adding to your recipe (th 
may contain dirt, small 
pebbles, or dried inse cts) . 
Let any debris sink to th e 
bottom of the cleaning _ 
water, then pour off the — 
clear liquid for cooking 


a 


a 


Progresso ae Soups, 
A Great Iwist to Ordinary Flat Noodles! 
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slices with flavored oil, rosemary, and garlic. 
Let stand at least 30 minutes, or cover jar 
with lid and refrigerate up to | month. Use 
at room temperature. 


Per '4 cup drained mushrooms: 48 cal., 73% 
(35 cal.) from fat; 1.3 g protein; 3.9 g fat (0.6 
g sat.); 3.1 g carbo.; 19 mg sodium; 0 mg chol. 


Mushroom Torte 


Cooking time: 45 minutes 


Prep time: |5 minutes, plus at least |! 
hours for chilling crust 


Makes: |2 to /4 first-course servings 


10 tablespoons cold butter 
About 2 cups all-purpose flour 
About 73 cup ice water 

2 tablespoons ground walnuts 


| recipe Bertolli’s Mushroom 
Mélange (see page | 24), cooled 


| large egg 


2 teaspoons milk or 
whipping cream 


I. Cut butter into 4-inch cubes. In a mixing 
bowl, combine butter with 2 cups flour, 
coating all pieces. Add '4 cup water. Using a 
pastry blender or 2 knives, cut through mix- 
ture until butter pieces are reduced to 'f 
inch. Pour '4 cup more water over dry por- 
tions of dough; continue to cut in until all 
flour is damp and pastry sticks together. If 
needed, add more water to dough, | table- 
spoon at a time 


2. Gather dough by hand, and divide in half. 
Gently press into two 5-inch disks. Wrap 
each in plastic; chill at least |'£ hours before 
rolling. If not using within 2 days, freeze air- 
tight up to | month (thaw in refrigerator 
overnight before using), 


3. On a lightly floured board, roll out one 
disk into a |2-jnch circle. Arrange on a 
parchment-lined |2- by 1[5-inch baking 
sheet. Combine walnuts with | tablespoon 
flour; sprinkle evenly over pastry, leaving 


about a |'f-inch border. Spoon cooled 
mushroom filling evenly over walnuts, then 
fold pastry edge up and over filling. 

4. On floured board, roll out second disk to 


fit over top of tart (about || in.). Beat 


ordering specialty mushrooms 


Me Clark has been 

playing with mushrooms 

for more than a quarter of a 
sntury. His company, 

et Mushrooms, in 

sebastopo!, California, was 


sourm 
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the first to cultivate the 
shiitake in North America 
(in 1972). It continues to 
bring new mushroom 
breeds to consumers. 
Although many of Clark’s 


A ROASTED PORTABELLA mushroom rests upon fresh corn polenta; 
drizzle with balsamic vinegar for a lively finish. 


together egg and milk; brush a little over 
edge of bottom crust. Lay top crust over fill- 
ing; press edges to bottom crust to seal. 
Brush top evenly with remaining egg mix- 
ture (you may have a little left over). Cut 
several slits to release steam. Bake in a 400° 
oven until golden brown, about 45 minutes. 
Let cool 10 minutes before serving. Chill 
leftovers airtight up to 2 days; reheat in a 
400° oven for 15 to 20 minutes. 


Per serving: 223 cal., 61% (135 cal.) from 
fat; 5.4 g protein; |5 g fat (7.4 g sat.); 18g 
carbo.; 198 mg sodium; 50 mg chol. 


Roasted Mushrooms with 
Fresh Corn Polenta 


Cooking time: About 25 minutes 

Prep time: About 20 minutes 

Notes: Portabellas are striking because of 
their size, but shiitake, oyster, and even 
button mushrooms work well. 

Makes: 4 servings 


4 portabella mushrooms (each 5/2 
in. wide) or 8 portabella 
mushrooms (each 3 in. wide), 
about |'/2 to 2 pounds; or 18 
shiitake mushrooms (about 74 Ib.); 
or | pound oyster or button 
mushrooms 


Nonstick cooking spray 
3 tablespoons balsamic vinegar 


| tablespoon olive oil 


mushrooms have been 
trademarked and are diffi- 
cult to find at the retail 
level, you can order them 
by mail. For more informa- 
tion, write or call Gourmet 
Mushrooms, Box 391, 
Sebastopol, CA 95473; 
(707) 823-1743, fax (707) 


4 cups chicken or vegetable broth 
"2 cup minced onion 
/4 cup polenta 


4 cups fresh corn kernels (about 4 
large ears) or frozen corn kernels 


Parsley sprigs, balsamic vinegar, 
and salt 


I. Rinse mushrooms; trim and discard 
stems from portabellas or shittakes. Lay caps 
on paper towels to drain. Meanwhile, light- 
ly coat a 10- by 15-inch baking pan with 
nonstick cooking spray. 


2. Mix vinegar and oil; evenly brush on all 
sides of mushrooms. Lay mushrooms in a 
single layer on baking pan. Bake in a 400° 
oven until dark brown, 20 to 25 minutes, 
turning mushrooms after 10 minutes. 


3. Meanwhile, in a 10- to 12-inch frying pan 
over high heat, bring broth, onion, and 
polenta to a boil; cook, stirring often, until 
slightly thickened, about 10 minutes. 


4. Add corn; continue to cook until sauce is 


as thick as catsup, about 15 minutes longer. ~ 


5. Divide polenta among 4 hot dinner plates; 
evenly distribute mushrooms over servings. 
Garnish with parsley sprigs, offer balsamic 
vinegar to drizzle over as desired, and add 
salt to taste. 


Per serving: 261 cal., 31% (81 cal.) from fat; 
12 g protein; 9 g fat (1.6 g sat.); 45 g carbo.; 
144 mg sodium; 0 mg chol. @ 


By Betsy Reynolds Bateson — 


823-1507. The 
Gourmet Mushro 
(2 pounds) cos \ 
The Connoisseur’s ¢ 

met Mushroom k 
pounds) about 
also order dried mushroom: 5 
and kits for growing your a 
own at home. g 
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r Peppi Pesto Rotl-ups 


Make a zesty, peppy treat that's out of this world with HORMEL’ pepperoni. 


dough, thawed Recipe Blend 


| 1 (1-pound) loaf frozen bread 2 cups Sargento 6-Cheese Italian 
3 tablespoons pesto sauce 3/2 ounces HORMEL sliced pepperoni 


RENN SER 


Roll bread dough into 20 x 12-inch rectangle. Spread surface with pesto 
sauce. Sprinkle with cheese. Top with pepperoni. Roll up, starting at long 
side. Cut into 12 slices. Place slices, cut side up, in greased 
muffin cups, pressing slightly. Cover. Let 
rise in warm place 45 minutes. 
Heat oven to 375'F. Bake 20 


@ minutes or until golden brown. | 
ae g ee 
be — 


Fame 


Makes 12 appetizers. 
| = 
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Thai flavors pick up native squash 





merica’s contribution to the 
world’s supply of foodstuffs is 
immense. Potatoes (white, sweet, 


and many more), maize, beans, and toma- 
toes have had their fair share of attention 
from food historians. Squash is a lesser 
player, except for the carving pumpkin. 
We do use squash to stuff ravioli, follow- 
ing the Italian practice, and in soups, as 
the French do. But Shirley Rush goes fur- 
ther. By employing garlic, curry powder, 
and cilantro, she creates a Thai-style 
pumpkin soup. 


Thai Pumpkin Soup 


Cooking time: About 45 minutes 
Prep time: |0 to [5n 
Notes: If making s: 
and chill up to 2 days 
erving. 


Makes: 4 


wnutes 


» ahead, cool, cover, 
then reheat before 


to 6 servings 
| onion (5 or 6 02.), finely chopped 
; cup diced red bell pepper 


tablespoons curry powder 


aspoon minced garlic 


oO 
Uv 


OUN ta er 


can (1 Ib.) pumpkin 
2 chicken bouillon cubes 
| teaspoon sugar 
2 cups unflavored nonfat yogurt 
| tablespoon all-purpose flour 


’4 cup chopped fresh cilantro 


I. Place onion, bell pepper, and 'A cup 
water in a 3- to 4-quart pan over high heat. 
Stir often until pan is dry and onion browns 
lightly, 10 to 12 minutes. 


2. Add curry powder and garlic; stir | 
minute. Add 2 cups water, stirring well to 
free browned bits in pan, then add pump- 
kin, bouillon cubes, and sugar. Cover and 
simmer gently to blend flavors, 25 to 30 
minutes. 


3. Meanwhile, mix a little of the yogurt with 
the flour until smooth, then combine with 
remaining yogurt. When the soup has sim- 
mered, with a whisk, stir yogurt-flour mix- 
ture into it. Turn heat to high and stir until 
boiling, then simmer and stir about 2 min- 
utes. Ladle into bowls or mugs, and top 
with chopped cilantro. 


6.2 g protein; 0.7 g fat (0.2 g sat.); 18g 
carbo.; 384 mg sodium; |.5 mg chol. 















Per serving: 97 cal., 6.5% (6.3 cal.) from fat; 


(ebay In. 


Santa Rosa, Californie 


o linked are roast lamb and 

jelly that some people call th 
quaking green stuff lamb jelly. Bu 
Charlotte McLaughlin uses mint jelly 
new way—in place of sugar in cookies. 
Grated zucchini is also an ingredien’ 
along with the usual butter and flout 
Here’s another outstanding play by zuc- 
chini, the greatest utility infielder on the 
vegetable team. 


Zucchini Mint Cookies 


Cooking time: |2 to |5 minutes per pa 
Prep time: 25 to 30 minutes 


Notes: Freeze cookies to store more 
than a few days. 


Makes: About 5 dozen 


"2 cup (4 Ib.) butter, margarine, or 
solid shortening, at room 
temperature 


cup mint jelly 

cup grated zucchini 
large egg 

cups all-purpose flour 
teaspoon baking soda 
cup chopped walnuts 
cup raisins 


cup unsweetened shredded dried 
coconut 


— ea ll NOC OOOO 


1. In a bow\, beat butter and jelly until 
blended. Add zucchini and egg; mix we 
Stir flour with soda, then add to jelly mix 
ture and stir until blended. Add nuts, raisins 
and coconut, and mix well. 


2. Drop batter in |-tablespoon mounds 
inch apart on oiled I2- by 15-inch baki 

pans. Bake in a 375° oven until cookies ar 
lightly browned and feel firm and dry whe 
touched, 12 to I5 minutes; alternate pa 

positions after 6 minutes. Transfer to rack 
to cool. Serve, or when cool, store airtigh 
up to 2 days. 


Per cookie: 72 cal., 44% (32 cal.) from fat; 
| g protein; 3.6 g fat (1.7 g sat.); 9.4 g 
carbo.; 41 mg sodium; 7.7 mg chol. 


Ae De fase han 


Mesquite, Nevada 
By Joan Griffiths, Richard Dunmi 











TU 
_ cut into 3/4-inch nN 
_ cubes & microwaved 


6 to 10 minutes until tender 
TOS ea aa , 
TEL OLS 

cut into thin strips 
Ia eee 
1/3 cup orange marmalade 
2 Tbsp. Dijon-style mustard 


TOC UCM LO Ae a3 ~*~ 
vver high heat. Add pork and toss until —— a 
ypaque. Drain. Add potatoes and tomatoes; 
sauté and toss 3 minutes. Add marmalade a y 
ind mustard; toss until marmalade is 6 

GHAR ACK TLL a 


Time: 20 minutes Servings: 4 eae 
er Serving: 375 cal., 12 g fat, 50 mg chol., 
‘p90 mg sodium, 50 g carb., 5 g fiber, 20 g pro. 


THE POTATO BOARD 


ROUND WHITE 





LONG WHITE 












Anytime is fipe 
for Olives 












4 \ a) 


i) 
rasta primavera 


. 


everyday dishes like 
be mes pasta extra- salads. casseroles 
ordinaire every time and chicken. 
you include California Tonight, put an 


Rij : )| j . “ee ° : 
uipe Olives Delicious exciting new twist in 





and colorful black olives what you re cooking 
are an easy way to add flavor — with just a single ingredient. 
and pizzazz to ordinary. California Ripe Oliwes. 

Of, 

ca 
c Upc 
eC ioklet from the California Olive Industry call 1-800-4-OLIVE-1 
937) or write to PO. Box 7796 Dept SP Fresno. ( A 93747 














NOEL BARNHURST 


= aE 
SERVE MILDLY effervescent cider on its 
own or with foods from fish to stew. 





Discovering 


hard cider 


A lively, refreshing alternative 














to beer or wine 











ERHAPS YOU'VE ENJOYED THE 

yeasty fruit flavor of fermented 

apple cider at a sunny cafe in 

the French countryside, or ata | 
cozy pub in England. But these days you 
needn’t go abroad for a sip. The West is 
experiencing a hard-cider boom, with 
several new domestic producers and a 
bigger selection of imports. Some mak- 
ers even add pear or berry flavors to the 
apple base. 



















130 SUNSET 


_ Like beer, fermented cider is a versa- 
tile drink. Its tiny bubbles and dry to 
slightly sweet fruit flavor make it a good 
thirst quencher on its own, as well as a 
good accompaniment to food. 

_ Like wine, hard cider is made from 
specially cultivated fruit (different from 
table varieties) that is juiced and fer- 
mented. It takes skill in choosing and 
blending the apples to create a good mix 

of tartness, acidity, and body. 

Hard cider is sold alongside beer or, 

, occasionally, wine. It may be labeled 

| fermented or draft cider, or simply cider. 
Ciders can be completely dry to some- 
what sweet; most have a light spritz. 
Alcohol content ranges from 2.5 to 
about 6 percent (beer averages 4.5 per- 
cent, wine 12). Cider is sold in sizes 


from four-packs up to regular wine bot- 
tles; prices are comparable to those of a en See 


boutique beers. 3 ’ , os 
At its best, cider has a delicate floral eZ : Oba P |G 
‘flavor. At its worst, when cider is made ( Se ie AINLESS 


using shortcuts (such as apple concen- . = 
trates rather than fresh juice), the flavor 4 _ 513 OT Tar 


can verge on bitter or caramelized. = one ee 


1 great taste in everything. 





PUTTING CIDER TO THE TASTE TEST 





Ciders sad widely in style, and what Lifetime warranty, made in the USA. Available at be: ter department and specia ty stores. 1-800-809-PANS. 
you like will depend on your palate. 


Here’s what our taste panel thought of 
seven of the most widely available 
kinds; local selection varies. 


Maili Li 

Ace Apple California Cider. The live- a 1 1 ngs 1 S t 
1 idi f thi inded 

te, ome reminds Preferences 


with a hint of a bitter finish. 


Bulmer’s Woodpecker. The dry, winy, We sometimes make our subscriber list available 
slightly cooked flavor of this import was to carefully screened organizations whose 
pleasantly musky (and typically British) ; 
aie a little harsh to others. products and services may be of interest to you. 

Dry Blackthorn. This cider from If you prefer not to have your name made 
Britain has a mild, dry apple flavor and available, please write to: 

a winy, pronounced alcohol taste. 

Duché de Longueville. This French : 
cider, the panel’s favorite, is medium- SUNSET Customer Service 
sweet with fragrant, true apple flavor. P.O. BOK 506656 

Seven Sisters. The Idaho-based com- Boulder, CO 80322-6656 
pany produces apple, huckleberry, pear, P 
and raspberry ciders in a delicate, well- y ae 
balanced, and fruity but dry style. If you would prefer to not receive mailings from 

Woodchuck. This cider from Vermont any company at all, please write to: 


is dry, only faintly apple-flavored, and 

rather harsh. — Mail Preference Service 
Wyder’s. This Canadian company pro- Direct Marketing Association 

duces both apple and pear ciders. The 

apple is very dry with an unusual winy P.O. Box 9008 


taste. The pear has outstanding fruit fla- Farmingdale, NY (L735 
vor and pleasant sweetness, and was 


very popular with taste testers. m 
By Elaine Johnson 5 
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Low-fat muffins? You’d never guess 





Vatural fat substitutes provide flavor and moistness 


URING THI NINE YEARS, 
Northern California’s muffin lady, 


PAST 


r 


3 : 
Mm” Suzanne Epstein, has created 
more than 80 kinds of muffins for her 


Suzanne’s Muffins retail shops and mail- 
order business 

When she began developing a low-fat 
muffin line, she insisted on the same high 
quality she had set for her other products. 
“They had to be nutritionally sound, con- 
lots of fresh 
and retain the fla- 
our other muffin 


tain all-natural ingredients 
fruits and vegetables 
and moistness of 


Les 


iat are baked with butter and 
et 1 
er a yea testing, Epstein intro- 


Muffin 
» that’s 


sry Low Fat 
prune 


blended in the corporate kitchen. 

When we tested her low-fat banana 
walnut muffins in the Sunser kitchens, we 
used puréed prune baby food and another 
puréed prune product called Just Like 
Shortenin’, and they worked just fine. 


And as Epstein did, we took advantage of 


nonfat yogurt, mashed bananas, and a 
soft meringue to give the muffins the 
structure they need to maintain tender- 
ness without fat. 

When baking cookies, quick breads, 
and even cakes, you can usually replace 
half the fat with puréed fruit, such as 
prunes, apples, and pears, or with nonfat 
yogurt. But professional bakers say the 
secret to low-fat baking is to experiment 
with the recipe. Take the fat down just a 





DAVID DUNCAN LIVINGSTON 


THESE FRUIT-NUT MUFFINS are tender, ~* 
moist, and delicious—and they have 
only 2.5 grams of fat per muffin. 


little at a time to see what the recipe will 
tolerate, and try substituting egg whites 
for whole eggs, and water for milk. 


Suzanne’s Very, Very Low 
Fat Banana Walnut Muffins 


Cooking time: 25 minutes 
Prep time: About 35 minutes 


Notes: Freeze for best storage; reheat in 
microwave at full power for 45 seconds. 


Makes: 24 muffins 


4 cups all-purpose flour 

| tablespoon baking powder 
2 teaspoons baking soda 

| teaspoon salt 

2 cups sugar 


/2 cup each prune purée and 
unflavored nonfat yogurt 


2 tablespoons salad oil 
| tablespoon vanilla 


2 cups (about 4) mashed ripe 
bananas and '/2 cup (about |) 
diced banana , 


5 large egg whites 
/g teaspoon cream of tartar 
/3 cup finely chopped walnuts 


1. Combine flour, baking powder, baking 
soda, and salt; set aside. 


2. With a mixer, blend together 134 cups of 
the sugar, prune purée, yogurt, oil, and 
vanilla. Fold in mashed and diced bananas; 
set aside. 


3. In a clean bowl with clean beaters, beat 
egg whites and cream of tartar until whites 
are foamy. Gradually add remaining sugar 
(about a tablespoon at a time), beating until 
whites form soft peaks, about 4 minutes. 


4. Gently fold whites into banana mixture, 
then fold in flour mixture until just blended. 
Don't overmix or muffins will be tough. 


5. Line two |2-cup muffin pans with cup- 
cake liners. Fill to top; evenly distribute wal- 
nuts over muffins. Bake in a 350° oven until 
muffins are just firm to touch and edges are 
golden, about 25 minutes. Cool on racks; 
serve warm or at room temperature. Store 
airtight up to a day at room temperature; 
freeze airtight for longer storage. 


Per muffin: 193 cal., 12% (23 cal.) from fat; 
3.6 g protein; 2.5 g fat (0.3 g sat.); 40 g 
carbo.; 274 mg sodium; 0.1 mg chol. @ 


By Betsy Reynolds Bateson 





For arn extya dollop of fat free 
Knudsen, Edwin acreed 7 perform a fousing 
Vendition of * You Made Me (ove You.’ 





©1995 Kraft General Foods, Inc. Not available in all areas. 





Three-alarm 





flavor without 





the flames 





Tone down chipotle’s heat to 
get more of is great taste 


WRINKLED CHIPOTLES are green 
jalapenos ripened to red, then smoke- 
dried. Sold dried or canned. 


MOKE IS THE MAGIC THAT TURNS 
fresh, ripe jalapeno chilies into 


chipotles. These fleshy chilies and 
similar varieties need a little heat to dry 
their thick walls. As they rest well above 
a low-burning flame, smoke slips into 
them so naturally it’s hard to believe the 
resulting complexity didn’t develop as 
the chilies grew. 

As the shiny, raw red pods shrink and 
wither during the smoking process, they 
turn a dull brown. Their uniquely lusty, 
almost meaty flavor, however, is anything 
but dull. Many a timid palate braves 
potential scorching to savor it, but those 


in the know temper the chili heat to get 

more flavor and less fire. Just remove the 

where the heat 1s concentrated) 

seeds. Then use the chilies witha 

to give a chipotle edge to 

auces, sandwiches, may- 
lressings, soups, and salsas. 

ie In two forms: canned 





































in adobado (a spicy tomato sauce) or 
dried. Both are staples in Latino gro- 
ceries, but they are appearing with 
increasing frequency in well-stocked 
supermarkets, too. 

Soak dried or rinse canned chipotle 
chilies. Wear rubber gloves when han- 
dling chilies, or wash hands well after 
touching them. Pour boiling water over 
dried chipotles and let them soak until 
soft, about 10 minutes. Pull off and dis- 
card stems, veins, and seeds. Or rinse 
canned chilies and gently pull off and 
discard stems, yeins, and seeds. 


Chipotle and 
Red Pepper Salsa 


Cooking time: About 6 minutes 


Prep time: About 7 minutes with canned 
chilies, about 20 minutes with dried 


Notes: Serve as a dip or as a sauce for 
grilled meats. 


Makes: About | '2 cups 


| onion (about 6 oz.) 
2 cloves garlic, minced 


| cup canned roasted red peppers, 
rinsed and drained 


4 or 5 dried or canned chipotle 
chilies, soaked or rinsed (see 
preceding) 


2 tablespoons lime juice 
Salt 


I. Slice onion 'f inch thick. In an 8- to 10- 
inch frying pan, cook onion and garlic over 
high heat, turning occasionally, until flecked 
with dark brown, 6 to 8 minutes. 

2. In a blender or food processor, whirl till 
smooth |) the onion mixture and |) the red 
peppers with all the chilies and lime juice. 


RICH NUANCES of chipotles come through in mellow soup when their heat is tempered. 


3. Chop remaining onion and red peppers, 
and stir into purée. Add salt to taste. 


Per tablespoon: 6.2 cal., 15% (0.9 cal.) from 
fat; 0.1 g protein; 0.1 g fat (0 g sat.); |.3.g 
carbo.; 13 mg sodium; 0 mg chol. 


Chipotle Corn Soup 


Cooking time: About 20 minutes 
Prep time: |0 to 20 minutes 
Makes: 5 or 6 servings 


3 or 4 dried or canned chipotle 
chilies, soaked or rinsed (see 
preceding) 


1/2 quarts chicken broth 

| onion (6 oz.), chopped 

| clove garlic, pressed or minced 
¥4 teaspoon cumin seed 


| a e (10 oz.) frozen corn 
ernels 


| Roma tomato (about 1/4 Ib.), cored 
and diced 


/2 pound (about 2 cups) shredded 
cooked chicken 

2 tablespoons lime juice 

4 cup fresh cilantro leaves 


| package (3 02 ee cheese, cut 
into '/2-inch cubes 


I. In a 3- to 4-quart pan, combine chilies, 

broth, onion, garlic, cumin, and corn. Bring 

to a boil, cover, and simmer until flavors are 

blended, about |5 minutes. 

2. Stir in tomato and chicken. Bring to a 

boil. Add lime juice and cilantro. 

3. Ladle into bowls, and add cheese. 

Per serving: 208 cal., 48% (99 cal.) from fat; 

17 g protein; || g fat (4.8 g sat.); 16g 

carbo.; 195 mg sodium; 49 mg chol. @ 
By Linda Lau Anusasananan 
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Academic Camps 


SuperCamp’s college prep 


program boosts grades, 


motivation, and self-esteem. 
Teens need a lot to succeed, 
to make the right choices and 
feel good about themselves. 
Pre-teen, teen, and college-age 
programs on prominent 
campuses in the U.S., including 
Stanford University, 

and abroad 

4:1 student to 

staff ratio 


15th year: 


FREE VIDEO 


Call 800-28-LEARN 





Is Your CHILD OVERWEIGHT 


AND OVERLOOKED? 
They'll Lose Weight & have FUN too! 

















de 5 Shs ol a 

“Ua Jolla, CA Pre-teens 8- 

Boys 8-18, Young Ladies Programs 17-29 
& Ladies Vacations 30 - 60+. 

_ Call Nancy Lenhart, Founder & Director 


~ Call us First! We're the Best! 
Free Brochure: 


900-825 TRIM 





* Disneyland + Sea World * The Zoo * and more! 


a ae = 
rN OR'"WEST ER a 
y A SUMMER CAMP FOR BOYS AND GIRLS $-16 


FUN & ADVENTURE IN THE UNFORGETTABLE 

SAN JUAN ISLANDS 
ROCK CLIMBING ARTS & CRAFTS 
MOUNTAINEERING MUSIC/DRAMA 


AILING/CANOEING 


LOPEZ ISLAND, WASHINGTON 


OUT-CAMP TRIPS BICYCLING 
FLERY WIMMING POO OVERNIGHTS 
T A XPERIENCE ) STAFF 
SIBILIT TY & A SENSE OF 
{ : 1/4 WEEKS 
BROCHUR ae NFORMATION: 
mare PAI HRIST A HENRIKSEN 
wn ROL )X 1700, SN 


IPEZ, WA 98261 (360) 468-2225 


Ng 





American Camping Association 


Co-ed « all levels 

ages 10- i June thru August 

] & 2 week sessions 

Call or write for Brochure 

1-800-234-7117 ¢ 408-624-7117 

27300 Rancho San Carlos Rd. Carmel, CA 93923 
( i Ae 

w e | 


American Camping Association) 








Slough Ranch 


A Horse for Every Camper 
For a free brochure contact: 
Linda Stevenson 


Hilmar, CA 95324 
(209) 667-1183 
Leave 













HIGH SIERRA Coed 10-18 14th year 
«Introduction to Wilderness (10-12) —— 
«The Ultimate Adventure (13-18) Q 


*Leaders-in-Training Course (16-18) = 
Superb location. Outstanding, caring staff. Dynamic program. 
Brochure: Box 486, Cupertino, CA 95015 (408)996-9448 











CHOOSE AN 
ACCREDITED CAMP 
for free directory 
AMERICAN CAMPING ASSOC. 
BOX 151493 SAN RAFAEL, CA 94915 
1 (800) 362-2236 


i 


ACCREDITED 
cam 













Traditional Camps 


SUMMER CAMPS 
AT MONTE VISTA 


Enjoy a week or spend a month at one of our fine camps on the 
beautiful spacious Monterey Bay area campus of 







MONTE VISTA 
CHRISTIAN SCHOOL 





HORSEMANSHIP CAMPS English & Western 
in Separate Arenas; Trails, Roping, Calf riding, 
Vaulting. Weekly camps from June 18 to August 12 


ESL SUMMER SCHOOL FOR INTERNA- 
TIONAL STUDENTS, July 30 to August 25 
FACILITIES INCLUDE: 


Pool, gyms, tennis courts, classrooms, dorms 
dining facilities on 100 acre campus 


CLOSE TO BEACH 
CALL OR WRITE FOR BROCHURES TO: 


Monte Vista Camps 

c/o Monte Vista Chistian School 
2 School Way, Watsonville, CA 95076 
(408) 722-8178 (408) 722-6003 


1995-1996 ACADEMIC YEAR BEGINS SEPT. STH 



















me FOOD 





MEAT BASTE Starts with tamarind pods. 


Fruit sauce for 


a tart finish 


WEET-SHARP TAMARIND PULP, WIDEL 

used for beverages in Mexico a 

Southeast Asia, also clings well 
grilled meat, adding a refreshing tang. 





Tamarind Barbecue Sauce 


Cooking time: 3 to 4 minutes 

Prep time: About 20 minutes 

Notes: Tamarind pods are in some supe 
markets and widely available in Latin 
markets. About |0 minutes before meat 
done, brush several times with sauce. 
Makes: About | 4 cups, enough for a 4 
to 5-pound chicken or 4 to 6 pork chops 


| pound tamarind pods 
|¥s cups chicken broth 


2 tablespoons firmly packed brow! 
sugar 


| tablespoon minced fresh ginger 


| tablespoon each ground cinname 
and ground allspice 


Ys teaspoon pepper 


1. Pull off and discard pod shells. 

2. In a 3- to 4-quart pan over high hea 
warm tamarind pulp and seeds in broth u 

steaming; let cool |0 minutes. Pour mixtu 
into a strainer over a bowl. Rub pulp fra 
seeds; discard residue. 

3. Return pulp mixture to pan. Add sugé 
ginger, cinnamon, allspice, and pepps 
bring to a boil. Use hot or cool. 

Total: 521 cal., 5.2% (27 cal.) from fat; 7.4 


protein; 3 g fat (| g sat.); 128 g carbo.; 120 
mg sodium; 0 mg chol. @ 


By Christine Weber Ha 





Camp Placement Services 


| WHICH SUMMER EXPERIENCE 
IS BEST FOR YOUR CHILD? 


A Free Service 
for our clients 





Overnight Camp e Language-Cultural Exchange 
School-U.S.& Abroad * Work Project-Internship 
| Worldwide Touring * Hiking-Biking-Wilderness 
wy STUDENT CAMP & 
asin TRIP ADVISORS, INC. 
415-454-5441 
3 ]0]0 eV PLP sel WA 


Western Association of 
. Independent Camps 





SANTA CATALINA SCHOOL 
SUMMER PROGRAMS 


Monterey, California 


Girls’ Summer Camp 
Residential & Day 
Grades 3-9 
June 23 - July 27, 1996 
¢ Equestrian Program 

* Marine Biology 
* Musical Theater 
¢ Tennis Clinic 
» General Program: Arts, Crafts, Computer, 
Creative Writing, Dance, Golf, Photography, 
Ceramics, Swimming, Team Sports 
For Information about summer 
Programs and admissions, write to 
SANTA CATALINA SCHOOL 
1500 Mark Thomas Drive, 
Monterey, CA 93940 
Or call (408) 655-9386 
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Trae Sc ES 
AGES 6-16 


MAGS ait) 

F Sailing = Surfing 

' yo Sire 
Wind-Surfing 

TAT ODL ers 
Ae Riding 


* Tennis 

a C18 
Sea 

= Sports 

= Disneyland 

= Magic Mountain 
SON lgTLmS LUT roe) 8 


MALIBU, CALIFORNIA ACCREDITED 
SCURger Rom ast eoclee Me Onell 


818) 880-3700 * Outside So. Calif. 1-800-700-CAMP 
PO. Box 108-S, Woodland Hills, CA 91365 













Since 1958 











Western Association of 
Independent Camps 


River Way Ranch 


CO-ED RESIDENT CAMP - AGES 7 - 16 


a \i 


= 
st 
Sényy yaw” i 
: 7 . 


AUSTEN AS50074, 
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© TENNIS ¢ SPORTS 

© WATERSKIING 

* HORSEBACK RIDING 

© ARTS & CRAFTS 

¢ SWIMMING « SAILING 

© POTTERY/CERAMICS 

* GYMNASTICS * ARCHERY 
¢ MINI BIKES ¢ GO CARTS 
* HAYRIDES * RODEOS 

© THEATRE PERFORMANCES 
¢ BACKPACKING 

* OVERNIGHT PACK TRIPS 
© OVERNIGHT CANOE TRIPS 


ASK ABOUT OUR 
SPECIALTY CAMPS: 


WATER SKI - PERFORMING ARTS —- HORSE CAMP — 

FAMILY CAMP ALSO AVAILABLE 
A summer of new horizons with trained leadership in a 
beautiful environment near Sequoia National Park. Stan 
Oken, Founder, 45 years of experience as a coach, educator, 
and camp director. Nancy Oken Nighbert, Camp Director. 
For color brochure or slide presentation in your home, write 
6450-P Elwood Rd., Sanger, CA 93657, or phone (800) 821- 
2801, or (209) 787-2551. 





SNOW MOUNTAIN CAMP 


ESTABLISHED IN 1969 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES © CANOEING 
A. © WATERSKIING ¢ TENNIS 
-¢ HORSEBACK RIDING 
.* DRAMA» CAMPFIRES 
\.e ARTS AND CRAFTS 
\.e ROCK CLIMBING 
\. © SPORTS/GAMES 
\. © TALENT SHOWS 
\ © BACKPACKING 
\ © OVERNIGHTS 
\e SWIMMING 
_¢ ARCHERY 
\ © DANCES 























Mature, caring staff provide skilled ieeceienie With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability 
Brochure/ Video call: 
(In Calif) 800-439-7669 or 916-265-4439. 
Write to Ray & Vicki Kalman, 
Box 476 S, Nevada City, California 95959. 
Please include phone number with inquiries. 














WALTON'S GRIZZLY LODGE 
Ob ee 111 TEL ORD ALI OWS Lg 


70th NORTH of LAKE TAHOE 
3rd Generation Camp Directors 
YAP Enjoy summer on OUR OWN PRIVATE LAKE 


For Info/ Phone 916-832-4834 FAX 916-832-4195 
Video —http/www.well.com/userwgl 2 wks-$1350 















Western Association of 
Independent Camps 


JUNIOR 


CATALINA, 


Qualified Instructors - First aid, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 

@ Island Ecology @ Underwater Photography PD 

@ Underwater Video @ Sailing @ Seanaenip ff f 

@ Board Sailing @ Hiking 


For Boys and Girls ages 8-17 


Call or Write: 
Catalina Sea Camp 
P.O. Box 1360 
Claremont, CA 91711 
1-800-645-1423 


DESERT SUN 
SCIENCE CENTER 


@ Astronomy @ Rocketry 
@ Robotics @ Space Technology 
@ Exploration of the Universe 
@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 
ae Call 1-800-645-1423 
Astrocamp - P.O. Box 1360, Claremont, CA 91711 
















25 Successful Years! 


LOSE WEIGHT & 
HAVE FUN 


THIS SUMMER IN 
SAN DIEGO 


CAMP MURRIETA 
Girls 8-12, Teens 12-17, Women 18+ 


Lose as much as 40 Ibs. and learn to keep it off. Murrieta 
is the place to make new friends, and enjoy fitness, nutri- 
tion, and self-image classes. This summer, you can 
become the person you've always wanted to be. 


CAMP DEL MAR 
for Boys 8 -18 

Have the time of your life, while 
you GET INTO SHAPE. learn to 
enjoy sports, eat correctly, and feel 4 
good about yourself. Lose extra * 
weight, build muscle, and lear to stay in shape for 
improved health and happiness. 


EXCITING FIELD TRIPS, MEDICAL SUPERVISION, 
HELPFUL FOLLOW-UP, GREAT TASTING FOOD, 
CARING STAFF, PRIVATE COLLEGE CAMPUS. 




























Write or call for brochure 
6091 Charae St., SuiteA 9% 
a San Diego, CA 92122 
(619) 450-3376 
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. 
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Ace ataues 


Western Association of 
Independent Camps 





Adventure camp for boys and girls 7-17. 
Daily choice of activities 
* RAFTING « RIDING * RAPPELLING 
* TRIPS and MORE! 
« Limited enrollment + Experienced staff 
q For information or video, please call 
| | 1-800-832-4851 7177 Colorado River Rd. | 
Gypsum, CO 81637 (between Aspen and Vail) | 
ACA/WAIC accredited. A tradition over 30 years 


ANDERSON Western Colorado Camps, Ltd.! 


Se 
Ci CAMP TRINITY 


Founded in 1930 

Winner of Fund tor Advancement of 

Camping's award for ergo excellence. 
Co-ed, ages &-16. Located 0 a 450- acre 

Sh asta T 


arn AND WAIC ¢ ACCREDITED. 


Bar 717 Ranch « (916) 628-5992 
Star Route Box 150S, Hayfork, CA 96041 


Friendship & Fun Since 1933 


On Hunting 





gton Lake in the California Sierras 
‘Boys & Girls Ages 6-14 


¢ Waterskiing 





* Sailing 

¢ Rock Climbing 
Jet Skiing 

* Backpacking 





& many more 


Call for a brochure: 1-800-554-2267 


a ie a ii 


Boys 4 Girts $1 
Estes Park 


AMPS Colorado 


The Chele 
Colorado 


SO0O-CAMP FUN 





‘the mest 


= A MOUNTAIN ADOW RANCH 
cals "one oer 


ster Sk Tenrss, Aquatics 
























Western Association of 


Specialty Camps 
Independent Camps pec ae 


Oya VALLEY SCHOOL 
FOUNDED 1911 


SUMMER FUN AND STUDY 


California Summer 
Language Adventure 


~ 


Near Santa Barbara Spanish Lan 
¢ 2-,4-,6-, & 10-Week Sessions in a Cultarsh lad ete iand 
¢ School/Camp Combination Outdoor Enviro t) 
¢ Study Skills on for Children Ages 6 





¢ Equestrian Camp 
¢ Ages 8-18 


4 Choose from one-week or two-week sessions 
4 Learn Spanish in all activities 
* aquatics * arts * cooking * dance * dramatics 
* music * sports ¢ cultural & environmental awa! 
A Individual attention—four-to-one student to staff ratic 
An outd ducation camp in the Palisades above the v0 


Pr Moe), 
a” 
44mvy inyourt 





Specialty Camps 


“summer 


sind subway—& much 
2 jemic Foundat 


Sted Aldea en las Colinas NY 


~ (707) 664-4231 
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Where Sports Are Fun & improvement isG 


_pors ono, Hi 






Boys & Girls « Ages 9-18 + «Ai Ability 
@ TENNIS @ BASKETBALL 
@ GOLF @ VOLLEYBALL (Girls) 
@ SOCCER « MOUNTAIN AIR SPOF 
@ SOFTBALL (Girls) 





30 Locations Throughout Sunset Territo 
1-800-NIKE CAMP 
(1 -800-645-3226) i 8 


Near Lake Tahoe & Rewe « DBsGntanls 


o TWO RIVERS - Z 
SOCCER CAMP ¥ He 
xt European & American + Nowe thru ad 


1-800-433-6000 
Twe Rivers Seecer Camp 
Frances Drake Blvd. Kenefield, CA 94904 


Vb ¥ 


TENNIS + VOLLEYBALL + BASEBALL + SOCCER 
WATER SPORTS 








BASKETBALL « 
SOFTBALL * SWIMMING + All SPORTS 








Nationally Renowned Coaches + Ages 6 to Adult 
Outstanding Campus Facilities 
wD 
USD SPORTS CAMPS 


5998 Alcala Park + San Diego, CA 92110-2492 


Call 1(619) 260-4593 


is r 




















TO COaCRES 


2S 





eeeeese serene ene 


G CAMP 


si ag & Doncmucshcy 2 Gelds and fers of beastifal 
Wome (cum Dox cach Pemeaaliaed imerection for all eve! 





YO naier. Engisa, Wcurrs, jampung Sumer Rumger Camp. Owsdoor 
A, Swimming pool funy ton af faling & ts of eal 
WS weeks ages [LIS Suh year. FREE SROCHURE. 

x ROYAL REDWOOO RANCH 

+ JOE & CLAUDEA AYRES 

- PO oe ee 
< 53 

eee ek keke eee ee 





fun activities 








the stars_Cook over an open fire... 

ch dramatic wildermess__raft a wild Hive 

grams for boys and girls, +17 _ and adults. 

PRAIRIE TREK EXPEDITIONS 

1-800-246-8735 

The Cottonwood Guich Foundatiea - since 192 

P.O. Box 3815, Albequergue, NM $7190 
Chnstopher Koller, Derector 














7 
Specialty Camps 


Take It Off and Keep It OR 
Camp La Jolla 








|; only Exclusive Adult Ladies’ Weight Less Vacation at the Beach 
‘a Jolla, California. Programs for 2]-51- yrs. Separate childrens camps too 


Pree Brochure: ].800-825-TRIM @ | 


NLIMITED ACTIVITIES » NUTRITION © FITNESS » FUN! 


ta, 


STANFORD JAZZ WORKSHOP 


Jazz Camp (ages 12-17) 
July 21-27; July 28-Aug. 3 
Jaz f 


Aug. 4-10 
Our 24% year with 
another all-star faculty 

Dles. music theory. masterciasses. individual instruction 
ad Stanford University's recreational and cuftural facilities 


11291 Stanford CA 94309 (415) 386-8535 































Easy, moderate, long distance or 
off-road biking. 1-9 weeks 
7th-12th grades. Coed 

Airport pickups. 

27th year. 

ACA accredited 
Free Brochure 


800 343-6132 toll free 
VSP STUDENT HOSTELING PROGRAM 










OREGON WHITEWATER CAMP 
Aunique summer program that uses the wildern 
i to help young men & women realize their pote! 
i ) Two weeks two rivers. Desirable for adole 
experiencing low self-esteem, poor motivation 
lack of direction. Learn a variety of whitew is 
camping skills, and healthy life-style choices. Cal 
OF write: 











Oneson Werrewater Camp 
PO Box 1064, Avsany OR 97321 
(541) 926-7252 


Outward Bound. 


THE LEADER IN OUTDOOR EDUCATION 

m leadership, communication, and teamworking skills in the 
Us finest wilderness areas. Courses available in seamanship, 
Mtaineering, whitewater rafting, and canoeing. For ages 14 
older. 








Call today for a catalog 800-547-3312 


Partie Crest OQutmars Bound Sood 





Traditional Schools 


Coed college prep for boarding and day 
students in grades 9-12. 

| Capable underachievers welcome to apply. 

Summer School Grades 7-12. 





8500 E. Ocotillo Drive, Tucson, AZ 85715 
(602) 749-3340 FAX (602) 749-3349 


SEEKING SUCCESS? 
nd it at SOUTHWESTERN ACADEMY 


and counseling for college - small classes - great teachers 
Programs + warm, friendly, sate - 
'S; visual/pertorming arts - weekend activities gf. 
y & country Since 1924 WASC accredited pi ¢ 
rofl ...co-ed... suburban California and Arizona 
uses. Fall, spring, and summer terms ~ 
2800 MONTEREY ROAD 











SAN MARINO, CA 91108 8 
TEL: 818-799-5010 FAX: 616-799-0407 









As y 
setting. Individual educator pt 


Special needs considered. Realistic and loving staff, 1- 


Boonville, CA 


Traditional Schools 


MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 


Coed Grades 7-12 


- Boarding & day programs 
CHALLENGING [* Monterey Bay area of Calif 
« 90 acre foothill campus 
« College prep & general 


YOUTH IN AN 


ATMOSPHERE }- Excellent faculty « Accredited 
OF TRADITION. |* Music + ESL «Comp. Sci 

« Interscholastic sports 

* Pool « Equestrian program 

* Summer Horsemanship Camp 
«New Gymnasium & TV Studio 


ACADEMIC 
EXCELLENCE 
FAITH. @ 


PROGRESS 2 School Way, Watsonville, CA 95076 


(408) 722-8178 








for a more meaningful high school 
experience 


HAPPY VALLEY SCHOOL 
800-900-0487 


Coed @ Boarding/Day @ Small Classes 
ESL Program e Accredited @ Safe 
Environment 
College Prep @ Grades 9-12 


P.O. Box 850 8585 Ojai-Santa Paula Road 
Ojai, CA 93024 


Cool off in Arizona! 


JUDSON INALPINE 
SUMMER SCHOOL 


e Catch up, Get ahead. Gr. 9-12 
8200’ altitude in the White Mts. 
e Ext. studies, travel,sports 
Winter School in 
beautiful Scottsdale. 
Gr. K-12. Est. 1928. 


Judson School 







602-948-7731 * Fax 483-6425 
Box 1569 « Scottsdale, AZ 85252 


#500 Acre Boarding School ° Traveling School 
* Vocational Training *SmallClasses » 7-12 Grades, Coed 
* Alternative Sports 
Training in Outdoor and Rescue Skills 
North American Wilderness Academy 
1(800) 358-NAWA 





LIMITED TO 24 STUDENTS AGES 6 TO 16 


A 
VERY CARING 


Soe as 


nurturing family-style 
medial or accelerated 
sponsibility and 

¢ cooperative social growth 
3 ratio. 







es 









707-895-2613 


Phone inquires only 


Traditional Schools 


RIVERSIDE 


* MILITARY ACADEMY = 

|| BUILDING EXCELLENCE IN BOYS SINCE 1907. 
* College-prep, grades 7-12. | 
| * Safe, structured, all-boys 
boarding environment. 
* Fullyaccredited, smaliciasses, | 

weekly reportcards. | | 

* Outstanding facilities located in North 

7 Georgia mountains. 

¢ Honorschool 

with distinction 

promotes leadership, | 

self-confidence 

and manners. 

¢ Computerin | 

every dorm room. 

¢ Fullathietic program. 

¢ Band, fine arts and 

aviation programs. 

¢ Affordable tuition. 


1-800-GO-CADET 


Gainesville, Georgia 
: 30501 






















MILITARY ACADEMY 

















MISSOURI 





Safe, caring, disciplined, boys’ boarding, gr. 4-12. 
Students learn how to study and solve problems in 
supportive college preparatory program. 

400-B Grand Ave., Mexico, MO 65265 « (573) 581-1776 
E-mail ADMISSN@MMA.MEXICO.MO_US 















OAK CREEK RANCH SCHOOL 


in Arizona 





A residential school on beautiful Oak Creck, 100 mi. N of Phoenix, spe- 
cializine in: College prep, general courses, under- achievers, learning 
cisad. ities, * Ane. Summer School program olexed. = -ed ages 


















Small supportive classes. Skii 


Tet: (CA) 800-203-2332 or 916-583-1558 





California’s distinguished, oceanfront, college-prep school 
for boys, grades 7-12 provides a high quality, comprehensive 
educational experience in a safe and structured environment. 
95% college entrance, full athletic program. Army & Navy 
Academy, P.O. Box 3000 Carlsbad, CA 92018 
(619)729-2385 ext. 261 











», The Delphian School 
# ACADEMIC EXCELLENCE 
Individualized Curriculum + Ages 8-18 
Residential Coed + Coastal Oregon 
Year-Round Enrollment & Summer Program 
Delphi wses the effective study methods of L. Ron Hubbard 
CALL NOW: 1-800-626-6610 


or write: Delphi - Dept. SU + Sheridan. OR 97378 












BRIGHT? UNMOTIVATED? 
NOT REACHING POTENTIAL? 
A oe Prep High School Near Lake 
100% co cceptance. 11 Advanced 
ead ourses!! Mandato ory study halls 
snowboarding, soccer, mountain 













biking, rock climbing. Fully Accredited 


Squaw Valley Academy, P.0. Box 2667, Olympic Valley, CA ssi 


Fax 916-581-1111 
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Specialty Schools 


Specialty Schools 


Teen Help is a free service that informs parents 
about several affiliated schools, programs and 
alternatives. Teen Help recommends effective 


options and checks out any possible funding 
including insurance, state/federal funds, grants, 
discounts and/or scholarships. Teen Help’s goal 
is to get your Teen the best help there is, at the 
least or no cost to the parents. Before you 


choose check with us. 








School Where Students Discover 


Who They Are and Learn What 
s USO ne eeu 
* Immediate enrollmentyyear-round 
« Co-educational (ages 12-18) 
* Customize accredited) 





d academic proggam (fully 
* Personal, group, and 


¢ Substance reat tht ; 
.@ 
* Stop the et t 







al therapy 
rapists 


environment 





: COR Pe 
~105 North 500 West * Provo, Utah * 84601 


MAKING 
aa 7 Wet e 
- FAMILIES » 


apart. 


Thea we ee a 


A Fresh Start For Teenagers 
-who are good kids- 


Who may be experiencing 


* Rebellion against parental or school 
authority * Anger due to adoption * Frustration 
with parents’ divorce * Strong desire to live 
outside the home and family values * Low self- 
esteem * Bright but unmotivated * Runaways 


* Depressed * Out-of-control * Aleohol-Drug 


dropped out 

Helped thousands of teenagers since 1981. 
Effective 21 day impact program in Idaho. 
Departs weekly year round. Boys & girls, 
13-18 


References prov ided 


years maximum in group. 
School credit most 
Mother 


consequences and learn life sustaining skills 


cases Experience Nature's 


For free brochure and related information call: 


| use * Manipulator * Expelled, suspended or 


S.U.W.S. Adolescent Program ¢ (714) 895-0923 





GOOD KIDS MAKING 


And turn homes into war zones. 


young people learn right from wrong, 


BAD choices can tear families 


For three 


decades, the CEDU Family of Services has helped 


to do the 





right things, to feel good about themselves, and to 
choose their friends wisely. As they become more pos- 
itive about themselves and the world, their “fami- 
lics’ become families again. CEDU’s seven schools and 
bring the right service...co the right 
_at the right time. So we can pledge that, “We 
- up on a child.” 1-800-884-2338 


programs 
child. 


never vit 


Specialty Schools 








Cross Creek Manor is an effective 
program for girls who are struggling in 
their home, school or community. 


Recently featured in the L.A. Times ~ 




















ene 


Understanding the special needs of girls 








Call today for a brochure 


(801) 635-2300 


Attitudes 
Adjusted Here 


Good kids sometimes make bad choices... 
thought, in friends, in actions. Whe 
acting out has become a way of life fo 
your child, ASCENT can help. Six weeks 0 
positive influence and learning th 
consequences of negative behavior C2 
work wonders. For boys and girls, 13-18. 


NY ah 


Call today for information and 
insurance verification. 


1-800-974-1999 


Specialty Schools 






A proven, unique program for 
troubled, defiant teenagers on 
a self- destructive path. 


1-800-842-1165 


* ®Family environment * Parent references nationwide 
" *Located onaworking ° Christian ethics / 
westem ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 














aU NC aes 
yinnovative transitional & flexible programs 
to treat OUT OF CONTROL teens. 
_" Wilderness program (30 to 60 days) 
* Residential Treatment Ranch (30 to 90 days) 
" — Individual Residential (Family) (30 to 90 days) 
"Family Unification (2 to 5 days) 


)) Call... 1-800-898-1244 


Academically Accredited * Insurance Accepted 
& Scholarships 
http://www.xmission.com/-redcliff/ 


REDCLIFF INC. 
955 n. 1300 w.#12 
St. George, Ut 84770 
















NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 


* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 








OFF THE LEADER! 


ASPEN HEALTH SERVICES 


At Aspen we offer a broad range of 
therapy and education programs to 
meet the needs of your child. 









* Therapeutic boarding 
* Short or long term programs 

* Outdoor experiential treatment 
* Most insurance plans accepted 










Call our placement office and speak with 
an admission consultant to determine the 
best program for your child. 


(800) 283-8334 






















Specialty Schools 





YOUTH CARE ACADEMY 


Adolescent Residential Treatment 






Youth Care effectively treats school failure, 
learning disabilities, depression, social 
withdrawal, family problems, alcohol & drug 
abuse, eating disorders, non-compliance, self- 








destructive behaviors, physical & sexual abuse 






State Licensed 
Professional Staff 
JCAHO Accredited 
Accredited Junior & Senior High Schools 
Initial Assessment 


1-800-786-4924 












Mailing Address: 


P.O. Box 909 YYYY ames 
Draper, Utah | fe oe A a 
84020 ~ est Jordan, U 















PSM eae CeCe sy 


ME A athletic al 
TEEN RANCH . ee 
SINCE 1920 a farm sting 

ti 
ener 2 inna eters 
(800)397-5471 


A non-denominational 


Schools 


FREE —PARENTS GUIDE 













=i Over 350 pvt. boarding schools, camps 
Ea & summer programs in U.S. & abroad, 
i serving children 8-18, most visited by pub- 
>] | lisher. For 236-pg. guide & free referrals 
| =. give child’s age, grade, interests, geograph- 
= me ‘ical preference and entrance date. Est.1940. 
=— =— VincentCurtis, Room 272 


224 Clarendon Street, Boston, MA 02116 





Residential Treatment Centers 


A Positive Peer Approach 
For Troubled Adolescents 


ISLAND VIEW 


Residential Treatment Center 


¢ Positive peers utilized in the change process 

e Year round private schooling 

¢ Covered by most insurances 

® Job skill training and work experience 

¢ Individual, group, family and recreational therapy 
¢ Outdoor adventure education 


WE DEMAND GREATNESS 
NOT COMPLIANCE 


RO. Box 67 « Layton, UT 84041 
801-773-0200 





Residential Treatment Centers 


When You Can’t 
seers 
Kids Anymore, 


Talk to Us. 


Rivendell provides: 

¢ Free assessments 24 hours per day 

¢ 24 hours a day, licensed First 
Response Crisis intervention team 

¢ ACUTE - Evaluation and Stabilization 

¢ RTC - Residential Treatment Center 

¢ BRIDGES - Sexual Impulse Disorders 

¢ DAY HOSPITALS - Day Treatment 


Meeting the psychiatric needs of children 
and adolescents in our communities. 


For information call: 


801-561-3377 or 
800-776-7116 


RIVENDELL 
PSYCHIATRIC CENTER 


5899 West Rivendell Drive 
West Jordan, Utah 84084-5700 








Female Adolescent Treatment Center 
Mayne Hoc ach 
NEW HAVEN- 
+ oe age 
A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mountains amid a beautiful 
and serene agricultural setting and offers the following: 
@ family, individual and group & recreational therapy 
@ cultured family style living 
@ on-site horse care, riding & gardening 
@ individualized academic program 
@ |imited enrollment for ages 12-17 


1-800-484-2314 SCode 2297 
PO Box 50238 Provo, UT 84605-0238 








Watch your son 
rise in the West. 





Malesti Ranch for Boys 
1-800-828-8173 


MARA C-H») 14 


996 137 














TEENAGE PHONE 
ABUSE! 


PhoneCop Regulates Phone Use... 
So You Won't Need To! 


PhoneCop BASIC limits their calls to 5 minutes. 
PhoneCop DELUXE has a selectable time limit and 

















(‘all now or write 





\ 4 ZA for free brochure 


107-538-2289 









can be set to block 900 numbers and long-distance 
calls, After time runs out, PhoneCop bombards the Easy 
call with noise. Parents may enter a password from Access 


Stocklin [ron 
200 Oceanic Way 
Santa Rosa, CA 9540 


_ iz. ey > 
a, . : a 
5 REE SEN oe 


ns 


any telephone keypad to remove gain 
time limits on their own calls 4 


or to set PhoneCop 


To Your 


features. And a single 





PhoneCop polices every KITS NOW AVAILABLE 


phone on your line! 


CLIFF CLIMBER: 


Se SAY 





























e 1 YEAR 
WARRANTY the affordable solution 
* 30 Day Satisfaction : . : 
Guarantee* you love the setting of your home but 
9 © No batteries! No AC ORDER TODAY! dread the steep and tiring climb each day Hot Tub Leaks? 
z adaptors! 1-800-257-7337 CLIFF CLIMBER is the answer. This eco- Ane HotShell™ acrylic spa shell is the best 
. * Simple ‘plug-in’ installation nomical inclined elevator is designed for remedy for aging wood hot tubs. Can also 
J) * Works with answering Only your comfort and safety and will increase be used as a custom spa. 
machines +3 95 the value, utility, and marketability of your 
* Does NOT restrict 911 calls or hillside property. 
lectabl d 54925 Deluxe 
* User selectable passwor Call for free color brochure 
Plus $4.25 S&H hot tubs 


* Disconnection alert 


1-800-926-5600 















oe (A odd 7% soles tox equipment 
* Certified by the FCC RASTAR Corp., Dept. 233 CUCKSEY EQUIPMENT COMPANY &k& FF 
11230 Gol 
TO HEAR A RECORDED DEMO, 7 covers 





CALL: 916-349-7088 


$1 donated to the National PTA Associa 


am 
tion for each unit sold 
"If not Completely Satisfied, revarn within E 
30 days for a full refund. PhoneCop 1 
made in the USA. Size: 2'2 x 14x % inch 

















2107 Main St. Santa Monica, CA 90405 
(310)392-3063 (800)766-3466 








Carden 
all year! 


Doin’ Carirornia 
WiTh YOUR YOOCK| 


Where To Stay - 1,500 Dog-Friendly Lodgings 
| What To Do - 1,000 Primo Outdoor Adventures 
How To Do It - Travel, Training & Pet Tips 
= Call: 1-800-496-2665 e@ 4 


DOWYP! © PO, Box 8459 * Scottsdale, AZ 85252 pus $395 


E 


Enjoy your own Garden of Eden — 

a controlled climate for all your favorite plants. 
Sturdy aluminum frames with glass or insulated, 
double wall glazing. Do-it-yourself assembly. 
Prices start as low as $575. Many sizes: 5'x6' to 
12'x24'. Complete line of accessories. 


FREE Brochure - Call (800) 322-4707 
Chanteys oP 
‘seo Menorainee TERMI ATTENTION RETAILERS 


Mt. Vernon, WA 98273 
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‘HOMEOWNERS! 


PLANNING A NEW Home Improvement & Garden Centers, 



























: | 
HoME.oR REMODEL? here's your chance! 
Learn how to select the best Sums 
contractor for your project, and what The Gardener's Phone Pak" oat » _ STORE 
: : he Essential Gardening Tool. S a 
you can do to ensure a-successful Holds most portable phones e high profits 
outcome at a fair price. The eighty + Plasticlined pocket for 
years combined experience of an garden shears + Extra © guaranteed sales 
architect, two general contractors ganged: aise’, free display racks 
c : 7 : : . note pad and pencil a_i. 
nd a city building inspector provide ® Key ring ¢ Made in the e free shipping 
| you ith the definitive outline. U.S.A. of durable, light-weight 
| Honest j : forest green cotton/poly duct ° . : 
| Honest, practical and to the pointl] | | 2 \atcable waist band Put Sunset Magazine's reputation and 
8 | $19.95 (plus ship. & hand.) 4g selling power to work for you. 





VISA/MC/DISCOVER/ AMEX 7 


| NaBaVallev# CALL NOW! 1-800-435-5003 | 
_Gardenergip’ EUUSSESTEDS oa 























A special gift pack of premium wild salmon including: 
* Smoked Kosher Sockeye Salmon Lox, 3-oz. pkg. 
+ Smoked Copper River King Salmon, 8-0z. pkg. 
* Seasoned King Salmon Strip, 3-0z. pkg. 


¢ Smoked Canned Coho Salmon, 5-oz.can 


$39.00 plus shipping 


Wharton Specialty Seafoods 
Call: 1-800-352-8507 


Packages sent Airborne Express. Freshness guaranteed. 













HEAVEN SENT 
< 






neals with no work, you have 
heavenly connection. Call « .* ‘ 
Sfor the world’s finest hard- 7+ i J 

‘ood-smoked, spiral-sliced 
am — delivered to a 
our door, ready to serve. “A taste that ts out of this world.” 


-800-725-HAMS (exT.329) 




























BEST JUICE 


UPTO4TIMES hae 
MORE VITAMINS! “seam 
sall TOLL FREE or free Special Wale). 
FReport & Video: 1-800-848-2649. 


Or write: Vita-Mix Dept. SS0396 
$615 Usher Road ¢ Cleveland, Ohio 44138 


oi 
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From the gourmet griller to the 
amateur BBQ'er, this catalog has all | 
your needs! Sauces, grills, utensils, 
accessories and great gift ideas!! Call 
for your FREE color copy. | 
Exclusively BAR-B-Q, Inc. | 
P.O. Box 3048, Concord NC 28025 | 
1-800-948-1009 
(704) 792-2490 Fax 








A Most Unusual Gift of Love 


Wi 


The poem reads: “Across the years I will walk with you - 
in deep green forests; on shores of sand: 
and when our time on earth is through, 
in heaven, too, you will have my hand.” 





Dear Reader, 

The drawing you see above is called “The Promise.” It is completely 
composed of dots of ink. After writing the poem, | worked with a quill 
pen and placed thousands of these dots, one at a time, to create this gift 
in honor of my youngest brother and his wife. 

Now, I have decided to offer “The Promise” to those who share and 
value its sentiment. Each litho is numbered and signed by hand and 
precisely captures the detail of the drawing. As a wedding, anniversary 
or Christmas gift or simply as a standard for your own home, I believe 
you will find it most appropriate. 

Measuring 14" by 16", it is available either fully-framed in a subtle 
copper tone with hand-cut mats of pewter and rust at $95. postpaid, or 
in the mats alone at $75. postpaid. Either way, your satisfaction is 
guaranteed. 

My best wishes are with you. 


The Art of Robert Sexton 
491 Greenwich Street (at Grant) 
San Francisco, California 94133 


MasterCard and Visa orders are welcome. Please send card name, number, 
address and expiration date, or phone 415/989-1630 between 2-9PM EST. 


Checks, also, are accepted. Please aliow 2 to 3 weeks for delivery. 


“The Promise” is featured with many other recent works in my new book, 
Journeys of The Human Heart. It, too, is available from the address above 
at $10.95 per copy postpaid. 





| : ; 
| ...And when you come to San Francisco, please visit my new shop at the above address. 
| 


| It's just one block from Coit Tower on top of Telegraph Hill. The coffee is always on, and 







you will be most welcome. 
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Size *List (Alum.) Sale Price 
13’x9’ $7,998. $5,999. 
13’x 11’ $9,294. $6,971. 
13’ x 14’ $10,803. $8,102. 
13’ x 17’ $12,098. $9,074. 
13’ x 19’ $13,607. $10,205. 





Albion, BC 
(604) 467-2670 
Albuquerque, NM 
(505) 884-8800 
Anchorage, AK 
(907) 345-3732 
Bellingham, WA 
(206) 671-8220 
Bend, OR 
(503) 389-4422 
Boise, ID 
(208) 344-4945 
Burbank, CA 
(818) 556-5482 
Carpinteria, CA 
(805) 566-3493 
Cheyenne, WY 
(407) 645-3584 
Colorado Springs, CO 
(719) 573-1871 
Corvallis, OR 
(503) 758-0658 
Denver, CO 


Denver, CO 
(404) 331-0116 
Eureka, CA 
(707) 443-5652 
Fremont, CA 
(510) 623-8880 
Fresno, CA 
(209) 292-6439 
Fullerton, CA 
(714) 871-4165 
Gresham, OR 
(5034) 671-0551 
Idaho Falls, ID 
(208) 529-9341 
Juneau, AK 
(907) 789-3106 
Kent, NVA 
(206) 872-9310 
Lake Isabella, CA 
(619) 479-1204 
Las Vegas, NV 
(702) 739-0317 
Medford, OR 


(403) 744-1344 (503) 770-4575 


GRAND INTRODUCTION! 


THE FOUR SEASONS CONSERVATORY 


SAVE 25%* 
INTRODUCTORY 
OFFER! 


A magnificent design featuring wood 
or aluminum frames, totally mainte- 
nance-free exterior, opening win- 
dows all around, “crystal palace” insu- 
lated glass roof, traditional embellish- 
ments”: finials, cresting, dentil mould- 
ing, stained, beveled or etched glass. 
(installation extra). 


a rae 


SUNROOMS « CONSERVATORIES * PATIO ROOMS 
GLASS AND SCREEN ENCLOSURES 


Outdoor Living...Indoors!™ 





5005 Veterans Memorial Hwy.,Dept. UN3, Holbrook, NY 11741 
For Free Catalog And Information Please Call 


1-800-FOUR SEASONS 
1-800-368-7732 
Web address: http://four-seasons-sunrooms.com 


Sedalia, CO 
(403) 660-1459 
Sedona, AZ 
(602) 282-6561 
Sequim,WA 
(206) 683-8068 
Spokane, WA 
(509) 927-1190 
Tacoma, WA 
(206) 537-2799 
Thousand Oaks, CA 
(805) 371-3646 
Tucson, AZ 
(602) 745-2314 
Vallejo, CA 
(707) 645-8080 
Walnut Creek, CA 
(510) 947-0440 


Pleasanton, CA 
(510) 484-3580 
Portland, OR 
(503) 671-0551 
Poway, CA 
(619) 486-4416 
Rancho Cordova, CA 
(916) 635-6190 
Reno, NV 
(702) 348-4877 
Richland, WA 
(509) 946-8302 
Salt Lake City, UT 
(801) 266-9666 
San Jose, CA 
(408) 446-8808 
San Mateo, CA 
(415) 341-6201 
San Rafael, CA 
(415) 491 -1461 
Sand City, CA 
(408) 899-9600 
Santa Rosa, CA 
(707) 585-9213 


*Iiustration includes optional 

extras. Limited time offer, see 
participating locations for com- 

plete details 
®1996 Four Seasons Solar 

Products.For Dealer/Franchise 
Business Opportunities Please 
Call 1-800-521-0179 








up to Save up to 


paper Books! — Over 1,000 Styles of Carpet! 


nt F UPS sk 


Week ST Sat. & S 


pping in 24-72 hours. 
n. 8:30am-10 pm EST a 


iar i 
=. So i 2m8. 24-hour FAX #1-8 

















ete! 


7 a Ie 
J H New lower prices! We beat 
all competitors’ prices. 

Total Satisfaction. Voted #1 in 
Customer Service by over 4 
million customers coast to coast! 
We have half a century of home 
decorating experience! Let one 
of our 400 friendly representatives help 
answer your questions. 


America's largest mail order blind, 
wallpaper, and carpet discounter! 


e 








‘wits & 





Retail 


lind, Wallpaper G 


y 





Kit Prices: $25-$35 Sq. Ft. 
* Open beam cedar or conventional truss roof systems 
* Prestige homes 500 sq. ft. to 5,000 sq. ft. 
© R-40 roof & R-20 wall systems 
* Established 25 yrs 
* Shipped world wide 
¢ FREE quote on your custom plans 
* New 121 page Full Color Plan Book & Price 
List ($12.00) 


LInwoo0D HOMES 


CUSTOM CEDAR HOMES 


7220 Pacific Hwy. E., Milton, WA 98354 
Toll-free 1-800-451-4888 
Dealer Inquiries Welcome 
FAX 206-926-3661 


Cuisinart 
GAS MTU eS 
af 


ee) 1d tele 
*BLADE HOLDERS 
¢DISC HOLDERS 
DISC SETS 
eWHISKS 

e JUICERS 

*AND MORE 


WE ALSO CARRY PARTS FOR OVER 35 
MEU Tet em eee h Le 


KitchenAid 
BRAUN KRUPS (seer 


Se R egal Pes 


Gea rg 
800 -543 -7549| 


save BIG on 
Hummels+Waterfore 
Lalique+Orrefors 
Liadro+Baccarat 
call 800/333-9933 


1996 Hummel 
Century Release 
“Loves Bounty” 
Retail: $1,200 
Zuckers Low 
Price: $799 i 


we ‘redeem’ for the Hummel — 
Club - call for details! 
Zuckers Fine Gitts 
151 West 26th Street, New York, NY 10001 


Info: 212/989-1450 J 
Toll Free Orders Only: 1-200-333-993¢ 
credit 


all major 












)nly northern white 
edar is naturally 
plinter-free and 
ists a very long 
me without toxic 
ressure-treatments. Which 
jeans the most fun for your 
jids and peace of mind for you. 


Not sold in stores. 


Free color catalogue Cedar. 
1-800-GO-CEDAR 
ttpy/www.midcoast.com/cedarworks/ Works 







» P.O. Box 990-SS, Rockport, “Maine 04851 04856 












' 
‘brigger® 
isfor those who love comfort, 
solid oak and beautiful 
fabrics. We ship 
our rockers, 
chairs, love- 
seats, sofas, 
and side 
tables free 
with UPS. 


Write or call for : ‘ 
brochure and direct — 

ordering information. 4-800-451-7247 
naesion, inc. 


79 sadier street. gloucester, ma 01930 































Highest Quality 
ia Factory-crafted 
| eodesic Domes & Floor Plans 


¢ SPACIOUS AND OPEN 

© ENERGY AND Resource EFFICIENT 
e 

e 





A Comp ete PANELIZED BUILDING SysTEM 
ComPETITIVELY PriceD 







CATALOG $12.00 

INFORMATION SERIES $8.50 

VIDEO $20.00 
OREGON DOME, INC _ 1-800-572-8943 






3215 Meadow Lane, Suite S, Eugene, OR 97402 
















For Sliding Glass Doors 


» Pet Door Panels for oma | Glass 
Yoors- Secure, Easy Installation - No Hole to 
But! Prices From $79.95 
Traditional Models - For Wood Doors & 
Valls. From $19.95 

Money-Back Guarantee 


ALL FOR YOUR FREE CATALOG 
We Ships Nationwide 

nati’ Pet Door Store Since 1973 (eB) SS) 
PATIO PACIFIC, Dept. 21 


sa | BW: 14 


C North Gaffey St. - San Pedro, CA 90731-1265 


eee ene &Tile Care 


Clean and seal your fine marble, t 
with the same products thep 
a complete line of sealers, cle 
polishes, poultices and more 


j |EASY TO USE - PREDICTABLE RESULTS 








































(800) 495-1966 


QUALITY 
MARBLE CARE 


THE BEST BUYS IN Rae STEN a CRY 


METAL 


For 3’6” Diameter ; 
| ah tee 


ae PA 


SD feta tasi te aa to 7’0” 
OD Gira le (te Oc 


SAFE, EASY-TO-ASSEMBLE KITS 

Metal kits in stock for immediate shipping or pick-up! 
SHOWROOM / WAREHOUSE LOCATIONS IN: 
Broomall, PA (610) 544-7100 
Pomona, CA_ (909) 598-5766 
Sarasota, FL (941) 923-1479 
Houston, TX = (713) 789-0648 

Chicago, IL (708) 952-9010 
Stamford, CT (203) 325-8466 


Tae OO 
el eesti 
*All kits available in any floor-to-floor height and BOCA/UBC code models. 


eT eT Te CTT Coc 


of Spiral Stair Kits™ 





VICTORIAN 


*Diameters 4’0” to 6’0” 
¢Weight Saving Cast Aluminum 
Made in the U.S.A. 


Call or Write for Free 32 Rage Color Catalog: 
Toll Free: 800-523-7427 Ext 
Dept. S36, Box 547, 400 Reed Rd., Broomall, PA 19008 


36. The Iron Shop, 


Name 





Address 





City State Zip 


MasterCard * Visa * Amex ¢ Discover 


THE IRON SHOP. 


OER La esiles) 











VIXEN HILL¥ GAZEBOS 


de selection of modular, cedar 
d GardenHouses, eng ineer ed for 








Discount Wallcoverin 
1-800-870-6468 


a. Satisfaction Guaranteed (42%) 
ee To 8O% ott Msrp 


Same Day Processing 
* IRABIRICS ** 


piscourn Wee - Montville, NJ 07045 












| 






The professional weather 
station for curious 
about the weather. - 


a 


© Inside & Outside Temp 
° Wind Speed 

© Wind Direction 

© Wind Chill 

e Barometer 

e Inside Humidity 

© Time & Date 

© Highs & Lows 

© Alarms 

© Rain Collector 


Boh a ate hates 


* as orMacinterface -800-678-3669 


Davis INSTRUMENTS 3465 Diablo Ave, Hayward, CA 94545 sx26a0 



































HYDRANGEAS PLUS 

ot FAN, RARE AND UNUSUAL 
HY DRANGEAS 

Color Catalogue/Reference Manual 
$3.50 - Refundable With Purchase 


6543 S. Zimmerman Rd. Dept SU 
Aurora, Or 97002 













NURSERY 
503-651-2887 














We will not be undersold! 
Now, enjoy amazing 
savings on fine quality 
china and the convenience 
of shopping at home. 


ow 


Call 1-800-538-6340 
today for your 


FREE CATALOG or 
to place your order. 


You'll discover: 


¢ The largest in-stock inventory 
of the best names in china, 
crystal stemware, silverware, 
collectibles, and giftware 


¢ Faster delivery—most 
orders are processed within 
24 hours 


¢ Guaranteed satisfaction 


¢ Our convenient National 
Bridal Registry 


-— Unbeatable = 

Prices on 
Thousands of 

China Patterns 


P.O. Box 994 * Novi, MI 48376-0994 

















GREAT SAVINGS! 


National Bridal Regist 


In our latest Catalogue 
you will find a large 

selection of Brand Name 
China, Crystal, Flatware 
and Giftware at Lowest 
Prices Designed for the 
Discerning Shopper. 





— aes ee 
copy and/or to Register in our 
National Bridal Registry, Call Toll- Free 

1-800-522-0047 


© Kirk Stieff © Towle/Wallace 















Aynsley 


Baccarat ¢ Lenox e Pickard 

¢ Bernardaud ¢ Lunt © Portmeirion 

© Block ¢ Mikasa © Ricci 

© Dansk © Nikko ¢ Reed & Barton 
e Fitz & Floyd © Noritake — Rosenthal 

© Gorham © Oneida Royal Doulton 


¢ Hutschenreuther © Orrefors © Plus Many More 
Most Orders Processed within 24 hours. 
Visa, MasterCard, AMEX, Discover 






—_—_ 






LANAC SALES, 73 Canal Street, N.Y., N.Y. 10002 
Tel. (212) 925-6422 + Fax: (212) 925-8175 
HOURS: Sunday 10-5, Mon-Thurs 9-6, Friday 9-2 





CRYSTAL & SILVER 





+ LENOX + GORHAM 


* ONEIDA 


89.00 
49.00 + REED & BARTON 
3.0 





> YAMAZAKI 


| NORITAKE 
‘ YRHAM 


50 
CALL 
CALL 

VILLERDY & BOCH 






+ CHINA + * STAINLESS + 


n Sw 
CALL | 


CALL 
CALL 
29.50 


26.00 
35.75 


31.50 | 
| 


32.50 
26.00 


m * CRYSTAL + | 


CALL | 


HOLIDAY CHINA (20 pec. set) 


| 


| 
| 









CUSTOM TABLE PADS 


BEST PRICES - FACTORY DIRECT 


Order with confidence from America’s oldest and 


largest custom table pad manufacturer. No advance 


deposit or messy C.O.D. You pay nothing until you 


receive your table pads and are completely satisfied 


30 year guarantec 


1-800/328-7237 


EXT. 281 


Ly uae PAD- CO. 














| << ee ee eee 


1} | 
! 


ae aster 


LOCATORS 


INCORPORATED 


DISCONTINUED 
Sterling Silver e Crystal 
China 
WE BUY & SELI 
800-367-9690 
Locators Inc. 

908 Rock St., Little Rock, AR 72202 


— a eee ee et 















With a Custom Table Pad 


*Buy Direct from Guardian 
*Lifetime Warranty 

* FREE Product Information Kit 
Call 1-800-444-0778 Ext.1300 
















a 


SINCE. 1323 


f 


Three Million Pieces 
China, Crystal, Flatware 
& Collectibles 


Obsolete, Inactive And Active. 
Buy Or Sell. 


REPLACEMENTS, LTD. 


1089 Knox Road, PO Box 26029 
Greensboro, NC 27420 - Dept. TU 


1-800-REPLACE 
(1-800-737-5223) 








A as ae 


ALWAYS: “4 


82 


| ins « VERTICALS + DUETTES « PLEATED SHADES + \__ MINIS + VERTICALS + DUETTES © PLEATED SHADES * WOODS ___ 
PATTERN | UP WALLPAPER —_ ..Of7)% 

eer o 
y eer OFF 


Weekdays 7:00 a.m. to 12:00 midnight 
Sat. & Sun. 8:00 a.m. to 9:00 p.m. 


1-800-477-8000 


400 GALLERIA #400 * SOUTHFIELD, MI 48034 


Vhdlie atin WALLPAPER FACTORY 

















‘23 
DISCONTINUED CHINA PATTERNS BY 
“Lenox” — “Haviland” 
“Noritake” — “Mikasa” 
“Franciscan” — “Oxford” 
“Royal Worcester” — “Royal Doulton” 
“Minton” — “Spode” 
“Gorham” — “Castleton” 
THE “CHINA” CONNECTION 
329 Main Street/Box 938 
Pineville, North Carolina 28134 


} 1-800-421-9719 
Teste 


call toll free 
1-800-541-0271 
ext. 50 


Custom Table Pads 


75 Years of Experience 
factory direct prices 
starting at $45 

PIONEER TABLE PAD CO. 





- 





DISCONTINUED CHINA 
Most Major Brands Large Inventory 


Buy & Sell! < 
WHITE’S COLLECTABLES a 
P.O. Box 680, Dept. S : 

) Newberg, OR 97132 1-800-618-2782 










Se lieetetieniatliel 











Buy/Sell . Large Inventory of 
Discontinued China 
Syracuse - Spode - Lenox 

Franciscan - Castleton - Haviland 

And much more! 

OLYMPUS COVE ANTIQUES 
1-800-564-8165 


179 E. 300 S., SLC, UT 84111 


CHIN 


ec G 









TOE TU aah 
Ae aha: 
TE aay 
, LOWEST PRICES 
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Own AN ORIGINAL. 


Every Lindal home is an original. Spacious, 
light and imaginative. Each is a personal 
| creation carefully designed to fit your needs | 
and dreams. Bring your custom home to | 
life by visiting your local Lindal dealer. Ask 
about ORIGINALS, our 266 page idea book 
with 115 plans and 680 color photos for $14.95 


D Tee Vat 


MICHAEL C. FINA BRIDES 
GET SO MUCH MORE... 
BECAUSE WE CHARGE 
SO MUCH LESS. Our bridal 
consultants have served 
brides from all over the 
country for over 60 years. 


MICHAEL C, FINA 


Leos heey Cyd 
3 W. 47th St. at Fifth Ave., NY, NY 10036 
Visa, AmerExpress, Discover & 
MasterCard 























MISSING A PIECE 
OF YOUR PATTERN?’ 





sterling silver collection at substantially below | — 


Now you can replace pieces or add to your 4 


retail prices 


used flatware and hollowware, 


We specialize in new and 444s 


| ital 
/ itm | 
with over a thousand patterns ill ) iguit | aN 


instock. Call or write for atree \oay’ \, / 


inventory of 


(We buy sterling silver, 

with a careful appraisal for 

maximum value.) : 
’ 


Pattern shown 


3164 Peachtree 


SILVER SHOP 


youl pattern ! 





/ \ 
Chantilly by Gorham h Bp if 


Beverly Bremer 


Rd., Dept. SU, Atlanta, GA 30305 
404 261-4009 


Mon.-Sat. 10-5 





plus $5 shipping. Call or stop by today. 


Independently Distributed By: 


Citrus Heights, CA: Sacramento Cedar Homes, 


800-452-2177 


Lafayette, CA: Executive Cedar Homes, 
800-557-888 1/510-284-6240 


Mendocino, CA: Mendocino Masterpiece 
Homes, 800-462-9305 


Redding, CA: Majestic Custom Homes & 
SunRooms, 800-6-LINDAL 


Rohnert Park, CA: Cedar Homes by Bonari, 
707-586-0133 


Sutter Creek, CA: Gold Hill Homes, 
800-551-5625/209-267-5625 


Truckee, CA: Creative Cedar Homes, 
800-513-7532 


Weed, CA: Golden West, 800-458-4664 


Monument, CO: Southern Colorado 
Dream Homes, 800-480-2177/719-488-2177 
Medford, OR: Southern Oregon Cedar Homes, 
800-346-4906/503-772-7416 


Seattle, WA: Seattle Cedar Homes, 
800-542-2910/206-725-7111 


ALindal Cedar Homes 


PO. Box 24426 Dept. EK, Seartle, WA, USA 98124 
http://www. Lindal.com 














































NORITAKE 


Fax (408) 655-0198 
P.O. Box 229, Monterey, CA 93942 


China Specialist 
IDENTIFICATION & MATCHING SERVICE 
Pre-War to Newly Discontinued 


|" Mb, China 


(408) 655-9984 + (800) 688-6807 











~ eee At $99.95 

* Factory guaranteed 
up to 20 years 

* Any normal size 

* MC/VISA/DISC 


FREE | 
Measuring Service |* <. 


FACTORY DIRECT 1- 800- 737-722) 7227 


TABLE PAD CO. 




















Cy ee ee er eee oy 











WINTER SALE 


Save 20% during Lindal’s Winter 


SunRoom Sale. Add space and 
drama to your remodeling project 
and save thousands in the pro- 
cess. Call your nearest Lindal 
SunRoom dealer today. Hurry, 
offer ends March 31, 1996. 


Independently Distributed By: 





: Prescott, AZ: Sunburst Cedar Homes, 520-445-6778 
z Berkeley, CA: Sun Light & Power Cx 510-845-2997 
Emeryville, CA: Paula Design Management, 

800-427-7285/510-420-793C 
c Mountain View, CA: Design Consultants & Construction, 
' 800-966-1189 
Sonoma & Marin Counties, CA: Northbay Sunspace 
} Inc., 707-769-8553/415-492-8882 
Glenwood Springs, CO: Select Cedar Homes, Inc 
; 800-866-9229/970-945-4860 
a. 
£ Stevensville, MT: Boscarino's Jus/Lin Cedar Homes 
0-926-4219 
, Lincoln City, OR: Coast Cedar Homes & Sunrooms 
503-996-6895/503-635-65¢ 
\ 
| Bellingham, WA: Fourth Corner Cedar Home 
; 800-314-663 
: “ 
f Federal Way, he dai ympany, 800-47( 
- 6-66) 
Bam | Seattle, WA: Seattle Cedar Homes, 800-542-29 
i 6-725-7111 
pe 
- ALindal | SunRooms 


P.O. Be 


WA 98124 








KEEP YOUR COOKWARE 
LOOKING NEW 


If you care about your cookware 
and want to help keep it looking 
new, use Bon Ami® Cleanser. 
Bon Ami’s fine powder removes 
stains, cuts grease and rinses 
cleaner. With no harsh chemicals, 
it’s easier on you and the environ- 
ment, too. Bon Ami, when you 
care about your cookware. 
Recommended for Corning Ware® Pyrex Ware’ 
Farberware® Regal Ware and other quality cookware 
110th ANNIVERSARY 1886 - 1996 
* AT GROCERY STORES EVERYWHERE ¢ 














x 24426, Dept SA, Seattle 
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so 





idjustable to any speed or ability, Ideal for swimming, 
erobics and rehabilitation. The 8°x 1’ Endless 
is simple to maintain, economical to run, and 


ee 
Swim or exercise against a smooth current | 
| 

nstall inside or outdoors, 


2) es Tae 


; mn tbe k 
Ze ead Neel , Dept. $12 














Call Today 
For Information On 
Our Current 
Special Promotions! 


THE ORIGINAL 
Lincoln 
1-800-554-5647 


™ 13650 Bowman Rd 
Auburn, CA 95603 














Auderion ™ 


BEDROOM ORGANIZER 













FITS UNDER 
BOX SPRING 


UNDERBED 
DRESSER 













REPLACES 
BED » CEDAR 
FRAME DRAWER 
LINERS 





‘up to 16 
DRAWERS 





6 FT. LONG 
DRAWER y 


PUT A DRESSER UNDER ANY BED 


1-800-782-4825 
REQUEST CATALOG NO. 21 








Ultimately Lai 






CHOOSE AN “ELEVETTE” residential 
elevator as the ultimate custom feature for 
your home, or as the ultimate convenience 
for a loved one who shouldn’t use stairs. 
The luxury you desire and the reliability you 
demand will be ultimately yours. 


For free literature, contact: 


INCLINATOR 


COMPANY OF AMERICA 
Dept. 20, PO Box 1557 = 
Harrisburg, PA 17105-1557 


Phone 717-234-8065 
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1 GEODOME HOME KITS 

i Hurricane Strong « Energy Efficient « Al 

B_ Precut, predrilled. olor coved kits are easy to assemble, 1,100 

I 6,500 sq. ft. from $4,500 « Send $15 for beautiful, TOE, colds plane ATES 

u GEODOMES WOODWORKS, INC. 

BSE INO INDIANA A C-3, BOX BOX 4141, 41, RIVERSIDE, CA 92514 nH 903-787-8800) 












FURNITURE 


Save up to 50% on Famous brand 
name Furniture. Home shipments. 
Write for list of brands and info. 


HOLTON FURNITURE CO. 
P.O. Box 280 
Thomasville, NC 27361-0280 
1-800-334-3183 


Need a Sunset Magazine 
Advertising Packet? 


Call Nancy Markell on our 
Media Kit Hot Line 
1-800-222-9404, Ext. 6 


Tell us what type 
of kit you need: 
Travel 
Shopping 
School & Camp 


Nancy will mail your kit the day 
of your request 











CShere’s Vays Oa 
ke ROR? 


Acorn. 


Dial 1-800- 3325 to order our 


home design portfolio. Or write 
ck House, Incorporated, 930 


Main Street, Dept. ASM, Acton, 


MA 01720 ry 
ACORNN@ 


Dwarf Apple Trees for 


the 21st Century... 


Variety pack of 3 for $29.95 
Plus Shipping and Handling 
Ph. (800) 852-TRES (8737) / Fax (503) 435-1215 
MASTERCARD & VISA ACCEPTED 
Braeburn, Fuji, Gala, Jonagold, Red / Yellow Delicious 



















$16.95 + s4.00SH 
We make & ship fully cooked pierogi - cabbage, potato & cheese, 


“hee NEW BOTTLE HOLDER 
Check or Money Order 
S.G. Enterprises 
cheese, or prune filling. One dozen pierogi per tray. 
Box of 6 trays $30.00. Make checks or M.O 


y-) 
2y,, DISPENSERS 
68713 Perez Rd, Ste. B-1 
Box of 10 trays $45.00. payable to: MM tlie o 
PIEROGI 






Buy Direct! 
Cathedral City, CA 92234 
CallforS&H. (Ox) — 


For: Bath, Shower, 
4 T= (800) 987-8321 ep 
129 Broadway - Chicopee Falls, MA 01020 - (800) 743-7641 


RVs, Boats, Etc. 
HANDMADE PIEROGI 
Featured in New York Times & Yankee Magazines 












DECORATOR FABRICS = 


First Quality * Lowest Prices a 
a Give us manufacturer’s name, ees) ecole [ol t a 
Send self-addressed, stamped envelope for 


5 a 
a FREE BROCHURE é ao 
a Marlene’s Decorator Fabrics a 
a a 
2 & 
a w 


301 Beech St., Hackensack, NJ 07601 
TOLL FREE 1-800-992-7325 


1996 Sunset Classifieds rate is $17.50 per word, 10 word 
minimum. 10% discount for prepayment of 2 or more 
consecutive issues. Prepayment by MasterCard, Visa or 
check is required for all ads. Closing date is the 25th of the 
3rd month prior to issue date. (Dec. issue closes Sept. 25.) 
For rates and order form, call Barbara Osborn, 


Counting Words: Characters divided by a space, plus sign, 
hyphen, ampersand, or slash will each count as one word. 
Two word cities or states count as one word in mailing 
address only. First two words of ad will be capped & 
bolded. Copy subject to Publisher’s approval and editing 
for consistency. Media People, Inc. and Sunset Magazine 
are not responsible for typographical errors or response. 


AUTOMOBILE 


CAR SHOPPERS Shop Smart, Save Money on Cars, 
Trucks. 1-800-SHOPPING. 


BED & BREAKFAST 


ARIZONA ACCOMMODATIONS. Bed Breakfast 
Inns, Resorts, Ranches. Rated, Approved. 800-266-7829. 








B&B OWNERS: Vacation Relief. Your Private Chef. 
Experienced Manager. English/French. 415-233-1824. 





CANADIAN HOLIDAY, Vancouver Island Silver 
Sea Waterfront B&B. Close to ferries, airport, Butchard 
Gardens. Private, quiet, gardens, nature, the sea. 604- 
652-8169. 


CALL 1-800-542-5585 





SILVERPLATED FLATWARE, Helen Lawler, 
5400 E. County Road #2sn, Blytheville, AR 72315. 
1-314-720-8502. 





CHRISTMAS VILLAGES 





DICKENS’ VILLAGE & all Department 56 “Snow 
Village” & “Heritage Village” buildings & acces- 
sories. Current & retired. Free catalogs! (send $5.00 
postage & handling) Free Shipping! WE BUY 
VILLAGE COLLECTIONS! AMT, 4411 Sepulveda 
Blvd., Culver City, CA 90230, 1-800-433-7856. 


FOOD/GOURMET FOOD 





COFFEE * TEA * COCOA delivered to your door. 
Free price list. 1-800-268-3103. 


OREGON HAZELNUTS! Whole kernels or chopped; 
natural or roasted. 1-800-446-4055. 


PROPOSAL WINNING: Pork Crown Roast, Menu, 
SASE $3.95, E.Jones, 385 Boynton, San Jose, CA 
95117. 








GARDENING 





DEER DAMAGE? Durable mesh barrier. Virtually 
invisible. Easy to install. 1-800-753-4660. 
HEIRLOOM TOMATO SEEDS. Rare varieties from 
our family farm. For 100 seeds send $4.95. Heirloom 
Tomato Company, PO Box 12, Knightsen, CA 94548. 








RESERVATIONS INN AMERICA. Nationwide 
reservation service, 24 hours,-Frequent Inn Club. 
800-266-STAY. 





ROMANTIC WEEKDAY GETAWAY Carmel 
Tradewinds Inn and dinner at Le Cog D’Or $99. 800- 
624-6665. 


BOOKS/PUBLICATIONS 





END JUNK MAIL FOREVER! SASE + 25¢, Box 
420218, San Diego, CA 92142. 


BUSINESS OPPORTUNITIES 





GET PAID FOR READING BOOKS! $100 per book. 
For information send name, address to Calco Publishing 
(Dept. C-870), 500 South Broad, Meriden, CT 06450. 





RIGHT LIVELIHOOD, substantial income. Com- 
plete support. Free tape: 1-800-927-2527 ext.7766. 


CARPETS 





CARPET BARN- Buy All Major Brands at Wholesale. 
Largest Selection of Berbers in Stock. 1-800-345-0478. 





CARPET DIRECT! Guaranteed lowest prices. Call 
for free samples. 1-800-247-3707. 





CHINA/CRYSTAL/SILVER 





1-800-562-0875 DISCONTINUED CHINA/CRYSTAL/ 
FLATWARE Service. P.O. Box 508-SU, High Ridge, 
MO 63049 





ATLANTIC SILVER and China. 1-800-288-6665. 
Sterling Flatware, Holloware, and China. Active, 
Inactive, Huge Inventory Discounted. Charges 
accepted. We also buy. 





CHINA FINDERS. Discontinued Tableware. 292 
Landover, Alexandria, VA 22305-1902. 1-800-900-2557 


Ww 





FIESTA! New 1996 color . . . persimmon. Limited lilac 
left. Call TOP DRAWER 1-800-827-3146, free brochure 





FINALLY YOURS China Replacement Service. 
Active, Inactive & Obsolete Patterns. We also buy 
Call 1-800-52-4-CHINA 


LENOX ONLY China/Crystal discontinued replace- 
ments specialist. Lesley’s Lenox, (800)553-6693 





SILVERPLATE/STERLING FLATWARE, Satis- 
faction guaranteed, Kinzie’s, Box 522, Turlock, CA 
95381. 1-209-634-4880 


HEIRLOOM VEGETABLE & Herb Seedlings. Cer- 
tified organic. Ready to plant! 1996 Catalog $1.00. 
Refundable first purchase. Santa Barbara Heirloom 
Seedling Nursery, POB 4235, Ste.S, Santa Barbara, 
CA 93140. (805)968-5444, Fax: (805)562-1248. 


UNUSUAL EDIBLES and Ornamentals. Free Cata- 
log. Northwoods Nursery, 27637 Oglesby, Canby, OR 
97013. 503-266-5432. 





GIFTS 


AUTHENTIC AFRICAN handcrafts. Home decor, 
musical instruments, masks, sculptures, jewelry, bas- 
ketry, dolls, artifacts, weaponry and more. Unique 
gifts for Mother’s Day. African Connexion’s color 
catalogue (800)786-5449. 


CUSTOM CROSSWORD PUZZLES. Unique, per- 
sonalized gift or party favor. 201-670-0582. 





HEALTH 


BLADDER CONTROL? Leaking, incontinence, 
frequency, urgency? “Balance Tea” works! $9.95 
MC/Visa. 1-800-354-9291. 


HELP WANTED 


ASSEMBLE PRODUCTS at Home. EASY WORK! 
TOP PAY! 1-800-377-6000, ext6510. 





CRUISE SHIPS HIRING - Earn to $2,000+/mo. 
working on Cruise ships. No experience necessary. 
Call Cruise Employment Services: (206)971-3552 
Ext.C91344 





EASY WORK! EXCELLENT PAY! Assemble Prod- 
ucts at Home. Call Toll Free 1-800-467-5566. Ext. 
11797 





TRAVEL ABROAD & WORK. Conversational 
English teachers needed in Asia! Call (206)971-3572 
Ext.J91341. 


HOME/HOME IMPROVEMENT 


50% FURNITURE DISCOUNTS. 500 Finest 
Brands. In-Home Delivery Since 1933. Cherry Hill 
Furniture, High Point, North Carolina. (800) 666- 
0933, Free Brochure; (800) 328-0933, Quotations. 





CABINET HARDWARE! Looked everywhere? Call 
Knob Hill 707-573-7373, Fax 707-544-8797. 





FREE INFORMATION. Lowest Furniture Prices. 
Warren’s Interiors. Prospect Hill, NC 1-800-743-9792. 
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CALL 1-800-542-5555 


EEE 
SOUTHERN DESIGN CONCEPTS - 
Discount Source for Designer Fabrics and 
Wallcoverings. NEVER UNDERSOLD! |- 
800-245-3071. 9-6 EST. 





INFORMATION 


EARN MONEY Reading Books! 
$30,000/yr income potential. Details. 
1-800-513-4343 Ext. Y-1792. 


See ee EE 
HOME TYPISTS, PC users needed. 
$45,000 income potential. Call 1-800-513- 
4343 Ext. B-1792. 


LINEN 


FINE EGYPTIAN Cotton Sheets & 
Towels. Buy Direct-Save. Nile Valley 
Textiles 1/800-216-5543. 


MISCELLANEOUS 


INVENTORS. FREE protection forms 
and information kit. Affiliated Inventors 
Foundation. 1-800-525-5885. 


PHOTO RESTORATION: Old Photos 
Printed/Restored. Other Services Available. 
1-800-207-7927 


U-DO-IT YOURSELF! 4,000+ 1996 
Hardware Manufacturers List to Submit 
Your Inventions Directly. $49.99. 800- 
587-4746. 


REAL ESTATE 


AREA TABLEROCK LAKE, Branson, 
Missouri. Improving forested homesites, 
5 acres, $16,960. $500 down, $200 monthly 
Compare at $25,000. 1-800-866-7014. 


BARGAIN HOMES - Foreclosed, HUD, 
VA, S&L Bailout properties. Low Down 
Fantastic savings. Call 1-800-513-4343 
Ext. H-1792 for list 





CABO, MEXICO. Golf, residential and 
commercial. Los Cabos Properties 01152 
(114) 3-11-64 or 3-15-98, Fax 01152 
(114) 3-11-62 


KAUAI/PRINCEVILLE luxury condo 
1 bedroom, 2 bath, professionally decorated 
1(509)455-7172 


MONTANA LAND. Trees, Creeks, and 
Wildlife. 20 QUALITY acres (and up), close 
to Yellowstone Park, starting at $19,500 or 
less. Owner Financing. Guaranteed Access 
Warranty Deed. Insured Title, Color 
Toll free: 1-800-682-8088. Rocky 
Mountain Timberlands, 1315 East Main, 
Dept. SUN, P.O. Box 1153, Bozeman, MT 
59771-1153 * (406) 586-8088 


Brochure 





OREGON. Custom log 


house on Rogue River. Spectacular setting; 


house + guest 


2 riverfront acres + creek. Ultimate country 
retreat. $495,000. (415)321-1926 





RECEIVING PAYMENTS? 1 ump Sums 





CASH PAID for Seller-Financed Notes, 
Contracts. 1(800)476-9644 
ROCKY MOUNTAIN RANCHES. 


IDAHO, MONTANA, WASHINGTON 


Affordable acreage. Free information 





Call today 1-800-942-5363 
eT 
RECIPES 

STER CANDY! Four recipes. SASE + 
| un Ol E.Edinger Ave 
a, CA 92705 
i ERATIONS! Bread Recipes, 
\SE to: POB 688, Clayton, 


RR 


$ 2 NS & TFT 





OVER 100 CHEESECAKES!! Irish 
Cream Cheesecake Recipe and list. 
$2.00/LSASE Sheri’s, Box 2600, Gard- 
nerville, NV 89410. 





POACHED CHEESECAKES simple 
water bath method. Fluffy hazelnut & zesty 
lemon. $3.00 SASE, L’Recipe, POB 
80400, Portland, OR 97280-1400. 


TASTEE CHINESE CHICKEN SALAD! 
Send $2.00 SASE: Duckie, PO Box 237, 
Los Alamitos, CA 90720. 





RETIREMENT LIVING 





ADULT gated community near Yosemite 
(Sonora). Magnificent clubhouse, pool, 
RV storage. Homes from low $100’s. 
(800)223-2346. 





SPECTACULAR VIEW home, land 
packages. Oregon’s finest full security 
retirement manufactured housing com- 
munity. 1-800-578-7271. 


! 


TOURS 


EXPLORE SOUTHWEST CULTURES. 
Arts, crafts, two pueblo feast days, tradi- 
tional dances/foods; visits to native artisan’s 
homes/studios, museums, and national 
monuments. Albuquerque, Santa Fe, Taos. 
7/27-8/4/96. Info: 800-426-83 15(#4). 





TRAVEL 





CALIFORNIA GOURMET CYCLING - 
adventures with luxury camping. Country 
Spokes. http://www.ccnet.com/~cspokes 
(800)544-0226. 





COLORADO RIVER trips with Adven- 
ture Bound, 2-5 days. (800)423-4668. 





COPPER CANYON, Costa Rica, more. 
Free Newsletter. The California Native. 
800-926-1140 





FRANCE - B&B CANAL BARGE. 
Cruise/tour wine-Crusades country. 
(510)524-4378 





GALAPAGOS. You, nine others and our 
naturalist will explore by yacht more islands 
than any other Galapagos expedition. 60 trip 
dates. Machu Picchu option. Free brochure 
and video. Inca Floats, 1311-T 63rd St., 
Emeryville, CA 94608. (510)420-1550 





GLACIER BAY Guided Yacht Charters 
Five day adventures. Gourmet food, 
Whales, Photography, Hiking. Capt. Mike 
(907)697-2233 





LLAMA PACK TREKS in the New 
Mexico Rockies. Gourmet food-good 
folks-great times. Brochure, catalog 
800-4-LLAMAS 





SKYBOW RANCH Youth Camp. Ride 
Horses. P.O. Box 2739, Gillette, Wyoming 
82717. 307-692-3228 





TRAVEL TIPS Booklet fun secrets 
save/make hundreds! Selling fast! $4.60. 
POB 4, Lafayette, CA 94549 


VACATION RENTAL 





800-207-5160 NORTH LAKE TAHOE - 


3100 sq.ft, Sunny 4bedroom/3bath Moun- 
tain home. Fully equipped. Garage. Cen- 
tral to Ski Areas and Casinos 


800- MY- PAHOE cabins, condos, homes. 
Free travel planner, Call now! 800-698- 


2463 





BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums, color 
brochure, 800-248-5262. 





BEACHSIDE RESERVATIONS. Small 
Town. Big Beach. Free Brochure. Pismo 
Beach, California. (800) 748-7129. 





CABO MEXICO Condos, villas, luxury- 
economy 01152 (114) 3-15-98 or 3-11-64, 
Fax 01152 (114) 3-11-62. 





COEUR D’ALENE, IDAHO - Lakefront 
cottages, fully furnished, sleep 7&12. 
Dock. 500-679-9141. 





COZUMEL/BELIZE/ISLA MUJERES/ 
PLAYA DEL CARMEN: 1-10 bedroom 
beachfront homes. 800/833-5971. 





DOWNTOWN CARMEL, CA. Luxury 
Apartment Suite. Fireplace, Private Jacuzzi, 
Oceanview +, (408)454-1830. 


ELK MOUNTAIN LODGE- Pinetop, 








Vacation Rental Managers Association at 
800-871-VRMA. 





HAWAIIL’S KONA COAST. Oceanfront 
condo discounted rates. Owner 1-800-928- 
2750. 





HAWAII: KAUAI! $40 to finest! Magical 
beaches! Tropical hideaways! 800-828-1442. 





HAWAII - WAIKOLOA, Private home, 
2/2, Oceanview. FAX. Spa. Golf. $960/wk. 
916-485-7979. 





JOSHUA TREE romantic getaway. Euro- 
pean ambiance. 3Bdrms, garden terraces, 
$350/wknd. 213-939-2200. 





KAANAPALI ALII- Maui. Luxury 2BR 
& 2BA oceanview condominium. Owner 
800-395-7198. 





KAUAI - POIPU’S choicest villas/condos, 
breathtaking oceanviews, designer-furnished. 
1(800)468-3992. 





KAUAI CONDO 2BR, 2BA, Ocean View 
Poipu By Owner 510-838-4102. 





KAUAI CONDO fully equipped 2BD/ 
2BA-Golf, snorkel, sail, & kayak. Sunset 
over Bali Hai. 1-800-478-6262. 





KAUAI, POIPU 2bd/2ba, spectacular, 
oceanview, condo! Beach, pool, golf! 
Owner (206) 232-2380. 





KAUAI, POIPU condo. Outstanding 
IBR. Many extras. Reasonable. Owner 
408-934-0331. 





KAUAI, POIPU. Oceanfront Condo- 
minium, 2BD/2BA. Photos available. 
Owner 408-395-1042. 





KAUAI/PRINCEVILLE- Oceanfront 
two bedroom condos from $600/week. 
800-628-5533. 





KAUAI/PRINCEVILLE: PaliKeKua 
Oceanfront Condominium, 2BR=Baths. 
Beautifully furnished. (800)831-9789. 





MANZANILLO, MEXICO Stunning 
4Bd/3Ba staffed home. Golf, tennis, fish- 
ing. Overlooking LasHadas. (1-800-860- 
1000-340266). 





MAUI CONDO, oceanfront, one/two 
bedrooms from $90. Owner 800-733-3603. 





MAUI CONDO One Bedroom Sleeps 
Four, Amenities, Sunsets, Beautiful 
Beaches (800)508-3589. 




















MAUI WAILEA Ekahi, Luxury Tropical, 
Beach Resort, Golf, Owner (510)582-9262. 


MAUI-WAILEA Deluxe Oceansidia 


Condominiums. One/two/three bdrms. 
From $130 to $405. 1-800-833-6301. 





MAUICONDOMINIUMS,* Ocean- 
front, Luxurious, Spectacular Beach, 
Honeymooner’s Paradise, Owner, 
1-800-437-9450. Reasonable!!! 





MONTANA LAKEFRONT private 
cabin near Glacier Park. $950/$3,600 
wkly/mo 406-755-1380. 


N.LAKE TAHOE 3br/2bth, 1,800sf 
cabin. Minutes to world class skiing. Ba: 
on private assn. beach. $350/wknd., 
$750/wk., mos. negotiable. Free colo 
brochure. 916-383-1492. 


NEVADA CITY in the Gold Country. 
Completely furnished quaint cottages ot 
elegant homes in the woods. Convenient 
to downtown and recreation. Daily. 
weekly/monthly. 1-800-255-8071, Broker. 


OCEANFRONT HOME Manzanita Ore 
gon, 3 bed, 2 bath, golf course. Brochur 
(503) 654-8673. 


OREGON COAST. Horizon Vacation 
Rentals. Oceanfront/View. Free brochui 
1-800-995-2411. 


OREGON, ROGUE RIVER. Deluxe 
log house, spectacular setting, Agness. 
Brochure. (503)247-7554. 


PALM SPRINGS Area Rentals, Daily 
Weekly, Monthly. Free Brochure. 800 
654-8754. 


PEACEFUL MOLOKAI — Hawai 
Undiscovered. Spectacular. Conde 
$450/wk. spring rate. (617) 863-0199. 


PRINCEVILLE, KAUAI: Spectaculai 
Oceanfront condominium, 2BR, Baths 
Beautifully furnished. 401-245-6956. 


S.LAKE TAHOE Exceptional Homes 
Cottages. The Best Affordable from 
Owner. Brochure. 800-822-1460. 


S.LAKE TAHOE | Ac. Retreat. 21 
Hms. Sleeps /2-90!! Hottubs, 12’ Hon 

Theater, Reunions, Weddings, Skigroup 

1-800-700-2022. 


SAN DIEGO Beachfront on ocean. F 
nished apartments w/deck. Penthou 
w/spa. 800-779-SAND. 


SAN DIEGO Oceanfront condo 
uncrowded Imperial Beach. We cater tc 
families. Free brochure. 619-480-1273. 


SANTA BARBARA “East Beach” 2BL 
Spanish Cottage. Hotel Amenities $1,085 
$1,925/Week. (805) 963-6774. 


SECLUDED BIG ISLAND. Ocean 
front in the heart of Kona. 800-344-7675. 


VACATION RENTALS and EX 
CHANGES. World wide: Internet Acces: 
at http://www.pope.com/travelex or cal 
1-800-549-9076. 


s 


WALLOWA LAKE Cabin or Mountait 
View Ranch Home, Oregon (541)432-071) 


WORLD WIDE Home Rental sat 





Choose from thousands of beachfront 
las, cozy cottages, historic castles 
modern condos. Photo and full oe iC : 
of each vacation home. FREE ma ne 
with $18 subscription. | “800-299-9886, 


YOSEMITE: GREAT location insi¢ 
Yosemite Park gates. 209/642-221 
weekdays 9-5. 





WINDOW ON THE WEST 





HANK DELESPINASSE/IMAGE BANK 


Where have all the honeybees gone? 


bee, introduced here in 1620. For hundreds of years it thrived, but for the last 
decade or so, the bee has been under attack by a pair of killer mites. More than 
honey is at stake: bees pollinate billions of dollars’ worth of Western crops, includ- 
ing almonds (see photo above), apples, berries, pears, all sorts of vegetables, and flowers. Of 


‘ 
he most common honeybee in North America is an alien. It’s the European honey- 


course, bees also pollinate the same plants in your garden. Last spring, gardeners flooded 
University of California at Davis entomologist Eric Mussen with calls. The gardeners were 
worried: they had seen virtually no bees on their fruit-tree flowers. While the dearth of bees 
did result in fruit losses for many home gardeners, Mike Burgett, an Oregon State University 
entomologist, thinks mite-resistant native-bee populations (the ones the European bees had 
elbowed out) will soon be large enough to take over pollination duties. Hachiro Shimanuki at 
the USDA’s Bee Research Laboratory isn’t so sure. “There may not be enough native bees in 
the right places to do the job, and garden pesticides can reduce their numbers further.” In the 
meantime, think twice before you swat that bee. 
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INTRODUCING THE ALL-NEW 1996 MERCURY SAB 


[Imagine an automobile with styling so fresh it makes the word “aerodynamic” seem new again. Imagine 

automobile is engineered to such precise tolerances and with such structural integrit} 
feels as if it were formed from a single piece of steel. Imagine that it not only goes 1008 
miles between scheduled tune-ups" but that it’s so rewarding youll actually want todr 


t that far. Lmagine an automobile that impresses you with both its interior room (iii 


with PEP 461A and listed options. Tax, title extra 
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Thank you for the excellent 
article on Ralph Opp and his 
work with the bald eagle 
February, page 24, 

Northwest and Northern 
California editions]. While 

_ many people realize that the 
_ eagle population has 
~ increased since the early 
*60s, those outside the active 
environmental community 
may not realize the hard 

_work that went into getting 

this result, or the role the 
Endangered Species Act 
played in eagle recovery. 

It’s particularly gratifying 
to see articles with an 
emphasis on conserving the 
West’s natural heritage in a 
magazine like Sunset. 

- There’s a lot of news and 
information that we who 
read environmental publica- 
tions assume are common 
knowledge—but in fact this 
information often doesn’t fil- 
ter through to publications 
read by the general public. 
Unlike the reader who com- 
plained about your “growing 
tendency to take environ- 
mental advocacy out of the 
editorial pages and include it 
in your regular articles,” I 
believe it is exactly where it 
belongs. 

Discussion of the environ- 
ment is absolutely appropri- 
ate to Sunset’s mission. The 
clean air and water, the spec- 
tacular scenery, and the 
abundance of wild animals 
are among the West’s most 
important qualities; they are 
what makes living in the 
American West such a differ- 
ent experience from living 
anywhere else. When con- 
scious protection of our 
environment is relegated to 
politicians and editorial 
pages, the danger of losing it 
increases. 


Alison Rilling 
Jacksonville, Oregon 


w Note: Reader Connie E. 
Young of Grants Pass, 


SUNSET’S OPEN HOUSE 





Oregon, wrote in to identify 
a person in the photograph 
on page 25. The man on the 
right is Dave Siddon, of 
Wildlife Images, a rehabili- 
tation facility for injured and 
abandoned wildlife, includ- 
ing eagles. 


An easier way to 
save tomato seeds 


The seed-saving information 
in your September article by 
Elaine Johnson and Lauren 
Bonar Swezey is the most 
absurd I have ever read 
(“Heirloom Tomatoes,” page 
80]. I save seeds from my 
tomatoes, even ones I buy in 
the store. The procedure is 
nowhere near as complicated 
as you make out. 

I just cut the tomatoes 
from stem end to bloom end 
and take out a section. Re- 
move as much of the tomato 
as you can with your fingers. 
Spread the rest on a double 
thickness of paper towel, and 
leave in a dry place, out of 
direct sun, for 24 hours or 
less, until seeds appear dry. 
Pick them out with your fin- 
gers or tweezers, and they 
are ready to plant. 

I have fresh tomatoes 
year-round here in Wyo- 
ming, although the tempera- 
ture gets below zero and it 
often snows. I’ve been doing 
this for years. 


Trudy Johnson ° 
Green River, Wyoming 











w According to Suzanne 
Ashworth, author of Seed to 
Seed: Seed Saving Tech- 
niques for the Vegetable 
Gardener, there are very 
good reasons why you should 
ferment tomato seeds in the 
way described in the article. 
Tomato seeds are covered 
with a gel sac that inhibits 
germination. Fermentation 
destroys the gel sac and kills 
a number of bacterial and 
fungal diseases that can 
destroy the seeds. Ashworth 
also says seed exchangers 
should never dry seeds on 
paper towels because frag- 
ments of the towel tend to 
stick to the seed. 


Remembering 
Orange 


I grew up in San Bernardino 
during the *40s and °50s, 
and your “Empire of the 
Orange” article [February, 
page 64] pushed my nostal- 
gia button: a fourth-grade 
field trip (boarding an old 
Santa Fe train for a ride to 
the oldest orange tree), wait- 
ing with anticipation for the 
orange show to open, the 
heady smell of orange blos- 
soms on a balmy evening, 
and, in the winter, smoke 
from the smudge pots that 
blotted out the morning sun 
and coated every horizontal 
surface with soot!! 


Carol Kirkwood 
Culver City, California 





ile. ad 


The poop on llamas 


“A Guide to Natural Soil 
Enrichers” [February, page 
54] didn’t mention one of 
the greatest natural amend- 
ments in the world—llama 
manure! Llamas have three 
stomachs (cows have four), 
and the black llama pellets 
are almost odorless, among 
their other virtues. Llama 
dung does not burn, like rab- 
bit pellets do, and you can 
use it immediately in flower 
boxes and gardens. 

We have a llama farm and 
a list of people to contact 
each spring for fertilizer 
pickup. I use the ground-up 
manure in my flower boxes 
each spring and have big, 
beautiful flowers; my hus- 
band uses it in our garden. 
(Llama manure doesn’t have 
many weeds, since llamas 
are very efficient with their 
three stomachs.) 

With Washington, Oregon, 
and California the states 
most highly populated with 
llamas, most people on the 
West Coast probably have a 
llama farm within driving 
distance. 


Bobbi Griesel 
Monroe, Washington 


Send letters to Open 
House, Sunset Magazine, 
80 Willow Rd., Menlo Park, 
CA 94025; fax (415) 327- 
7537. Send e-mail (includ- 
ing full name and street 
address) to openhouse@ 
sunsetpub.com. Include a 
daytime telephone number. 


The gardens at Sunset’s 
headquarters are open to 
visitors 9 to 4:30 Mondays 
through Fridays except hol- 
idays. Call (415) 324-5479 


with any questions. 


Sunset articles are on 
America Online (keyword 
Sunset) and the Internet 
(http://www. pathfinder. 
com/Magazine-Rack/ 
Sunset). 
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Not ay did Cddre Bauer refuse to work weekends, he refused 
to work the entire length of fishing season. A fact we hope inspires 
more overworked men and women to take the day off, no matter what 
season it may be. All those who stand in agreement are welcome 
to call for the nearest store or clothing catalog. 800-789-1387. 





The U.S. Decathlon Team counts on Dan O’Briens speed 
in nt hurdles and Debra Bishop’ agility in the shopping spree. 
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be an Olympic hero just by using your Visa® card. Because Visa will make a donation "Vis ‘ 
help all our 1996 U.S. Olympic Team hopefuls every time you make a purchase. 
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It’s the shortest distance between point A and point 7%. 


Tue Land Rover Discovery is designed to get you from one place to the next, no matter what cloud- 


topped mountain range, sand-swirling desert, or wildly inhospitable, courage-dwarfing jungle 
stands between. Its direct-flight approach is attributable to its rugged 14-gauge steel chassis, 
incredibly resilient coil spring suspension, all-terrain ABS, and permanent four-wheel-drive system. 
EMPOWERED by a 4.0-liter V8 engine, it can reach nearly any destination you can point to on a map. Or off it. 
ALL with a level of security exemplified by its steel inner body cage, side impact beams, DISCOVERY 
and dual airbags. WueNn you consider just how much the Discovery has to offer, it’s a 
vehicle whose worth truly exceeds its $29,950* price tag. CALL 1-800-FINE 4WD for the 


nearest Land Rover dealer. THEN take one out for a drive in the country. ANY country. 


Always use your seatbelts. SRS/airbags alone do not provide sufficient protection. 
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FROM THE EDITOR 


Personalizing Sunset 
for our readers 


any readers will find a special Sunset 

Bonus in this issue: an eight-page section 

called Travel Extra or Garden Color. 

What’s Sunset Bonus all about? This quar- 
terly section is being launched to give subscribers even 
more of what they come to Sunset for, at a small incremen- 
tal price with new or renewed subscriptions. 

This month’s Travel Extra is devoted to “Spring 
Breaks”—getaways in the Gold Country, the San Juan 
Islands, San Diego, and Utah’s Escalante Wilderness— 
along with an almanac of events around the West. Our 
Garden Color section offers dozens of spring planting 
ideas—plant com- 


binations, borders, 
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great color makers. 
If your issue con- 
tains one of these 
let 


sections, us 


know what you 
think. If you’re not 
signed up for Sunset Bonus but would like it, contact our 
subscription services office at (800) 777-0117, and your 
bonus selection will take effect with your renewal. 

We've personalized your copy of Sunset another way, too. 
Loyal readers often boast about the number of years they've 
been subscribers to the magazine; some liken it to being a 
member of a club. To recognize the unique relationship sub- 
scribers have with the magazine, your mailing label on the 
cover now acknowledges how long you’ve continuously 
subscribed. 

What’s especially gratifying is the large number of sub- 
scribers in the “silver anniversary” category. More than 
70,000 labels say “Valued-reader over 25 years”—that’s as 


far back as the computer could go. It’s a privilege to serve 


so many readers for so long. 


Bw Wort. Editor 
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W. D. A. STEPHENS 





Iv CAN TAKE SEVERAL 
LIFETIMES Lo 
REACH A STATE OF 
INNER PEACE 
AND TRANQUILLITY. OR, 
| It CAN TAKE A 
| rs F Bese MA 





















Oca Cae s Think ras fh HT 
acean journey to Singapore, or Bali, Thailand. on 
OT NY a1) Oran RG pated. 
UTC MLL ANY RMIT LARRY TRU [a CR8 
TCU ReCU LE WY Fae i 

Now,a a) of insight: Oo (ORG UAC oF 
OIC Ug Far Be s c 
Our Sun Viki 






SEV Ee 





Se Bahamas-Bermuda:-Caribbean:The Far East-Hawaii- Wetiettrcan a ae aes PONT cs git ss 


Internet access: TT ea aut PEGG MBL AOA ULM Ren Ren ea 





BEST:WEST 


Our readers’ favorite Western public art 


e they historic, heroic, 

or amusing, these 

sculptures draw our 
readers time and again. 

Lisa Hedman of Lynn- 
wood, Washington, recom- 
mends going to David E. 
Brink Park in nearby 
Kirkland to see The Water 
Bearers on the shore of Lake 
Washington: “It’s a bronze of 
two Native American women 
kneeling with a pot. This first 
caught my imagination when 
I saw it one dark morning, 
softly lit. It was like peeking 
through a door in time to a 
culture that once lived here.” 
Glenna Goodacre, the sculp- 
tor of the Vietnam Women’s 
Memorial in Washington, 
 D.C., created the piece. The 
park is at 555 Lake Street S., 
south of downtown. 

In a similar vein, Nola 
Long of West Linn, Oregon, 
is drawn to a Portland statue 
of Sacajawea, the Shoshone 
woman who guided Lewis 
and Clark across the moun- 
tains of Idaho and Oregon to 
the shores of the Pacific. 
“She is standing on a perfect 
grassy hillside. A baby is 
strapped on her back. She has 
her arm out as if in a guiding 
position and has a look of 
great triumph on her face. 
She has been an inspiration 
to me and my family, as she 
was very young and burdened 
with her baby on the whole 
trip.” The statue is near the 
northeast entrance to 
Park 


, a block south of 


Washington Park a 


Place 
Burnside Boulevard. The 
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PORTLANDIA, at 36 feet, 10 inches tall, is the second-largest 
hammered-copper statue, after the Statue of Liberty. 


writes Elise Lunas of Oregon 
City. “I love to bring visitors 
to see it because she seems to 
symbolize the openness and 
outreach of Portland.” The 
statue is outside the Portland 
Building, a postmodern archi- 
tectural landmark in its own 
right, at Fifth Avenue and 
Main Street. Portlandia, 
which was crafted by 
Raymond Kaskey, reflects 
building architect Michael 
Graves’s vision of Lady 
Commerce, who appears on 
Portland’s city seal. 

In San Francisco’s Yerba 
Buena Gardens 
Shaking Man 
Creek, California, 
Gemma Niermann time after 


the life-size 
draws Walnut 


reader 


time. “He’s one of the most 
dynamic and delightful works 
of art in the Bay Area. Every 
time I pass this gentleman, I 
see something new. He also 
reminds me of someone I 
know, a coffee addict who is 
never in repose.” Artist Terry 
Allen envisioned the grinning 
glad-hander as a greeter for 


TELL US MORE 


C. BRUCE FORSTER 


conventioneers, and everyone 
else who frequents Yerba 
Buena Gardens, at Third and 
Mission streets. 

“T am drawn again and 
again to the American 
Merchant Marine Veterans 
Memorial in San Pedro, 
California, on the corner of 
Sixth and Harbor,” writes 
Linda Edgar of Long Beach. 
“The sculpture is of two men, 
one barely pulling the other 
out of the water. The rope 
ladder that they are climbing 
appears to be twisting and 
turning. As soon as I see the 
sculpture, I start envisioning 
a cold, wet night in the mid- 
dle of the ocean and the two 
brave men struggling to sur- 
vive the power of the sea.” 
The sculpture, called Jacob’s 
Ladder, was started by Jasper 
D’ Ambrosi and then com- 
pleted by his two sons after 
his death in 1986. 

Several readers wrote of 
the Tribute to Navajo Code 
Talkers at the corner of 
Thomas and Central avenues 
in Phoenix. The bronze 
sculpture of a boy in native 
garb commemorates the 
Navajo who communicated 
secret radio messages in the 
Pacific during World War II. 
The messages were sent in 
their native tongue, a “code” 
the Japanese could not crack. 
The statue, created by Doug 
Hyde, holds a flute, the 
Navajo symbol of peace. @ 

By Bill Crosby 


A great Sunday brunch demands that you allot time for a 
nap afterward. Where's your favorite spot for this leisurely 
meal? Is there a favorite brunch you try to work into your 
travel plans? Send your response to Best of the West, Sunset 
Magazine, 80 Willow Rd., Menlo Park, CA 94025; send e- 
mail to best@sunsetpub.com. Please include your name and 
address (and phone number, if you don’t mind). For your 
help, we'll send you a 24-page recipe booklet. 
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iscover Sea World’s Shamu’s through Pete’s Waterworks. Or create a masterpiece sand 
Happy Harbor, and you've just sculpture, meet some real characters, crawl through balls, then 
found the newest, biggest playland explore some more. 
7 around. It’s a whole new world. Two acres There’s even more excitement just a few steps away from 
of fun, created especially for kids of all Shamu’s Happy Harbor. Take an underwater thrill ride on 
—— ages. So the whole family can dash and new Mission: Bermuda Triangle? meet dolphins face-to-face 
splash, lunge and plunge, glide and slide together. at Rocky Point Preserve? or “ooh” and “ahh” over the 
You can pose for photos with a life-like Shamu® and Baby all-new Shamu: World Focus show, hosted by Jane Seymour. 
Shamu, then climb aboard the three-story ship Wahoo Two There’s a whole new world of fun just waiting for you at 


for a pirate-style water cannon Sea World in San Diego on 
blast! Next, dodge surprise rm beautiful Mission Bay. What 
spurts while scrambling ea Ss) @ are you waiting for? st 
. dA =z 
Sean. DIEGO Sea WS 
Taking You Where You’ve Never Been Before. 09S 


http://www.4adventure.com Launches April 1, 1996 PROUD SPONSOR 





An Anheuser-Busch Theme Park ® © 1996 Sea World, Inc. All rights reserved 
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The prescient historian 
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stripped to the basic split. The West as 
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Presenting the LO SEE THE MOST STABLE WASHER BUILT 
incredible GE Profile’ IN AMERICA, PUT ON YOUR GLASSES. 


a greater Capacity 
than any model in 





Washer. The precision machine that can handle its class. And with our sound reduction features, 
this “glass test” about as well as a luxury car. With it’s the quietest GE washer ever. 

its revolutionary automatic balance system, it The GE Profile™ — a high performance 
keeps bulky, uneven loads balanced through all machine that runs as smooth as a luxury coupe. 
cycles. And it comes with an impressive list of To find out more about the GE Profile” 


standard features. 

It’s got a 31% larger tub opening 
and can wash over 33% bigger loads 
than previous GE washers. In fact, it has 


Washer call the GE Answer Center” 
at 800.626.2000 or visit a GE dealer. 
Take one out for a spin today. 
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We bring good things to life 





At this museum, mummification’s the word 


os court on the 
outskirts of San Jose, 
Horus the falcon and Taurt 
the hippopotamus greet 
visitors to the Rosicrucian 
Egyptian Museum in 
Rosicrucian Park. The elab- 
orately designed museum, 
maintained by the Ros!- 
crucian Order, a philosophi- 
cal organization, is a full- 
scale replica of a large 
Egyptian temple. Visitors 
can view an impressive dis- 
play of Egyptiana, including 
sphinxes, temples, obelisks, 
a pylon gateway, statues of 
animal gods such as Horus 
and Taurt, and a 12,000 
pound concrete homage to 
Thutmosis III, pharaoh of 
Dynas! 
icrucian Egyptian 
30th 


anniversary this year as the 


Museum celebrates its 


largest public display of 


Egyptian artifacts on the 


West Coast. With a major 
collection of mummies and 
mummy cases, the museum 
is alSO an important resource 
for holars and students 
One old llo ? 601 eal 
| rmontt priest 
from Tl as recently 
ove! rough X rays 
lave hapimu rted 
Ss leg b re he wa 
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cats, even a rooms are filled with arti- 


rinally placed facts in bronze, alabaster, 


because they were | glass, and gold, ranging 
sacred | from amulets to statuary, 
om is devoted | with creative dioramas 
of I gypt’s detailing everyday scenes 
1, the massive from ancient Egypt 
ioh Zosel \s part of Museum 
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Month in April, a joint pro- 





racorner of San Jose’s Rosicrucian 


gram of the Museums of 
San Jose, the Rosicrucian 
Egyptian Museum will 
introduce Mummy Musings 
on April 21, featuring its 
mummy research. The 
Rosicrucian Egyptian 
Museum & Planetarium, at 
1342 Naglee Avenue at Park 
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¢ In San Jose, an 
Egyptian museum 


e The arboretum at 
UC Santa Cruz 


¢ Take the ferry to a 
bayfront winery 


e Tea and time travel 
in Petaluma 


¢ Noyo is easy to miss 
(but don’t!) 


GARY PARKER 

















Egyptian Museum. 


Avenue, is open 9 to 5 daily, 
except major holidays. (The 
planetarium celebrates its 
60th birthday this year, and 
offers a variety of perfor- 
mances.) Call (408) 947- 
3636 for information about 
both facilities. 

—Stephen M. H. Braitman 





THE EAST BAY 


Let your llama do the lifting on an East Bay park trek 


t’s a beautiful morning at 

Sunol Regional Park near 
Fremont. Our little troop is 
heading toward the popular 
Little Yosemite area, and 
are we turning heads! It’s a 
multiuse trail open to eques- 
trians, bicyclists, and hikers, 
but nobody’s pushing the 
definition of “multiuse” as 
we are: we’re trekking with 
llamas. 

The East Bay Regional 
Park District is now offering 
both day-long and overnight 
llama pack trips at preserves 
such as Sunol, Las Trampas, 
Black Diamond Mines, and 
Redwood. Yeltsin, Chip, 
Chief, Spats, Llama Michie, 
and company lug the partici- 
pants’ food and gear 
(including as much as 15 
pounds of each hiker’s 
items); their human part- 
ners, Bill Britton, George 
Caldwell, and Dave Bartels, 
set up camp, prepare meals, 
clean up, and share their 
knowledge of llamas and 
wilderness travel. 

It’s a novel way to experi- 
ence the backcountry for 
novice hikers, families, and 
those who aren’t particularly 
interested in shouldering a 
35-pound pack, or who’d 
like to bring in special 


SANTA CRUZ 


Caution: Some 
plants bite! 


Pac awaiting their 
next meal, several insect 
eaters inhabit the carniv- 
orous-plant bog at the Uni- 
versity of California at 
Santa Cruz Arboretum. You 
may not care to join in their 
bug-biting, but there’s still 
plenty to sink your teeth 
into at the 200-acre hillside 
site not far from the Pacific. 
Countless species of 
South African, Australian, 
New Zealand, and California 











RENEE LYNN 





As these llama-leaders now know, a hel 
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per to lighten your load 


can make all the difference on an overnight trip. 


equipment such as tripods 
and spotting scopes. The 
pace is easy, lunches and 
dinners are leisurely and 
satisfying, and the llamas, 
which participants usually 
get a chance to lead, are 
charming. Yes, they do spit 
every once in a while, but 
almost always at one anoth- 
er; the trick is not to get 
caught between two llamas 
in a stare-down contest. 
Overnight trips to Sunol’s 
Camp Ohlone are scheduled 
for May 4 and 5 and May 


native plants, many of them 
drought-tolerant, fill geodes- 
ic-dome greenhouses and 
spread over gentle slopes. 
Winding paths lead through 
the 50 planted acres to 
secluded benches popular 
with picnickers; up on the 
ridge, researchers can visit 
the Jean and Bill Lane Hor- 
ticultural Library or join a 
particular interest group on 


a focused tour of the facility. 


Many plants, including 
ones found in the stunning 
collections of proteas, eri- 
cas, and other ornamentals, 
are for sale from 10 to 4 


Tuesdays through Saturdays, 








18 and 19, with more 
planned for the fall. Day- 
trips are scheduled for 
Black Diamond Mines 
Regional Preserve, April 27; 
Las Trampas Regional 
Wilderness, April 28; and 
Redwood Regional Park, 
June 8 and 9, with more to 
follow. Prices are $125 per 
person for overnight trips, 
$35 for day-trips. For infor- 
mation, call the East Bay 
Regional Park District at 
(510) 635-0138. 


—Dale Conour 


1 to 4 Sundays (the arbore- 
tum’s regular hours are 9 to 
5 daily except Christmas). 

For a wider selection, 
attend the special events. 
This year’s annual spring 
plant sale will be held from 
11 to 4 April 20 in the 
Eucalyptus Grove. The fall 
plant sale is in October, the 
dried-flower and succulent 
sale is in November, and the 
Hummingbird Festival is 
held in March. 

The UCSC Arboretum 
is on High Street ') mile 
west of the main entrance to 
the campus. Admission is 
free, but $25 gets you an 
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yat Fits You Like A Glove. 


With Its 12-Function Memory 
Profile System, Lincoln Continental 
Offers Unparalleled Personalization. 


Lincoln has long felt that a luxury car should adjust to 
the person. Not the other way around. 

That philosophy reaches new heights with 
Continental’s unique 12-function Memory Profile 
System. It allows you—and another driver — to 
personalize the car's ride and steering to your exact 
preferences, along with setting driver’s seat position, 
outside mirror positions, radio station presets and 
seven other functions. 

What’s more, Continental isn’t just comfortable. 
It’s also comfortable with its power. That confidence 
comes from the exclusive InTech’ System which 
includes a powerful 4.6-liter, 32-valve, 260-hp V-8 
engine. Not to mention an ingenious Road-Calibrated 
Suspension for greater command of the road. 

To learn even more about this remarkable 
automobile, call 1 800 446-8888 or, for information via 
the Internet, enter http://www.Lincolnvehicles.com. 
Better yet, visit your Lincoln-Mercury dealer and try 
the new Continental on for size. You'll find that it’s 


a perfect fit. 





{| LINCOLN 


What A Luxury Car Should Be 
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arboretum membership, the 
quarterly Bulletin, and bene- 
fits including gift shop dis- 
counts and early entrance to 
plant sales. The garden is 
accessible to people with 
disabilities. For information, 
call (408) 427-2998. 

—S. A. Wittman 





ALAMEDA 


Open house at a 
winery by the bay 


Rv Cellars is the 
only winery in the 
island city of Alameda. The 
cavernous Todd Shipyard 
building (circa 1910) houses 
Rosenblum’s entire opera- 
tion. Stacks of barrels fill 
the first-floor storage cel- 
lars, while upstairs the 
handsome tasting room is 
dominated by a picture win- 
dow offering a sweeping 
view of San Francisco Bay. 
But a colorful location 
isn’t enough to draw serious 
wine lovers out to this 
island for a visit. What 
does? The outstanding 
wine—notably Zinfandel, 
which the grape’s fans 
consider some of the best 
California has to offer. 
Owner-winemaker Dr. 
Kent Rosenblum began 
making wine as a hobbyist 
in 1978, taking time from 
his veterinary practice to 
crush grapes and ferment 
and filter wine at night in a 
rented garage in Oakland 


On weekends, he’d prowl 
vineyards across the state 
looking for small lots of the 
best grape S Signature 
Zinfandel. Hi tput rose 
faster than the winner of 
hot-air balloon race: from 
100 cases per year to 500, 


then 5,000. He expanded 
moved the winery here in 
1987, and now produces 
35,000 cases of Zinfandel 
per year in nine distinctive 
bottlings, as well as 
Cabernet Sauvignon, 
Merlot, Chardonnay, and 


pecial d ‘rt wines that 





REAT DAYS AND GETAWAYS 





lron-front buildings on Petaluma Boulevard recall prequake days. 


A Petaluma stroll is a step back in time 


spot of tea is the perfect way to cap off a walking tour of 

Petaluma’s historic houses and distinctive iron-front 
buildings. Maria Warren Tarabbia has re-created a cozy but 
proper Victorian tearoom in her meticulously restored colo- 
nial revival house on Liberty Street in downtown Petaluma. 
Dressed in full Victorian regalia and sporting an honest-to- 
goodness British accent, Tarabbia offers cream tea ($10), high 
tea ($15), and full tea ($20) to visitors by appointment only; 
call (707) 762-5251. 

Petaluma sustained minimal damage during the 1906 earth- 
quake, so walkers can survey a wide array of architectural styles. 
Guided tours depart from the Petaluma Historical Museum and 
Library at 10:30 Saturdays and Sundays, May through October. 
Or take a self-guided tour using one of the brochures stocked 
in this fine small-town museum. Either way, the building, at the 
corner of Fourth and B streets, is a good place to begin your 
tour. It was completed in 1906, and boasts one of the largest 
freestanding leaded-glass domes in California. Though recently 
closed for repairs, it should be open again by April I. 

Petaluma’s iron-front buildings are concentrated along 
Fourth and Kentucky streets, Western Avenue, and Petaluma 
Boulevard. Mimicking elaborately carved wooden moldings, 
cornices, and columns, the iron fronts are actually */4-inch- 
thick facades of iron cast in San Francisco foundries in the late 
19th century, then shipped up the Petaluma River and bolted 
onto brick or wood structures. Dated foundry plaques are still 
visible at the bases of the “columns.” 

Many of Petaluma'’s historic houses, in styles from Queen 
Anne and Victorian Gothic to Spanish revival and (of course) 
Petaluma vernacular, are adjacent to downtown in the 
A Street Historic District. Petaluma’s Heritage Homes 
Association leads tours of the interiors of selected homes 
every two years; this year’s takes place September 15. For 
more information, call Heritage Homes (762-3456), the 
Petaluma Historic Museum and Library (778-4398), or the 
Petaluma Visitors Program (769-0429). —Penny Popken 





TERRENCE McCARTHY 











capture his fancy. 

You can visit the winery 
for tours and tasting from 
noon to 5 daily. But the 
best time is during one of 
Rosenblum’s three open 
houses each year—in April, 
August, and November— 
which feature live music, 
hors d’oeuvres, and tasting 
of all his wines. The spring 
open house is from noon to 
5 April 27 and 28; admis- 
sion costs $6. It’s a bit like 
getting a Zin tour of the 
state, since Rosenblum uses 
grapes from Napa, Sonoma, 
and Mendocino counties, 
Paso Robles, and even 
Contra Costa County, 
among other locales. The 
winery is at 2900 Main 
Street; call (510) 865-7007. 

To get there from San 
Francisco, ride the Blue & 
Gold Fleet to Alameda’s 
Main Street terminal; the 
ferry docks just a short walk 
from the winery. Fare is 
$3.75 one way; for sailing 
times, call 522-3300. 

—Lora J. Finnegan 





SAN FRANCISCO 


Art happens on 
Natoma Street 


never liked art muse- 
ums. They’re too clean, 
too removed from the cre- 
ative process, which tends to 
be messy and unpredictable. 
So I was underwhelmed 
when the San Francisco 
Museum of Modern Art 
opened its doors across 
Third Street from Yerba 
Buena Gardens a little more 
than a year ago. All that 
Mario Botta architecture, 
with its relentless Swiss 
sense of order, made me 
want to flee, to seek out 
some gritty back alley where 
real art was being made. 
That back alley, it turns 
out, is right behind the 
museum. It’s called Natoma 
Street, although al/ey would 
better describe this strip of 
pavement that dead-ends 
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close by. Thankfully, Celebrity Cruises will be bringing its inimitable style and service to the land of northern lights starting May 13, 


Answer The Call Of The Wild. Or Have A 
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near the museum’s dumpsters. 

Closest to Botta’s brick pEsien is 
Jernigan Wicker Fine Arts (161 
Natoma; 415/512-0335). A stut a lion 
greets you in the foyer, id then it’s up 
a wooden staircase to the raw gallery 
space above. Though the gallery is usu- 
ally open by appointment only, it occa- 
sionally stages shows. Through April 6, 
for example, the gallery hosts an exhi- 
bition of paintings by William Wilson, 
whose work is filled with primitive, 
childlike depictions of people and ani- 
mals surrounding simple circular land- 
scapes. Hours are noon to 5 Tuesdays 
through Saturdays 

A few doors down is Aurobora Press 

(147 Natoma; 546-7880), housed in a 
renovated 1908 fire station. Aurobora 
produces monotypes (one-of-a-kind 
images that, at Aurobora, are collabo- 
rations between artist and printer) by 
some of California’s finest artists, 
including Chuck Arnoldi, Italo Scanga, 
and William T. Wiley. Aurobora is open 
from 11 to 5 Mondays through Satur- 
days. Exhibitions change regularly, but 
always feature work published in the 
gallery’s intaglio studio. Would that the 
nearby museum was this spontaneous... 

—Ben Marks 








BILL REITZEL 


Driftwood collectors and other coastal connoisseurs convene at this pocket 
beach just south of Fort Bragg, where the Noyo River meets the Pacific. 


MENDOCINO COAST 
Easy to miss, Noyo is a 
real must-see 

he snug harbor at Noyo may still 


be the largest commercial fishing 
center between San Francisco and 


Eureka, but fishermen here aren’t rest- 
ing on their crab pots. As the decline of 
the Northern California salmon fishery 
continues to take an economic toll on 
many coastal towns, a growing number 
of Noyo’s floating entrepreneurs are 
casting their nets at a different catch. 
This colorful old fishing port on the 








[Pld (He DTISK UP... sey, sng es 


vast golden lands and dense green woods 


plan your Montana journey, just call 
1-800-VISIT-MT (847-4868), a 603 





http://travel.mt.gov 











Noyo River just south of Fort Bragg is 
fast becoming the Mendocino coast’s 
center for ocean recreation. Where visi- 
tors passing through Fort Bragg once 
made a quick detour to the docks only 
for fresh salmon, crab, or rock fish, 
they’re now finding whale-watching 
and sightseeing excursions, places to 
eat, and a harborfront lodge. 

New last summer were 3-hour 
cruises aboard the Noyo Belle 
(707/964-3104). There’s nothing 
particularly elegant about the buslike 
indoor seating aboard the 40-foot diesel 
craft, but the round-trip voyage to the 
bay fronting the village of Mendocino 
costs only $25 per person, and takes in 
some incredibly rugged coastline. 
Anglers have options here too: while 
commercial fishing may be in a tail- 
spin, sport fishermen still do pretty 
well. This spring and summer half a 
dozen boats offer salmon fishing trips 
from the harbor ($45 to $65 for a half- 
day). In winter several schedule whale- 
. watching cruises in good weather; a 
couple of boats have also developed 
special trips for certified scuba divers, 
conducted year-round (again, weather 
permitting). 

You don’t have to go out on the 
water to enjoy Noyo’s dramatic river- 
side setting. The small beach at the 
mouth of the Noyo River is one of the 
best places along this stretch of coast to 
look for driftwood, and it isn’t a bad 
spot for a picnic. 

For lunch or dinner with a great 
view of the harbor action, The Wharf 
(964-4283; dinner reservations recom- 
mended) is a local favorite, offering 
big-window views and simply prepared 
fresh fish. The best place to buy the 
catch of the day to take home, or hot 
fish-and-chips to eat on the dock, is 
Eureka Fisheries (964-1600). Most of 
the 16 blufftop rooms in The Lodge at 
Noyo River (800/628-1126) have views 
of the harbor; they’re so close, in fact, 
that you can wake up (sometimes too 
early) to the barking of sea lions. 
Breakfast is served on a spacious deck 
overlooking the river. 

Nearly hidden in the steep river 
canyon, Noyo is easy to miss. Follow 
North Harbor Drive from State 
Highway | just north of the bridge 
down to the colorful jumble of docks, 
fishing boats, and warehouses. For a 
visitors’ guide and list of charter boat 
operators, call the chamber of com- 
merce in Fort Bragg at (800) 726-2780, 
or (707) 961-6300. —Jeff Phillips & 
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Outdoor activities come naturally on Kauai. From beaches ana 
golf to just goofing off. Do it all at Kauai’s newest luxury vesovt, 
with ouv “Rediscover” package. Includes a Aeluxe voowm, vental cay, 
taxes, and wove from just $245 per night! See your travel agent, ov 
call the Kauai Mavviott at |-800-220-292S. 
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Offer subject to availability. Expires 6/15/96. 








Mailing List 
Preferences 


We sometimes make our subscriber list available 
to carefully screened organizations whose 
products and services may be of interest to you. 
If you prefer not to have your name made 
available, please write to: 


SUNSET Customer Service 
P.O. Box 56656 
Boulder, CO 80322-6656 


If you would prefer to not receive mailings from 
any company at all, please write to: 


Mail Preference Service 
Direct Marketing Association 
P.O. Box 9008 
Farmingdale, NY 11735 
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Beyond the bounds 


of Sedona 


South and east of Sedona, Arizona, are historic mining 


towns, important Native American sites, 


AWN COMES 
slowly to 
Boynton 
Canyon. 
The sky is clear, but 
the air is still cool, 
thanks to the red 
sandstone walls that 
keep the sun’s rays 
from reaching the 
canyon floor for 
hours after morn- 
ing’s first light. 

A trail runs 
through the canyon, 
alongside and occa- 
sionally across a 
creek. It’s a flat and 
soft path, with only 
a few rocks scat- 
tered in the red 
sand—almost dust—that has 
eroded from the cliffsides. 
Every so often, if just for an 
instant, the temperature rises 
a few degrees as sun-warmed 
breezes blow through from 
above. 

Boulders line the trail in 
places. Some are red—fallen 
chunks of the sandstone cliff. 
Others are gray limestone, 
frosted with sage-colored 
lichens. Several boulders 
have tumbled into a short ser- 
pentine pattern that leads the 
eye to a juniper, whose peel- 
ing bark of dusty violet 
exposes patches of mahog- 
any-colored wood under- 
neath. The juniper’s twin 
trunks rise into the sky, each 
diverging slightly from its 
partner’s path. And there, 
smack between the treetops, 
floats a crescent moon in a 
pale sky not yet ripened to 
high-desert cobalt. 





and scenic red-rock drives 
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DEVIL’S BRIDGE, /eft, one of many natural arches 
around Sedona, is north of Dry Creek Road off the 
road to Vultee Arch. Above, a so-called medicine 
wheel in Boynton Canyon, thought to be a power 

site by modern-day spiritualists. 


The morning hadn’t 
promised perfection. But 
there it was. 

It shouldn’t have been 
such a surprise, not in 
Sedona, the Arizona resort 
town 114 miles north of 
Phoenix where transcendent 
experiences are offered as 
part of the American plan. 
Sedona has good vibes. 
Literally. The area is said to 
be riddled with spiritually 
charged vortices, places with 
high concentrations of mysti- 
cal energy that emanates 
from deep within the earth. 
These power spots have 
drawn people from all over 
the world, turning Sedona 
into a New Age mecca. 

One would expect the 
place to be crawling with 
vortejanos, but the true 
believers are considerably 
outnumbered by pilgrims 
here for the day to gawk at 


Sedona’s awesome 
beauty. Accordingly, 
and annoyingly, 
busloads of tourists 
regularly rumble 
through the cross- 
roads at State 
Highway 179 and 
U.S. 89A. Known 
locally as the Y, 

it’s the closest thing 
Sedona has to a 
downtown. 

In fact, for all the 
New Age hype, 
what you mostly 
find in Sedona and 
the nearby Verde 
Valley are vortices of 
the Old and Ancient 
West, although in a 
few places the distinctions 
blur. South of town, for 
example, is Montezuma Well, 
a spot the Yavapai and the 
Tonto Apaches believe to be 
the source of life, lending a 
bit of credence, perhaps, to 
the vortex talk. 


IN THE BEGINNING 


Sedona’s geologic history 
is no less compelling. Today 
the desert landscape here is 
roughly 4,000 feet above sea 
level, but during the last 300 
million years or so, the terrain 
was periodically inundated by 
oceans before being pushed 
skyward. It’s easy to read all 
this in the eroded cliff faces. 
The prominent top layers are 
basalt from lava flows, which 
cap compressed deposits of 
marine life, revealed as 
whitish-gray limestone bands. 
Below these layers of rock is 
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he drive up Oak Creek Canyon (U.S. Highway 89A) toward 

Flagstaff is a natural, as are the vortex sites of Airport Mesa, Bell 
Rock, and Cathedral Rock. We've concentrated our explorations, 
though, on natural features that don't get as much attention (or traf- 
fic). Area code is 520 unless otherwise specified. 


WHERE TO STAY & EAT 
Downtown Sedona, such as it is, ain't no Santa Fe, and all the red- 
rock-colored McDonald’s in the world (with teal green arches, no 
less) won't change that. Still, Sedona is the logical base for exploring 
the roads to Camp Verde, Jerome, and points red. 

Precisely 34 miles north of the Y on U.S. 89A is Briar Patch Inn 
(282-2342). Some of its rustic cabins are right along the creek. 
Breakfast buffet only; rooms from $135 to $225. The larger 
V’Auberge de Sedona (301 LAuberge Lane; 800/272-6777) offers 
both creekside cottages and a main lodge. Rates from $130 to $385. 
Enchantment Resort (525 Boynton Canyon Rd.; 800/826-4180), is 
at the mouth of Boynton Canyon; rates from $225 to $565. 

Even if you don't plan to stay 
at L’Auberge, you should eat at 
one of its three restaurants. Men 
must wear jackets at dinner at 
LVAuberge Restaurant, but 
Terrace on the Creek is less for- 
mal (282-1667 for both). 


SOUTH OF SEDONA 
Your first landmark as you drive 
toward Sedona up Interstate |7 
from Phoenix is Camp Verde, 
home to Fort Verde State His- 
toric Park (567-3275). A few 
miles north is Montezuma Castle 
National Monument ($2 admis- 
sion; 567-3322). Its centerpiece is 

well-preserved Sinagua cliff 
dwelling. More impressive, and 
less visited, is the limestone sink- 
hole at Montezuma Well, || 
miles to the north of Camp Verde. 
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OFF-HIGHWAY ADVENTURES 
One of the classic Sedona experi- 
ences is to drive up the dirt 
Schnebly Hill Road off State |79. 

As for 


embarrassment of choices. Many 
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hiking, there's an 


JEROME 
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COTTONWOOD 


of the trailheads to the best hikes 2) Potato Patch 
are reached by dirt roads, but an 
road conditions vary, so call the ¥ 
forest service at 282-4119 before 
heading out 
Three of the easiest trails are 
off paved Dry Creek Road (Forest 
Road, or FR, 152C), which runs 


north of U.S. 89A about 3 miles 
west of the Y. To reach Boynton 
Canyon, follow Dry Creek for Phoonk 
t miles to a T-junction, : e 


I ark 
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L°AUBERGE DE SEDONA (top) offers creekside cottages and 
the best dining in town at three restaurants. 


For Fay Canyon, follow the same directions but turn left at the 
T, and drive about 4 mile to a parking area. The trail goes about / 
mile to the canyon head. 

The trail to Vultee Arch is more difficult to reach. Drive about 2 
miles up Dry Creek, then turn right up dirt FR 152, and go another 
4/4 miles to the trailhead. The 3.4-mile round trip leads to a sandstone 
bench, with views toward the natural arch. 


THE ROAD TO JEROME 
About 9% miles west of the Y, on the way to Jerome, you'll pass 
turnoffs for Honanki and Palatki, two important Sinagua sites. To 
reach Honanki, follow FR 525 north from U.S. 89A for about 9% 
bumpy miles. You'll pass a sign and cattle guard at Loy Canyon about 
% mile before you reach the trail to Honanki, which is not marked. 
Honanki is on the right, less than 4 mile from the road. 

For Palatki, drive up FR 525 for 6 miles to FR 795, and turn right. 
Drive another |% miles to reach the parking area and trailhead for the 
short walk to the 800-year-old ruins. 

Farther west, at Cottonwood, 
take Historic Highway 89A. This 
route goes to Clarkdale, home 
base for one of this part of 
Arizona’s great attractions, a 4- 
hour ride on the Verde River 
Canyon Railroad. Tickets start at 
$34.95 for adults. For reserva- 
tions, call (800) 293-7245. 

Between Cottonwood and 
Clarkdale is Tuzigoot National 
Monument ($2; 634-5564), 
another large Sinagua pueblo. 

About 8 miles west of Jerome 
off U.S. 89A is Potato Patch 
Campground, site of a trailhead 
into the Woodchute Wilderness. 
Just 4 mile into the campground, 
turn left, and drive to the right 
side of the parking lot and a gate, 
‘ beyond which is a dirt road. Park, 
Berne and walk up the road for about a 
at oe mile, passing a restored meadow 

rete area, until you see a sign for the 

trailhead on the right. Squeeze 

ek around the fence and you're on 

the trail. An overlook is about a 

mile away, and the top of 

Woodchute Mountain is 2 miles 
past that. 


BOB CLEMENZ 
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INFORMATION, PLEASE 

At The Worm Book & Music 
Store (207 N. Highway 89A; 
282-3471), pick up Stephan M. 
Block’s concise Seven Spectacular 
Hikes (Kokopelli Press, Sedona, 
1991; $3.95). Next door is the 
Sedona-Oak Creek Canyon 
Chamber of Commerce (800/ 
288-7336). You can also get infor- 
mation on-line at http://www. 
sedona.net. 


Montezuma 
2 Well 
Montezuma 
Castle N.M 


Montezuma 
Castle Rd 


CAMP VERDE 


. a Fort Verde 
State Historic Park 


DEBRA LAMBERT 








ROT OROA 
most vacations last 


OT AMO ea Ky 


But here, 
they last forever. 


a 





J " A Poy 
F View from an oceanfront room at the Sheraton Waikiki. 


i 


a 
NOT ocome Gimme Timed ee oe as Pa OTIC ME Ce aecm Cella a 
the excitement of Waikiki or the romance of a neighbor island, our oceanfront and ocean- 
view rooms give you an unforgettable outlook on Hawaii’s best beaches. Plus, when you 
use your MasterCard® as payment for an oceanfront or oceanview room, you'll receive 
over $150 in savings certificates for use at Sheraton restaurants and shops, as well as 
rental oe upgrades and activities.* For reservations, simply 4sk for the “View” offer and 
PES AR alee pelts MasterCard. See your travel professional or call 1-800-STAY ITT. 

me) eye WORLD REVOLVES AROUND YOU. 


*To receive offer, aT must be booked by 7/31/96. **SureSaver rates subject to availability. 
Lee RCARD is a registered trademark of MasterCard International Incorporated. 





vid’ Sheraton 
ae MasterCard. It’s Smart Money™ 












i 





Our beautiful 





Oceanview rooms 







Tm ard 






Princess Kaiulani 





start at just $150,** 





and oceanfront 






rooms at the 
Sheraton Waikiki 
LL Le a ee 


















@® TRAVEL @& 


Coconino sandstone, the distinctive 
white strip just above the successive, 
and predominant, layers of red rock for 
which Sedona is so famous. At the foot 
of the cliffs is more limestone. 

The first people to be awed by all this 
uplifting and inundation were the Native 
Americans, who have lived in the area 
for at least 10,000 years. West of Sedona 
off U.S. 89A are two fine cliff dwellings, 
called Honanki and Palatki, built between 
1150 and 1300. On the ceilings you can 
still see the soot from fires, and in the 
alcoves are pictographs, though they’ve 
been marred in places by contemporary 
vandals. Larger sites dating from 1300 
to 1400 are at Tuzigoot and Montezuma 
Castle national monuments. 

The Montezuma references are actually 
misnomers, dating from a time when it 
was assumed that the ruins in the South- 
west had been built by the Aztecs. Today 
the speculation is that the Sinagua— 
contemporaries of the Anasazi—built the 
monuments. 

Native lore, of course, offers different 
explanations. The limestone sink of 
Montezuma Well is considered the site 
where the first humans emerged from 
the underworld. The collapsed cavern is 
almost perfectly round, with deep blue 
water at its center, and surrounded by a 
ring of cliffs. It’s easy to see how this 
landmark took on a spiritual role. 

In an eerie echo of the area’s actual 
geologic history, another legend 
describes a great flood. According to the 
tale, a young girl was placed in a log to 
keep her from drowning. She eventually 
washed up in Boynton Canyon, and later 
in the story, her grandson slew giant 
monsters that lived in the area. 

It is said the remains of the monsters 
now form the rock of Sedona. Their 
blood colors it red. 


SECOND CHANCE IN JEROME 


Blood stained the Verde Valley land- 
scape again after gold was discovered in 
central Arizona in 1863. Farmers came 
to the rich, well-watered valley to grow 
food for the miners, as well as for the 
city slickers in the burgeoning territorial 
capital at Prescott. 

All this activity disrupted the tradi- 
tional nomadic food-gathering ways of 
the Yavapai and the Tonto Apaches. The 
Apaches in particular began raiding 
settlements, the army was brought in 
to protect the settlers, and a series of 
battles and massacres ended in the mid- 
1870s with the Native Americans 
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Discover 


Both Sides OF 


This is the time to get Memorize the summer 


away. To get lost. To get sky. And immerse yourself 
found. The time to drift and 


in beauty. This time is your 


to dream. The time to draw time. Discover Nevada, 





pictures in the sand. discover yourself. 


Call 1-SO00-NEVADA + Nevada Commission on Tourism 
P.O. Box 30032, Reno, NV 89520 
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As you explore the mountains 


and deserts of the West, you'll 


appreciate Saab's surefooted front- 
wheel drive. Comforts like heated 
front seats and a powerful climate 
yntrol that filter it dust and 
ley Plus the reliability and 
rock-solid structure that's 
and Driver talking, not us) that fully 
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MONTEZUMA CASTLE, a five-story cliff dwelling that’s south of Sedona and j 
of Camp Verde, was built between 1300 and 1400 by the Sinagua people. 


forceably removed to reservations. 

Gold may have fired the imagination, 
but copper paid the bills. About 30 miles 
southwest of Sedona is the 19th-century, 
Western equivalent of a cliff dwelling, 
the historic mining city of Jerome. 
Mining began here in the late 1870s— 
at the time, the strikes near Jerome were 
the largest finds of high-grade copper in 
the United States. 

In 1929, the town’s population had 
reached 15,000, but after the last mine 
closed, in 1953, the population plunged to 
a scant 100 residents. During the 1960s, 
hippies moved into the mostly abandoned 
vintage buildings, and from those coun- 
terculture roots Jerome evolved into an 
arts center. One of the best art stops here 
is the Old Mingus High School Art Cen- 
ter on U.S. 89A as you come into town. 
Other good choices include the 20,000- 
square-foot Anderson/Mandette Gallery 
and the Don Bassett Studio. Even the 
town’s mining history has a museum. It’s 
not New Age, just New West. 

fourism has given Jerome a second 
shot, but about 8 miles west of town a 
more traditional West survives. We find 
it near a trailhead into the Woodchute 
Wilderness, where the distinctive baying 
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ust north 


of hunting hounds breaks the silence. A 
late-afternoon breeze carries the scent of | 
horses. Parked at the trailhead are three | 
mountain-lion hunters resting up after 

the day’s effort. 

It’s a brief but politically charged . 
conversation, packed with the wiles of 
the mountain lion, the ways of Cali- . 
fornians, and the whys of hunting. The 
hunters have had no luck, but warn of 
signs of mountain lions, up ahead on the 
trail. “Look big. And don’t run away,” 
they advise. 

The trail climbs for about a mile to a 
broad overlook on a knoll. The view 
from this 7,600-foot perch takes in the 
barren high-desert slopes to the south- 
west, the broad Verde Valley to the 
southeast, and the Mogollon Rim, which 
forms a great black-rock wall to the east. 

Even though the overlook offers spec- 
tacular late-afternoon views to the west, 
from here look east to best experience 
the sunset, watching it color the valley 
and the cliffsides in ever-deepening 
shades of red. And the hunters were | 
right. Fresh mountain-lion tracks press 
cleanly into the dirt. If there are power 
spots, then this is one. & 

By Matthew Jaffe 
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900 SE 5-door Turbo 


The new Saab 900 SE 5-door Turbo is engineered to increase both your pulse and the distance between you and other cars. 
ncluding the Volvo 850GLT and the Audi A4* Its 0 to 60 in under 7 seconds is pure exhilaration** And its five-door roomy interior, 


dure liberation. So any way you open it up, it’s huge. No wonder it’s a Consumer Review ‘Top 10 





Sports Carl For a free Saab Excursion Kit, call |-800-582-SAAB, Ext. 228. | www.saabusa.com 


rand Driver 1996 Buyers Guide. **Saab Cars USA, In 995 Consumer Review. ©1996 SAAB CARS USA, INC 
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Let the 
NorthStar Lantern 
Light Your Way 





For nearly 100 years, The 
Coleman Company has been helping 
millions of campers get the most out 
of the great outdoors by providing the 
right equipment. 

Now, Coleman has taken its most 
famous product, the lantern, and given 
it its most significant redesign in dec- 
ades. The result is the new NorthStar 
2000 Dual Fuel 


user-friendly gas lantern ever made. 


I zantern, the most 


It's also the brightest Coleman gas 
lantern ever, more than 20 percent 
brighter, yet fully adjustable. 

The NorthStar features: a push- 
button electronic ignition for match- 
less lighting; an easy-to-attac h tubular 
mantle W ith no str ings to tle; aw ide, 
skid-resistant base for stability; a pro- 
tective globe guard; and a new pump 
system that indi ates when the proper 
operating pressure has been reac hed. 

Rugged. Depend- 
ible. Easy 


What else would you 


to use 


rom Coleman? 
SO the 


xpect 
next time 
OU Wal to brighten 
ip your part of the 


ors look to 
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Hostel takeover 





Some of the West’s best places 
to stay are also the cheapest, 


but don't expect room service 


HEN IT COMES TO QUESTIONS OF 
travel, my wife and I generally 
agree. Sheridan, Wyoming, and 
Siena, Italy, are good. Italian 
restaurants in Ireland are bad. What dif- 
ferences we do have involve lodging. 
I’m a cheap date—give me a tent and 
I’m happy. Nancy’s ideal is some place 
where they slip Belgian chocolates 

onto your pillow and treat you like the 
Princess of Wales, without the wiretaps 
or tabloid headlines. 

So when I mentioned that I wanted us 
to stay in a youth hostel, I was prepared 
for trouble. 

“They're like women’s prisons,” said 
my wife, looking as if she was about to 





cry. She had, it turned out, stayed at 
many a youth hostel back when she was, 
well, a youth. Her memories sounded 
like a description 
of a disastrous 
high-school 
dance. “I’d walk 
in and there were 
all these teens 
there, and I knew 
none of them 
would like me.” 
The hostel the- 
ry is simple. In 
return for dorm- 
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MARKHAM JOHNSON 


POINT MONTARA LIGHTHOUSE (above 
and below) in Northern California offers 
private rooms in a spectacular setting. 


style sleeping and eating arrangements, 
and (often) the obligation to perform 
some minor household chore, you get a 
very cheap place to stay: average price 
is about $15. You don’t have to be a 
member of a hostel association to stay in 
most hostels (although membership 
makes it easier to get reservations in 
popular hostels and often gives you 
lower rates). And you don’t have to be 
young. Says Sandra Barnett of Eel River 
Redwoods Hostel in Leggett, California, 
“We've had people up to 88 years old 
stay with us.” 

While Americans think of hostels as 
European institutions, they’ve been in 
this country for a long time—the 
West’s oldest, Hidden Villa Hostel in 
Los Altos Hills, California, started in 
1937. Still, as Toby Pyle of Hostelling 
International-American Youth Hostels 
says, “Despite the fact that we’ve been 
around as long as we have, the fact that 
there are hostels in the U.S. comes as a 
surprise to a lot of people.” 

It shouldn’t. American hostels occupy 
interesting build- 
ings in interest- | 
ing locales. 
Santa Monica’s 
hostel lies a 
block from the 
city’s lively 
Third Street 
Promenade. In | 
Estes Park, | 
Colorado, the | 
H-Bar-G Ranch 
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kL amazing what an afternoon on the beach can do to a weeks 
worth of troubles. Stress td judt no match for the sound of water 
| lapping up on shore. At Coleman, weve got everything 
you need for a relaxing afternoon outstde. Our comfortable 
Nylon Camp Chatr, for example, folds up neatly vo 


you can take tt almost anywhere. The Coleman Event Center™ 


stows your lunch and folds out into a table. Our rugged fanny 


packs give you a conventent place to store your gear. 


Zant to know more? Call 1-800-685-5255 for 





a free copy of the Coleman® new product guide. 


























Hostel has taken over an old dude ranch 
near Rocky Mountain Nationa! Park. 
And American hostels are friendly to 
grown-ups. Many now accept credit 
cards and reservations. They ve added 
private rooms for couples and families, 
and even a few luxuries. “We have 
saunas and hot tubs and fixings for nice 


breakfasts,” says Barnett. “It’s not 
camping.” 

“See?” I told my wife after listing all 
of the benefits of a hostel stay. But she 
was unbending. “It is just like summer 


camp,” she said, “but without the 
s’mores.” So I went off to my first 


hostel on my own 





A DORM-STYLE HOSTEL 





Fisherman’s Wharf—San Francisco is 
one of HI-AYH’s flagship hostels. It’s 
large (150 beds) and popular, and it 
boasts a lovely location in Fort Mason 
on the edge of San Francisco Bay. 

Still, the moment I walked in the 
front door all of my wife’s fears of 
social rejection were upon me. Twenty- 
year-olds bustled around, lugging back- 
packs, scanning bulletin boards for 
rides to Yosemite, chattering away in 
Swedish. I felt ancient and dull. 


TRAWVERL 
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CHOOSING A HOSTEL 


THE LARGEST HOSTEL ORGANIZATION IN 
the United States is Hostelling 
International—American Youth Hostels, 
with 150 hostels around the country. Its 
1996 guide, Hostelling U.S.A., is avail- 
able free at any HI-AYH hostel or by 
sending $3 to Hostelling International, 
733 15th St. N.W., Suite 840, 


Washington, DC 20005. Most HI-AYH 
hostels now accept reservations by 
credit card; call (800) 444-6111. 

If you’re planning to stay at hostels 
in Northern California or the Pacific 


Northwest, a useful guide is At Home in 

Hostel Territory, by Janet Thomas 

(Alaska Northwest Books, Anchorage, 

1994; $12.95). If you have access to the 

World Wide Web, check The Internet 

Guide to Hostelling at http://www. 

hostels.com/hostel.welcome.html. 
Rates for hostels listed here are for 

nonmembers in bunks; private rooms 

cost more. 

CALIFORNIA 

Leggett. Eel River Redwoods 

Hostel; (707) 925-6425; 43 beds; 

$15 ($25 for a cabin). 


San Francisco. Hostelling 
International—Fisherman’s Wharf—San 
Francisco; (415) 771-3645; 150 beds; 
$15. No private rooms. 

Pescadero. Pigeon Point Lighthouse; 
(415) 879-0633; 52 beds; $14. 
Montara. Point Montara Lighthouse; 
(415) 728-7177; 45 beds; $14. 

San Luis Obispo. SLO Coast Hostel; 
(805) 544-4678; 20 beds; $16. 

Santa Monica. Hostelling 
International—Santa Monica; (310) 
393-9913; 200 beds; $19. 
COLORADO 

Estes Park. H-Bar-G Ranch Hostel; 
(970) 586-3688: 100 beds; $8; mem- 
bers only. Season starts May 24. 
NEW MExiIco 

Silver City. Hostelling International— 
The Carter House; (505) 388-5485; 
22 beds; $15. 

OREGON 

Bandon. Sea Star Hostel; (541) 347- 
9632; 38 beds; $15. 

WASHINGTON 

Port Townsend. Olympic Hostel; (360) 
385-0655; 27 beds; $14 or $15. 
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Call 1-800-452-2300 


or your travel agent 


links on the Oregon Coast. 
Battled seaside pines, beach 

about our golf 
grass and wind. Took in splendid 

packages, schools 
ocean views. And loved the @2.5 
million dollar renovation. Then 
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came that sand wedge on 1l?. 
But what a way to go. renowned resort. 
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PAUL HARRIS 


THE SANTA MONICA HOSTEL in 
Southern California is your basic 
dormitory-style affair, used largely by 
students from around the world looking 
for an inexpensive place to stay. 


Upstairs were two common rooms, 
downstairs an institutional kitchen 
whose stainless steel sinks were 
bedecked with advisories in different 
languages: Wash/Abwasch/Lavar/ 
Lessive. Also downstairs was my dorm, 
with eight bunk beds arranged in a not- 
very-large room. As busy as the whole 
place was, all of it looked very clean. 

Many hostels force you to leave in 
the middle of the day. The one in Fort 
Mason doesn’t boot you out entirely, but 
I left anyway to play tourist. After a few 
hours strolling the nearby Marina 
District, | found myself not especially 
wanting to return. I wanted a glass of 
wine, but the hostel, like all HI-AYH 
hostels, had a no-alcohol policy. I fix- 
ated on what chore I was going to be 
assigned. The thought of pushing a mop 
across a kitchen floor didn’t accord with 
my idea of a day off. 

Eventually, though, I returned. And 
something odd happened. I started to 
have a good time. After dinner most of 
the hostel residents gathered in the 
common room to watch Lethal Weapon 
3. I joined them for a while, and when 
I got tired of seeing things blow up I 
went downstairs and slid into my bunk. 
I shared the room with three Brits. 
World travelers all, they were compar- 
ing notes on bungee jumping in New 
Zealand and surfing in Thailand. They 
had not, however, visited California 
before, so I was able to show off my 
own expertise, advising them to try 
the roller coaster in Santa Cruz but 
to steer clear of Disneyland’s It’s a 
Small World. 

As for the chore—well, I went 
AWOL. I had to leave early the next 
morning—so early that no one was 
around to give me a mop. It is a testimo- 
ny to the power of the hostel ethos that I 
felt guilty as well as relieved. 
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Wailea, Maui. 


May 20-26 
CHEFS JEAN-LOUIS PALLADIN 
AND GARY STREHI 


JUNE 17-23 
CHEFS CELESTINO DRAGO 
AND ALAN WONG 


JuLy 8-14 


At the Kea Lani, we’re as passionate CueFs LARRY FORGIONE 


J AND PATRICK CALLAREC 
about your vacation as you are about 


food and wine. Our beachfront all-suite Your Host CHEE 
and villa accommodations, three pools STEVE AMARAI 


(one for adults only), a children’s 





= program, - you deserve it all. And a ; 

4‘ Webel The) BALES 

now our passion to serve the best by ome. 
sve 

the best extends to our Grand Chefs se 


On Tour Program. Palladin, Drago, Rockenwagner, 


c ¢ raest 


For Life. For Living 
Forgione, Feniger, Milliken and the great 


Vergé. Cooking for you with some 


of Hawaii's top chefs accompanied pA LANI HOTEL as areata em 


by our guest winemakers. 


a Start your passion for 
CALL FOR OUR 1996 PROGRAM a Maui with Hawaiian Airline 
CALENDAR AND OUR PACKAGES. t Cla 


Fir 


FOR RESERVATIONS, PLEASE CALL 
YOUR TRAVEL PLANNER OR 800-659-4100. 
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4 ROMANTIC HOSTEL 





How did I get my wife to agree to try 
the second hostel? I plied her with 
promises of the delicious dinner I would 
make, and descriptions of the hostel’s 


location: it’s one of two in historic light- 


houses on the San Mateo County coast, 
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south of San Francisco. 

With 45 beds, Point Montara is far 
smaller than Fisherman’s Wharf, and it 
has four separate rooms for couples. For 
Nancy and me, the chance for a private 
room made the stay a lot more appeal- 
ing. We arrived at dinnertime, and I set 
about making the spaghetti marinara I 
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hungry It's up to you. Whatever 
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before you run out of views. Down there, a nice, plump Kokanee Salmon Is 


SANTA MONICA’S hostel is just a block 
from the Third Street Promenade and 
only a bit farther from the beach, putting 
it right in the heart of the action. 


had promised. The kitchen and common 
room at Montara had a nice, companion- 
able feel to them, especially after the 
hostel manager kindled a fire in the big 
potbellied stove. We finished our dinner, 
we read, we watched other guests play 
backgammon, we listened to k. d. lang 
on the stereo. We could have been 
spending a quiet evening in a friend’s 
beach house. And when we were tired, 
we returned to our own room. Cold and 
tiny as a monk’s cell, it nonetheless had 
a view of the ocean you'd shell out $150 
for at any bed-and-breakfast. 

This time, I did not escape my chore. 
But even that wasn’t arduous: just a 
quick cleaning of our bathroom. My 
wife took to the chore idea so much that 
she now wants to assign me one every 
time I leave the house. She’s even 
agreed that she’d be willing to try a hos- 
tel again, provided that we get our own 
room and that I put one Belgian choco- 
late on her pillow at night. @ 

By Peter Fish | 
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On Maui, it’s 38 miles to the moon. 
So get an early start. 


Imagine a paradise that reveals secret after 
secret around every bend and beyond every 
rainbow. The timeless mysteries, the ancient 
culture, the natural wonders of Maui's tri-islands 
are more than you could ever dream of. 

The breathtaking drive up to the summit of 
Haleakala is a perfect example of Maui's magic. 
Starting at sea level, with its beautiful 
azure waters, white sand beaches and tropical 
temperatures, you rise up the slopes of this 

mighty dormant volcano through an area 


called Upcountry. =», Here you'll dis- 













cover cool mountain SMW air, verdant green 
._* wy s 


pastures, horseback #™ rides with 
incredible ocean ) views, and 
quaint towns with 


sophisticated art 


galleries. 


At the 10,000 foot summit of Haleakala, 









you will marvel at the 
eerie Moonscape 


before you. Get an 


early start to see : . 
Maui vacations from 


the sun rise from American Express: 


sau For vacation packages 
this lofty place. P . | 


to Maui, see your travel 


‘Traveling to professional or call 


. 
1-800-952-TOUR to find | 
| 


the moon ts just 


out how to receive a $50 


the beginning of American Express 


( 
gift cheque with . 
your adventures ; 
your booking. 


on Maui. ‘The 
winding road to Hana takes you past water- 
falls and tropical 
forests. At the end 
of your journey, you'll 
find Hawaii the way it 


used to be in Hana itself. 


Every winter, the humpback whales 
return to Maui's warm waters 


to arve birth and rear their young 








Maui’s whaling days come Where else in the world can you snorkel in a foot cliffs overlooking the sea. 
submerged crater? Molokini is one of Maut’s most 
stunning natural marine preserves. 


alive in the old whaling town of 
Lahaina, now a 
National Historic 
Landmark. Discover an 
array of stores, restored inns 
and art galleries in this ocean front 
village that’s full of excitement day and night. 

Maui’s wonders never cease. Play golf on 
an incredible array of championship courses. 
Dine at award-winning restaurants and charm- 
ing cafes. Snorkel in the submerged crater 
called Molokini, home to a rainbow of tropical 
fish. Sail into a Maui sunset. Learn to hula at a 
luau. Hike on nature trails. 
Pamper yourself at world-class 
resorts, from Kapalua to 
Kaanapali to Wailea to Makena. 

Naturally, you’ll want to discover all 
the magic of Maui at your own pace. With 
a Budget Rent A Car it’s easy. 

Maui’s neighboring islands of Molokai 
and Lanai are so close, you could almost touch 
them. Molokai mesmerizes you with its 


gracious slower pace, quaint villages and 2,000 


Maui ° 1 ° Lanai 

























Lanai, Hawaii’s “private island,” 
is a peaceful, uncrowded 
destination with mist- 
covered forests, pristine 

_ beaches, magnifi- 


cent golf courses 


Airlines is the ideal way to 
travel to Hawaii and Maui. 
Experience the warmth of 
the islands as soon as you board in Los Angeles, 
San Francisco, Seattle, Portland or Las Vegas. 
And enjoy the award-winning First Class 
Service. Make Hawaiian your 
| choice for island-hopping when 
you visit Molokai and Lanai. 
‘There’s nothing in the world like a vacation 
on the Magic Isles of Maui, Molokai and Lanai. 
For a free “Maui, the Magic Isles” travel planner, 
call 1-800-525-MAUI. For an award-winning 


Maui video ($5.95), call 1-800-892-MAUI. 





Maut's 42 miles of sun-drenched beaches come in assorted colors—white, red, green and black. 
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Choose from these Classic Hawaii Vacations. 


ALL VACATIONS INCLUDE: e 6 days/ 5 nights hotel accommodations ¢ Fresh flower lei greeting 
e Economy car rental unless otherwise noted e All applicable taxes ¢ Land prices are per person, 





based on double occupancy @ Subject to change 





Hyatt Regency Maui 


® HOTEL CATEGORY @ 5 NIGHT PACKAGE ® EXTRA NIGHT ro) H pare 4G 
mae 
$624 150 


“i : 

Terrace View es 
RESORT AT KAANAPALI BEACH 

OFFER VALID THROUGH 12/14/96. INCLUDES UPGRADE AND 5TH NIGHT FREE. 





Aston Wailea Resort” v 


>» 
® HOTEL CATEGORY ® 5 NIGHT PACKAGE ® EXTRA NIGHT SS 
Mtn/Garden View $518 123 
* FORMERLY MAULINTER CONTINENTAL WAILEA. OFFER VALID THROUGH Aston Wailea Resort 
12/19/96. INCLUDES DAILY BUFFET BREAKFAST AND 5TH NIGHT FREE. Maui, Hawaii 





The Ritz-Carlton, Kapalua 


® HOTEL CATEGORY © 5 NIGHT PACKAGE ® EXTRA NIGHT 


Garden View $570 139 [soa] 
THE RITZ-CARLTON® 
KAPALUA 4 
ISLAND OF MAUI 








OFFER VALID THROUGH 12/15/96. INCLUDES DAILY BUFFET BREAKFAST AND 
STH NIGHT FREE. 





Maui Prince Hotel 


® HOTEL CATEGORY ® 5 NIGHT PACKAGI ® EXTRA NIGH 


Partial Ocean View $576 115 Maul PRINCE HOTEL 


MAKENA RESORT 
OFFER VALID THROUGH 12/23/96. INCLUDES MIDSIZE CAR AND DAILY BUFFET 
BREAKFAST FOR TWO, 





Stouffer Renaissance Wailea Beach Resort 


® HOTEL CATEGORY ® 5 NIGHT PACKAGI ® EXTRA NIGH 


Mountain View $650 135 RENAISSANCE’ 


WAILEA BEACH RESORT 
OFFER VALID THROUGH 12/14/96. INCLUDES CAR AND DAILY BUFFET BREAKFAST MAUI, HAWAII 
FOR TWO 





HAWAIIAN AIRLINES ROUNI YTRIP FARES from as low as, 
e Los Angeles - $401 ¢ San Francisco - $401 
* Seattle - $405 « Portland - $435 « Las Vegas - $499 
; + Round trip travel for departures 4/16/96-6/6/96 when purchased with accompanying hotel 
aa HAWAILAN package. Peak season prices are slightly higher. Airfare based on midweek departures from 


, Los Angeles, San Francisco, Seattle and Las Vegas; weekend departures from Portland. 
ah AIRLINES e I 


Hawaiian Air add-on rates are per person. Subject to change. 


800-952-TOUR AND ASK FOR CUSTOM VACATIONS TO MAUI FROM CLASSIC HAWAII 








Rediscover 


the Klondike 
Gold Rush 


A historical park in 
Seattle traces the spread of 


gold fever a century ago 


EW AMERICANS KNEW ABOUT 
George Washington Carmack’s 
rich gold strike near Dawson 
City in the Yukon—on August 
16, 1896—until 11 months later, when 
the SS Portland arrived in Seattle. The 
2 tons of raw metal on board soon f , Bas R S ae 
provoked an epidemic of gold fever. ee ae 4 Fal D aac <a. waited 
Starting in 1897, the Klondike Gold i ec eae Ds ee oye Ps ; 
Rush brought tens of thousands of for- Ne aay ; sf: 
tune seekers or “stampeders” to Seattle. 
After buying supplies in Seattle, the ar- 
gonauts boarded ships going to Skag- 
way, Alaska, then hiked the rugged 33- 
mile Chilkoot Trail from Dyea to Lake 
Bennett, where they built boats to float 
the last 500 miles to Dawson City. 
Today, at the Klondike Gold Rush 
National Historical Park in Seattle’s 
Pioneer Square, you can learn about 
the stampeders’ effect on the city’s 
economy and their struggles to reach 
the goldfields. 
Displayed throughout this indoor park 
are pictures taken by period photogra- 
phers—of stampeders carrying supplies 
on the Chilkoot Trail and lucky prospec- 
tors holding pans filled with gold. You'll 
also see a display of the ton of food, 
clothing, and equipment the Northwest 
(Canadian) Mounted Police required 


each person to carry into the Yukon ) iI n i 
because supplies ran short there during ult vu y ay J 
the long, cold winters. Rangers are on Ht | h i 
duty to answer questions. your uy ( l , tH 


In the theater, you can watch slide AFT INI old 
shows and films about Seattle’s role y 
during the Gold Rush and about hiking 
the Chilkoot Trail col sense of wonder. 

The park is at 117 S. Main Street. Se ie — : 

Hours are 9 to 5 daily except major nee 
holidays; admission is free. For more 
information, call (206) 553-7220. 

A sister unit of the park in Skagway 
includes the Chilkoot Trail and 15 build- 
ings dating to the Gold Rush. For more 
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information, call (907) 983-2921. = 
By Cheryl Landes 
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ORGET MONTE CARLO. 


OPO hee aM he dry 


desert climate. Thats eood 
And where else can you find 
such a knockout lineup of 
entertainers? Luxury hotels? 
Terrific restaurants? And, oh 
ves, while you're there you 
might even see bow your luck 
is running. 

Mesriere s sontething for 


everyone to enjoy in Las Vegas, 


5% on everything vou buy 

which vou can appl ward a 
\ A ] 

new Monte Carlo Dy Chevrole 
— Of any other new GM car o 
uc You can save hundreds 

e ] | 1] od 
even thousands of dollars jus 


by using The GM Card, so call 
1-800-9GM-CARD to apply 
OL course, one nice thing 


about The GM Card is that luck 


has nothing to do with it. You 
win every time NU Se Mk. Sven 
in a's Veg S JB Mon { Vgat at 





ae ¥ 


TopAY’s FINANCIAL VEHICLES 





Uj t to GM Card Program Rules. The GM Card is issued by Household Bank (Nevada), N.A. ©1996 General Motors Corporation 








IN THE 1820S AND °308, sailors from square-rigged ships like Carthaginian (far right) were lured into Lahaina by temptations 
licit and otherwise. The wares that attract modern visitors to Front Street's eateries, galleries, and shops are considerably tamer. 


Lahaina cleans 


up its act ; 


Viaut tourist town draws on its 
history and new business to 


improve a tacky image 


SUNSET 





SHORT WALK DOWN LAHAINA’S 
Front Street suggests that one 
of the West’s oldest frontier 
towns has become yet another 
tourist trap of T-shirt shops, commercial 
art galleries, souvenir emporiums, and 
restaurant chains. 

But historian Jim Luckey is quick to 
show the town in a very different light. 
“Lahaina has not been abandoned to the 
visitor,” insists the gray-haired executive 


NO TASTE OF THE TOWN would be complete without a meal at Cheeseburger in Paradise. 


director of Lahaina Restoration Foun- 
dation. Yes, there’s a Planet Hollywood 
restaurant and a Hard Rock Cafe on 
Front Street, but there are also carefully 
restored wooden false-fronts and modest 
coral stone buildings forming an archi- 
tectural collage of Lahaina’s days as a 
whaling port. “This town still has an 
integrity that most other tourist destina- 
tions envy,” says Luckey. 

For all Lahaina’s sacrifices in the 
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BE THE 
ROUNTAIN OF 
IT SURE IS 
GREAT TO 

















TR AY Be 


AY IN Dis EG ie ea 


IN 





name of merchandising, the waterfront 
still has the ramshackle appearance of 
an old whaling town. Visitors looking 
for the feel of early Hawaii can stay in a 
historic hotel and follow a historic walk- 
ing tour of the town. Regular Maui visi- 
tors may remember the unsavory street 
scene of the early 1980s, but in recent 
years bicycle police patrols have elimi- 
nated open drug dealing, and sidewalk 
time-share hucksters have been forced 
indoors. Even the quality of shopping 
has improved as lodging and several cre- 
ative restaurants have drawn increasing 
numbers of visitors into town. 

This spring’s planned widening of 


Front Street sidewalks won’t necessarily 
insulate you from a doorway sales pitch, 
but it should make a stroll easier—espe- 
cially in the evening, when pedestrian 
traffic can approach gridlock and often 
spills into the street. 





ALWAYS A TOURIST TOWN 


One reason for Lahaina’s success may 
be that it has been balancing the social 
threat and economic benefit of tourism 
since the first New England whaling 
ships began calling here in the 1820s. 
Within 10 years, this early capital of the 
Kingdom of Hawaii became a rip-roar- 
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ing port, with as many as 100 ships 
anchored in the sheltered waters called 
Lahaina Roads. When missionaries per- 
suaded the monarchy to prohibit young 
maidens from swimming out to ships, 
angry whalers lobbed cannonballs into 
town. A fort and a prison were eventu- 
ally built, and order was gradually 
restored. 

A century later, after Lahaina had 
ridden the boom-and-bust cycles of the 
sugar industry, new shopping and restau- 
rant complexes catering to tourists began 
to replace plantation- and whaling-era 
buildings. In the early 1960s, Maui 
County established two Lahaina historic 
districts, with strict regulations designed 
to preserve the town’s vintage buildings. 
In 1964, the National Park Service des- 
ignated the area a national historic land- 
mark. While these historic designations 
haven’t stopped new development, the 
designs and sizes of new buildings and 
businesses have largely remained com- 
plementary to the feel of the original 
waterfront. 





PLANNING A HISTORIC TOUR 





Lahaina means cruel sun, and sum- 
mer afternoons can be hot and airless; 
mornings are best for a walking tour of 
town. Finding parking on or near Front 
Street is also easier early in the day; fee 
lots a block or two off Front are your 
best bet. The area code is 808 unless 
otherwise noted, and all hotel room 
prices are for double occupancy. 

Visitors have several good lodging 
choices right off Front. The historic 
Pioneer Inn (800/457-5457; $120), 
which first opened in 1901, was remod- 
eled a couple of years ago. You can stay 
in one of the 34 simple but completely 
refurbished rooms in newer wings near 
the harbor. The 12 individually decorat- 
ed rooms at Lahaina Inn (800/669- 
3444; $89) are richly appointed with 
authentic 19th-century antiques but have 
20th-century amenities, including baths. 
Although the 18-room Plantation Inn 
(800/433-6815; $104) isn’t historic, its 
comfortable rooms and pool make it one 
of Lahaina’s most popular hotels. 

Even if you don’t stay in town, you'll 
want to arrive early for fresh rolls or 
pastries at an open-air table at Longhi’s 
(667-2288: 888 Front), a longtime town 
fixture, or a Surfer’s Special (breakfast 
burrito) at Lahaina Coolers (661-7082; 
180 Dickenson St.), a hangout popular 
with locals. 

First stop after 10 A.M. is the Lahaina 
40 


SUNS Et 


Restoration Foundation’s Baldwin 
Home Museum, on the corner of Front 
and Dickenson. A guided tour of this 
carefully restored and furnished 1830s 
home by docents who bring Lahaina’s 
early history to life is the best value 
you'll get in town ($3). While you’re 
there, pick up a copy of the foundation’s 
guide to 31 historic sites in and around 
the town. The 1'/-hour walking tour 
takes you past most of Lahaina’s historic 
locations, including the site where three 
of the Kamehameha kings lived, the 
“stuck-in-irons house,” as Hawaiians 
called Lahaina’s stone prison, and the 
square-rigged Carthaginian ($3 admis- 
sion), a replica of a 19th-century brig 
with an exhibit on whales and whaling 
in the hold. 

Another tour stop is the 1859 court- 
» house, which houses the Lahaina Visitor 
Center (667-9193), open from 9 to 5 





DARROW M. WATT 


For lunch, you can’t beat the burgers 
and open-air tables with views of the 
harbor and Front at Cheeseburger in 
Paradise (661-4855; 811 Front). 


SHOPPING AND DINING 


Shops and galleries stretching along 
Front Street and radiating up most side 
streets are largely what you’d expect. 
One exception is Take Home Maui (121 
Dickenson; 661-8067), where you can 
sip coffee on the old plantation shack’s 
veranda while a clerk boxes Maui 
onions, pineapples, papayas, and pre- 
serves to ship home. And you can stop 
by Lahaina Hat Co. (705 Front; 661- 
8230) for a straw fedora. Lahaina 
Whaling Museum (865 Front, in the 
Crazy Shirts store; 661-4775) has a siz- 
able collection of whaling-era artifacts. 

Lahaina dining comes into its own in 


daily. It’s just off Front behind the enor- 
mous banyan tree planted in 1873. You 
' can pick up a walking-tour guide here 

and get information on island activities. 
The courthouse is also home to the 
Lahaina Arts Society galleries. Another 
site on the walking tour and just a few 
blocks down Front is Wo Hing Temple, 


PIONEER INN, the social center of west 
Maui when it opened at the turn of the 
century, has been refurbished. 


the evening. At dinner (reservations 
essential) you'll enjoy the regional influ- 
ences of Hawaii and the Southwest at 
David Paul’s Lahaina Grill (667-5117), 
or the flavors of Asia and the Pacific at 
Avalon Restaurant (667-5559), which 
has patio and inside dining. = 

By Jeff Phillips 


dating back to 1912. In the cookhouse 
behind the temple, you can see motion 
pictures of street scenes shot in down- 
town Honolulu by Thomas Edison. 





STEAMBOATIN’ 


AuTUMN SHOWS ITS TRUE Conors ( ON 
A STEAMBOATIN FALL FOLIAGE VACATION 


Imagine crisp, sparkling air. 
Zingy apple cider. And 
» the burnished brilliance 
of fall mirrored in the 
river. [ here’s no better 
way to experience 
autumn in America 
than from the decks 
of an authentic paddle- 
wheel steamboat. On 


“Yes! Please send 
‘me my free color 
_ brochure. 
= | Name 
7 arery 


: Address 


' City 


eer chicn: meals each day, 
nightly entertainment and Victorian- | 
style accommodations. [ake a Steamboatin”® Fall Foliage Vacation through ' Phone( _) 
America’s heartland rivers and see autumn in all its glory. | The Delta Queen Steamboat Co. | 
For reservations, contact your travel agent. For more information, return | ee ar Dt SUNDMG | 
the coupon or call The Delta Queen Steamboat Co. any day of the week. Z : 


1-800-880-4710 


: State Zip 








Ring around 





a reservoir 





Replenished by nature, 
the Bay Area's 
artificial lakes offer 


great hiking or biking 


EMEMBER THE 

drought? Two wet 

winters have nearly 

washed away our 
memories of it, leaving levels 
at Bay Area reservoirs high 
enough to please not only 
water managers but also 
hikers and cyclists. 

We combed the dozen or 
so water districts in the Bay 
\rea to find the three most 
appealing reservoir rambles. 
Though they may be virtually 
in your backyard, these heav- 
ily protected and wooded 
watershed lands offer the 
tranquillity of a wilderness 
retreal 

Contra Costa County. 
Covering about 126 acres, 
Lafayette Reservoir in 
Lafayette is sheltered by hills 
and ringed by plenty of open 
space, so it’s possible to find 
elbow room even on the 
busiest weekend. You can 


1an easy 2.7- 


loop the lake o 


mile paved perimeter path, o1 
take the more scenic but also 


Trail 


more strenuous Rim 
(4.7 miles) 
Lafayette Res« 
Recreation Area 
entry fee $4.50) ; 


ing and rents boat 


ehicle 
ows fish- 
Biking is 





allowed only after noon on 
Tuesdays and Thursdays and 
before 11 A.M. on Sundays. 
To get there from State 
Highway 24 in Lafayette, 
take the Acalanes Road exit 
to Mount Diablo Boulevard 
and follow signs. 

San Mateo County. Lower 
Crystal Springs Reservoir’s 
Sawyer Camp Trail has long 
been a favorite of runners and 
cyclists. Following the curves 
of the old wagon and stage- 
coach road between Half 
Moon Bay and San Francisco, 
the 6-mile paved trail winds 
along the east shore under 
oaks and bay trees. Across 
the lake, fingers of fog reach 
over the hills in the after- 
noon, nourishing the ridge’s 
dense forest cover. 

From the south trailhead 
near the junction of Crystal 
Springs Road and Skyline 
Boulevard, you can hike the 
entire trail out and back (12 
miles) or go only as far as the 
imposing Jepson Laurel—the 
oldest, largest bay in Cali- 
fornia—and back (6 miles). 
To get to the trailhead from 
Interstate 280 northbound, 
exit west on Bunker Hill 
Drive and turn north on 


BILL REITZEL 


PAVED SAWYER CAMP TRAIL 

is equally popular with 

walkers, runners, and 

cyclists. Lower Crystal ; 
Springs Reservoir is the 

trail’s scenic backdrop. 


Skyline Boulevard; south- 
bound, exit west on Black 
Mountain Road and turn 
south on Skyline. 

Marin County. Created in 
1873, Lake Lagunitas is the 
oldest and smallest reservoir 
in the Marin Municipal Water 
District. Resting in a beauti- 
ful cuplike setting on the 
shoulder of Mount Tamal- 
pais, it may also be the pretti- 
est. A broad 1-mile loop trail 
offers plenty of cool shade; 

a small fishing platform lets 
you drop a line for trout. 

From Broadway in Fairfax, 
take Bolinas Road and follow 
signs to Sky Oaks Ranger 
Station. At the Lake 
Lagunitas picnic area, park 
by the red barn and hike 
through the redwoods past 
the spillway pool and on up 
to the lake. The water district 
charges a $3-per-vehicle 
entry fee weekdays, $4 week- 
ends and holidays. @ 

By Lora J. Finnegan 
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| uld like to know more about retractable awnings made with SUNBRELLA” fabric and SomFY motors 


re 


State eu 


____ Phone 


5 AFYSUNBRELLA, PO. Box 3900, Peoria, IL 61614 sunbrae SQM 7 
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For uncompromised beauty and 
craftsmanship, you wont be more pleased 
than with a retractable awning that combines 
SUNBRELLA® fabric and a SoMFyY” motor. No 
other fabric offers the beauty, long life and 
choice of over 100 styles you get with SUNBRELLA 
ative ey (Cnr emVeN SERB Cee) Into et 
dyed to lock in vibrant colors for years. And 
because its breathable, its amazingly more 
comfortable to sit under than vinyl awnings 


which can trap heat. The ideal way to enjoy 


SUNBRELLA is to have it installed on a retractable 
awning system featuring a SoMFY motor. 

This allows you to extend or retract your 
new awning with the push of a button. And 
SomFyYs optional sun and wind control will 
operate your awning automatically. If you're 

a homeowner who insists on only the best, 
you've found it. For more information about 
SUNBRELLA and Somry send in the coupon or 
call 1-800-441-5118. 
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Bocce in all seasons 





New fans, new courts invigorate a timeless sport 


N 


> 


San 


UN, EASY, AND 
highly social: that’s 
the age-old Italian 
bowling game of 

bocce (pronounced bah- 

chee). People of all ages and 
abilities can enjoy the game; 
it’s even becoming popular 
with stressed-out yuppies 
who have discovered that 
bocce’s relaxed pace can 

A golf-ball-size 

target and four roughly 


ease tension 


softball-size bocce balls are 
all the equipment you need 
to get started on a local 
bocce court 

Those courts (60 feet long 


and 12 feet wide) were once 


made exclusively of crushed 
oyster shells and decomposed 
granite, favored for providing 
a hard, level surface. The 


downside was that they 


required a lot of tedious, 
time-consuming matnte- 
nance sometimes even 
between matches. A good 


rain would t the court out 


of commissio! r days until 





FREDERIC LARSON 


it dried. But modern materi- 
als have made the game sea- 
sonless and easier to play. 
How easy? Though rules 
and terminology vary some- 
what from place to place, the 
essential object is for one 
team (or a single player) to 
roll its allotment of four 
bocce balls closer to a target 
ball (called the pallino or 
jack) than the opposing team 
has done, within the confines 
of the 
recessed 
campo, OF 
court. Once 
all balls have 
been thrown, 
points are 
awarded for 
those closer 
to the pallino 
than the opponent’s closest 
ball. The first team to score 
12 points wins the match. 





BAY AREA BOCCE CLUBS 
AND COURTS 








Bocce often brings out 
whole families to watch or 
play, so many courts are built 
with picnic tables alongside. 
Watch the old-timers play 
and you might pick up strate- 





SEND YOUR KIDS TO CAMPO: 
A little English gets this 
ball spinning toward the 
pallino (target ball) on a 
San Rafael bocce court. 


gy tips as well as colorful 
jeers. “Eat more polenta!” 
exhorts a player to put 

some muscle into his toss. 
Admirers might cheer a shot 
with cries of “Gamba” 
(Italian for /eg). 

There are dozens of bocce 
clubs to join; call your city’s 
recreation department for one 
near you. (Be sure to ask if 
rental equipment is available 


at your chosen court.) Among ~ 


the best Bay Area bocce 
venues are these three: 

Martinez. Waterfront Park, 
at the end of Ferry Street/Joe 
DiMaggio Drive, has a dozen 
courts of crushed oyster 
shells. You can watch (or sign 
up to join) league play at 6 
each weekday evening. The 
tree-shaded setting is shel- 
tered from the breezes that 
blow off the bay. To join a 
league, call Debbie Gerow at 
(510) 229-3495. 

San Francisco. At the San 
Francisco Maritime National 
Historical Park, on Beach 
Street near Polk Street, two 
traditional courts have been 
restored and reopened for 
free open 
play daily 
during day- 
light hours. 
The courts 
offer views 
out over 
Aquatic Park, 
the ships at 
Hyde Street 
Pier, and San Francisco Bay. 

San Rafael. Albert Park, 
at 550 B Street, boasts six 
snazzy new state-of-the-art 
synthetic courts. You can join 
open play ($1 per hour) from 
10 to 4 each weekend unless 
a tournament is scheduled. 
From 10 to 4 on June | and 2 
you can watch the Northern 
California Regional Tourn- 
ament here. & 

By Lora J. Finnegan 











o the computer within the Lexus ES 300, a discussion about the weather 
is anything but idle chit-chat. After all, by monitoring the temperature 


and barometric pressure, it can tell the engine the optimal air-fuel mixture and 





The ES 300 








The Engine And Transmission Are Constantly Talking, 
As Always, Weather Is A Popular Topic. 


ignition timing. To make sure this timing is as precise as possible, the compu- 
ter also listens to input from the transmission. This communication translates 
into smooth acceleration as well as nearly imperceptible gear shifts. And, 


despite the constant banter, an exceedingly quiet ride. To learn more, please call 


800-USA-LEXUS. We'll put you in touch with a dealer who will be more than 


happy to have a conversation on the subject. d Lea<Ktls 
The Relentless Pursuit Of Perfection. 








©1995 Lexus, A Division Of Toyota Motor Sales, U.S.A., Inc. Lexus reminds you to wear seatbelts and obey all speed laws. For the dealer nearest you, call 800-872-5398. 





Spring 
colorsin 
Carlsbad 


Fiery flower fields 
and ocean blues are 
the draws in this 
north San Diego 


County town 
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Carlsbad morning: 
You walk out onto 
# your deck, behold 
the surf that is practically 
lapping up against your hotel, 
and head out to the beach. At 
low tide the beach is a big, 
flat expanse of sand. On this 
morning, you're confined to a 
narrow band above the surf 
line. You follow it north past 
closely bunched beach homes 
that elicit a pang of envy for 
their location, if not for their 
SoCal/SoWhat architecture. 
Along the water’s edge, 
curlews and plovers browse 
for breakfast. Dolphins pass 
offshore. And not far up the 
beach, a coastal lagoon edged 
by tall grasses empties out 
e ocean through a 
low creek. The lagoon’s 


a Surface is cut by the 
vakes of mallards and coots 
and buftleheads 
At the lagoon you turn 
! and head back to your 
th itinue fora 
to town. Carlsbad has 
ling, unlike the 


led buzz com- 


y of the coast’s 


INNO | 


Dp y laid back 
Cyclists cruise 
ax their boards, 


g walkers 
At a coffee 


Omi 
Su e% al 


ppuccino crowd 





warms up around circular 
concrete firepits. 

A scone, a latte, then back 
to the hotel deck to take in 
more of that ocean view 
before venturing out to near- 
by flower fields or maybe for 
just another walk on the beach. 
There’s no need to run your- 
self ragged in Carlsbad. That’s 
not the point of the place. 
Never has been. 


SPA SPOT 





Back in Carlsbad’s early 
days, the ocean wasn’t the 
only water that drew visitors 
to the area. An early pioneer 
named John Frazier dug a 
well whose waters were said 
to have healing powers. A 
chemical analysis of the water 


CHAD SLATTERY 


THE SEAWALL south of 
Carlsbad Village Drive is a 
great place for a stroll. The 
ranunculus fields just outside 
town (below) are probably 
the biggest tourist attraction. 


showed that it was virtually 
identical to that at the famed 
Bohemian spa town of Karls- 
bad, now in the Czech 
Republic and called Karlovy 
Vary. Frazier later sold his 
property to a pair of 
Nebraskans, Gerhard Schutte 
and Samuel Church Smith. 
They promoted Carlsbad, 
which was dubbed “the 
Pleasure City of the Sunset 
Seas.” Hyperbole was typical 
of Southern California boost- 





erism in the late 1800s. As 
one pitch put it, “What more 
powerful inducements can be 
offered than Mineral Wells of 
Wonderful Medicinal Virtues; 
Magnificent Marine and 
Mountain Scenery; a Climate 
of Perpetual Summer; Balmy 
Breezes from the Calm 
Pacific.” 

Those virtues pretty much 
survive, as do a few remnants 
of the town’s early history. 
The original well site, for 
example, is now part of Alt 
Karlsbad (2802 Carlsbad 
Blvd.), which features a repli- 
ca of the well in Bohemia 
outside a 1950s-vintage replica 
of composer Antonin Dvorak’s 
home back in Karlsbad (what 
could be more Californian?). 
The gift shop and museum 





THE BIGGEST WINDOW _ 
IN THE WORLD. 


Now OPEN. 


The open sea. A place few have ever experienced. Now the secrets of Earth’s 
largest habitat have been brought ashore at the Monterey Bay Aquarium. 





sharks and rays, the new Outer Bay Wing showcases creatures and exhibits 
Nee (opp MB aac em creab TOM Lenya TUren cm ele ce) Ken 


From fleet swimming tuna to giant ocean sunfish, from green sea turtles to sleek 
| = Stand before the largest window in the world at the million-gallon Outer Bay 
Exhibit. Immerse yourself in the largest exhibition of jellies ever staged. 

Join your kids in an ocean discovery zone designed just for them. 


The Outer Bay. It makes you wonder. 


| MONTEREY BAY 
| AQUARIUM Pon ie 
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eneral information 408/648-4888. Advance tickets 800/ 736-3737 or through Bass Ticket Outlets or 510 / 762-BASS (Fees apply). 


r preterred lodging call 800/555-WAVE. Park and ride the WAVE shuttle for easy waterfront transportation — Info: 408/899-2555. 


BUENA VISTA is one of three 
lagoons within Carlsbad's 
city limits. Jay’s (right) is a 
casual place known for its 
seafood and pizza 


are currently closed, but there 
has been some talk about 
bottling water from the site. 
For more information on 
Carlsbad, stop in at the 
Visitors Information Center 
(on Carlsbad Village Drive; 
800/227-5722), housed in the 
1887 Santa Fe Train Depot. 





OUT AND ABOUT | 


In 1999, Carlsbad will 
surely burgeon with the com- 
pletion of a Legoland theme 
park, but for now the town’s 
main attraction is the out- 
doors, especially the ocean 
A seawall and walkway run 
from the main business dis 
trict (around Carlsbad Village 
Drive) south for about + 
mile; the seawall is designed 
to protect the shoreline from 
the kind of devastation it 
suffered during the winter of 
1983. At low tide the beach 


turns into a grand promenade, 


and with the amber light at 
sunset filtering through a thin 
mist, it seems like a living 
plein air painting. You can 


ec 
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walk for miles. 

The coastline gets added 
character from the three 
lagoons within the Carlsbad 
city limits. A major restora- 
tion project at Batiquitos 
Lagoon is designed to reopen 
the lagoon to the ocean, 
re-create lagoon habitat, and 
create nesting sites for species 
such as the California least 
tern. A '/s-mile interpretive 
walk runs along the shore near 
the interpretive center (open 
Saturday mornings only) on 
Batiquitos Drive, south of 
Poinsettia Lane and east of 
Interstate 5. For more infor- 
mation, call (619) 431-0240. 
North of Carlsbad’s down- 
town is Buena Vista Lagoon, 
which has a nature center oper- 
ated by the Audubon Society, 
and occasional bird-watching 
events; call 439-2473. 

Carlsbad’s biggest annual 
attraction is the color display 
at The Flower Fields at 
Carlsbad Ranch. More than 
50 acres of ranunculus (grown 
for bulbs) draw the crowds 
from March through April. 
Paths run through the fields, 
and tours can be arranged. 
Parking is on Paseo del Norte 


north of Palomar Airport 
Road; call 431-0352. You can 
also check out the flower 


fields from the air in a biplane 


AND, REC EE AT LON 


operated by Carlsbad-based 
Barnstorming Biplane 

Adventures (800/759-5667; 
flights start at $98 for two). 





WHERE TO STAY & EAT 





You can stay right by the 
water in the affordable 
oceanfront rooms at Beach 


Terrace Inn (2775 Ocean St.; 


619/729-5951), but be sure 
to specify an oceanfront 
room because some rooms 
overlook a pool; rates start at 
$97. Tamarack Beach 


Resort (3200 Carlsbad Blvd.; 


800/334-2199) is across the 
street from the beach but still 
close enough that you can 
hear the waves. Rooms start 
at $100, suites at $155. 





CHAD SLATTERY 


Bed-and-breakfast fans 
should try Pelican Cove Inn 
(320 Walnut Ave.; 619/434- 
5995); rates start at $85. And 
the self-contained world of 
La Costa Resort and Spa 
(2100 Costa del Mar Rd.; 
800/854-5000) takes Carls- 
bad’s origins as a health 
resort to extremes that would 
have impressed even Schutte 
and Smith; rates start at $225. 

As Carlsbad grew, it saw 
the development of grand 
hotels and homes. Schutte’s 
Queen Anne mansion is now 
Neimans Restaurant (2978 
Carlsbad; 619/729-4131), the 


site of lavish Sunday brunches. 


Another popular spot is 
Jay’s Gourmet Restaurant 
(2975 Carlsbad; 720-9688). 
It’s regularly packed with 





locals, who come here for 
Italian-style seafood and 
pastas. The Sicilian-style 
Caldo Pomodoro (2907 
State St.; 720-9998) serves 
excellent pastas in an elegant 
yet relaxed setting. 

Befitting its Bohemian 
inspirations, Carlsbad also 
has a good brew pub, the 
Carlsbad Brewery & Public 
House (571 Carlsbad Village 
Dr.; 434-4212). And then 
there is that coffeehouse. 
The concrete firepits at 
Kafana Coffee (3076 
Carlsbad; 720-0074) warm 
you in the morning and con- 
jure up a beachside bonfire at 
night, especially when musi- 
cians perform. @ 

By Matthew Jaffe 





Where Sand, Sea 
Gnd Memories meet. 
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\ulebra, Puerto Rico. 


IOS hier Beal a vacation was alway s meant to Le. Discover the Continent of Puerto Rico. 


Right here in the U.S.A. 
Only Puerto Rico puts so many vacation 


for additional information, call your travel agent or: 1-800- 800- POAT experiences within your reach. 





Yes, we have sunshine, pools 
and everything a child enjoys. 
They can even learn about the 
wonders of the Hawaiian eco- 
system from Danny Akaka, our 


Mauna Lani Opens A Brand-New World To Them. 





teach and entertain your young 
ones. The best news is every 
member of your family gets a 
vacation at the Mauna Lani Bay. 
Call your travel agent, 1-800- 





327-8585 or 1-800-367-2323 
for a complimentary bro- 
chure about our Family 


official fish-feeder and 


historian. And during the 
summer months, Camp 





Mauna Lani Bay will Program. 
THE MAUNA LANI BAY 
Hotel and Bungalou 
68-1400 Mauna Lani Drive, Kohala Coast, HI 96743-9796 
AAA Five Diamond Award WWW WwW PAN Paciric Hotels and Resorts 











)anstant 
Subscriber 
» Service 


Call us toll-free to: 
order gifts 


customer service repre- 
sentatives will ask for 
change your address information from the 

ae mailing label. 
report missing or 
You may call to speak 
with one of our specially 
trained operators from ; 
5:00 a.m. through 9:00 
p.m. Monday through 
Friday and 6:00 a.m. 
through 4:00 p.m. on 
Saturday and Sunday 
(PS): 


duplicate copies 
™ renew your subscription 
M ask about your bill 


If you have a recent issue 
of your Sunset Magazine 


please have it at hand 
when you call. Our 


CALL US TOLL-FREE 


1-800-777-0117 
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Bookstores 
especially 
for cooks 


Three in the West carry 
trendy to unusual titles 


OME PEOPLE JUST WANT IDEAS 
on what to fix for dinner. Some 
read cookbooks like novels. 
Then there are collectors who 

can’t resist picking up another title. 

Whichever category of cookbook shopper « 

you fall into, the West has three great 

stores to serve you. Two also sell by mail. 

The Cook’s Library (8373 W. Third 
St., Los Angeles; 213/655-3141) carries 
4,000 titles. These include ethnic vol- 
umes like Exotic Ethiopian Cooking, 
books on Native American cooking, 
children’s cookbooks, and selections for 
food professionals (Food Photography 
and Styling is a favorite with L.A.’s film 
food stylists). In late spring or early 
summer the store sells used and estate 
cookbooks at a sidewalk sale. Open 
daily except Sundays. 

Pink Peppercorn Cookbook Store 
(2686 W. Broadway, Vancouver, B.C.; 
604/736-4213) stocks about 3,500 titles, 
all new. Particularly good is the stock of 
vegetarian cookbooks and volumes for 
professionals, such as How to Start and 
Run a Profitable Restaurant and Swiss 
Confectionery. The store also rents 
cooking videos. Pink Peppercorn’s mail- 
order catalog has about 3,000 titles 
covering most subjects. Open daily. 

Powell’s Books for Cooks & 
Gardeners (3747 S.E. Hawthorne Blvd., 
Portland; 800/354-5957) is a branch of 
the Portland landmark. It buys separate- 
ly from its parent and claims to be the 
biggest cookbook store in the world, 
with 8,000 to 10,000 titles. 

A third of these are used, rare, or out 
of print, and they make especially fasci- 
nating browsing. Current examples run 
the gamut from a 1796 American cook- 
book to the 1969 Alice’s Restaurant 
Cookbook, with a record still attached. 

Twice a year, Powell’s puts out a 
mail-order catalog featuring about 400 
titles. The emphasis is on rare books and 
harder-to-find new books. Open daily. & 
By Elaine Johnson 
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Can't afford to travel to the deepest lake in 
orld, Lake Baikal, in Siberia? See the deepest lake 
in North America, Crater Lake. Take I-5 north, 
Hwy 97 from Weed, California, to 
Oregon's only National Park. Stay in 
Crater Lake Lodge, Explore the 
natural wonders of Klamath 
County and experience soli- 
tude, grandeur and wildlife 
viewing extraordinaire. 

Call for a Klamath Guide 
1-800-445-6728. Lodge 
reservations: 
541-830-8700. 


lp at the longe st river in the we, 
ree t All” 





SIP AND LISTEN - 
Thinking of Visiting 
Beethoven's hometown 
or touring the wine 
country of France? Save 
your money. Head for 
Medford. With 1700: rooms, 
the town makes an ideal 
base for exploring southern 
#’ Qregon’s numerous wineries. 
“ Every summer you can enjoy 
Beethoven under the stars at the 
; Britt Festival. In October you can listen to 
international bands at the Medford Jazz 
Jubilee. Call for a visitors packet 1-800-469-6307: 





peed lodging and you'll agree that Roseburg is 
oy oe Call for information 1-800-444-9584. 


HERN OREGON 






Oo Rogue River Jetboat LJ i isitors & [} Klamath County _] Medford Visitors and 
car ors n : eo Department of Tourism Convention Bureau 
ae : @ Safari. 


CLIP AND MAIL OR CALL FOR A FULL COLOR GUIDE 1-800-448-4856 














SUPER 8 MOTELS - 8 locations in Oregon _] JERRY'S ROGUE JETS/GOLD BEACH- Treat 
: including Ashland, Grants Pass and Klamath Falls your family to Rogue River scenery and wildlife at 
LJ GOLD BEACH LODGING - Call and stay with the Affordable and comfortable. Indoor pool, FREE affordable prices. Free Museum plus Gift Shop 
best: Sand’n Sea Motel 1-800-808-SAND; Jot's cable TV, local calls and coffee. 1-800-800-8000 Call Jerry's 1-800-451-3645 
Resort & Condominiums 1-800-367-5687; Gold _] ROGUE RIVER MAIL BOATS/GOLD BEACH - 
Beach Resort & Condominiums 1-800-541-0947: 101 years of service. Choose a trip of scenery, 
and the Inn at Gold Beach 1-800-503-0833. C] COW CREEK GAMING CENTER - Off |-5, Exit history & wildlife or go wild on a Whitewater 
CL) RIVERSIDE INN/GRANTS PASS - River front 99, Indian gaming center. Bingo, blackjack, keno, trip. Free brochure 1-800-458-3511 
resort offering 174 deluxe guest rooms and slot machines, live poker, cafe - 24-hours a day 
) Suites, on the famous Rogue River. Featuring RV park. New motel opening soon. 1-800-548-8461 Southern Oregon Visitors Association 
pee teisions. 1-800-334-4567 C GRANTS PASS - The Rogue runs right through 548 Business Park Drive, Medford, OR 97504 
| LU ROGUE REGENCY INN/MEDFORD - Mini-suite this historic town. Whitewater rafting, jetboating, 
rooms with refrigerators, coffee makers, micro- fishing, hiking, plus antique shops and affordable ai 
waves, hair dryers, in-room movies & free HBO lodging. Call Grants Pass Visitors & Convention os 
) Restaurant, lounge, pool & spa. 1-800-535-5805 Bureau for information 1-800-547-5927. 
LJ SHILO SUITES HOTEL - Now in Klamath Falls - CJ HELLGATE JETBOATS/GRANTS PASS - 2, 4 STREET 
143 deluxe suites & full-service conference cen- and 5 hour trips with views of awesome Hellgate 
ter overlooking Klamath Lake. 46 inns in 9 west- Canyon. From $22 to $39. Daily departures from Cry 
ern states including Bend, Newport, Seaside and May 1. 1-800-648-4874. (For Info & Reservations) 


Portland. 1-800-222-2244. 


STATE 


VISIT OUR NEW WEB SITE: http://www.sova.org 





ahree 
Gas Mere 
and you 
Gan give 

your 
therapist 


advice. 


If you’re looking for peace of 
mind, look no further. Tucked 
away along a secluded shore 


of southwest Oahu, [hilani 





offers an unmatched selection 

















of rejuvenating activities. a | 
For reservations call your | 
travel planner or 800-626-4446. 
MA | 
A delici hi 
f Italy 1 
The IHILANI REVITALIZER of Ita 7 mn 
[HE ULTIMATE SPA PACKA \: ; B C 
FEATURIN( AN EXCLUSIVE ARRA O ‘ancouver, = . 
INTERNA ON TREATMENTS 
Shops offer good things to eat, 
@ Ocean Vic . * ; ° 
Oe ena from pasta to pastries 
@ 20% discount oft selectec 
¢ Unlimited use of Rom 
sauna, fitness lanai and relaxation lo rEP INTO THE FIRST RAVIOLI 
« A spa sampler amenity ea Store and you're likely to hear 


owner Peter Olivieri and his 
family and staff speaking 


PACKAGE PRICI $299 PER NIC 


rwO NIGHT ian as they dispense agnolotti, fettuc- 


MINIMUM 
li, and tortellini. Olivieri began 
fresh pasta here in the 1950s, 


hen he moved from the Friuli region in 
wn known as Little Italy. 


»orhood lies on Commer- 


I ; “ neighl 
| ilani | cial | e between First Avenue and 

& just a 10-minute drive 
vntown Vancouver. Italians 


n Italy to Vancouver. His store is 


yicurean treasure troves ina 


Street, 


ling Hotels of the’ World 


began to settle here in large numbers 
after World War II. Today along Com- 
mercial, you'll see the flags of Italy and 
Canada flying together over storefronts, 
and you’ll find bakeries and specialty 
food shops with a delicious Italian 
accent. 

At Carmelo’s Pastry Shop (1399 
Commercial), Charlene Spadaro and her 
husband, George, offer biscotti, Italian 
sweet pastries, and their own specialty, 
pizza buns filled with spinach, potato, 
corn, or Italian pepperoni. Have a cap- 
puccino and a cannoli filled with creamy 
ricotta cheese or crema pasticceria 
(chocolate or vanilla pastry cream). 
Open 9 to 6 Mondays through Saturdays. 

Vito Salterio, who emigrated from 
southern Italy, uses his grandmother’s 
and his mother’s baking techniques in 
his bakery, Vito’s Pastry Shop (1748 
Commercial). Specialties this month 
include colomba (sweet bread doves), 
an Italian Easter tradition; sweet dough 
rabbits, baskets, and egg-filled ducks; 
and chocolate bunnies, doves, roosters, 
and ducks. Open 9 to 5:30 Mondays 
through Saturdays. 

Daniela and Nick Burtini run 





JOHN RIZZO. 
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ON A SUNNY DAY, the sidewalk scene 
along Commercial Drive is likely to 
include everyone from a napping tot 
(left) to a nosher outside La Grotta 
del Formaggio (bottom). 


Renato’s Pastry Shop (1795 Commer- 
cial), the bakery their father started 35 
years ago. They make all of their north- 
ern Italian-style breads by hand. Try the 
crusty cornetti, or for a sweet treat, the 
Santa Loren, a cream puff-like cake. 
Open 9 to 5:30 Mondays through 
Saturdays. 

At La Grotta del Formaggio (1791 
Commercial), owner Fortunato 
Bruzzese’s display cases are filled with 
mouthwatering roast beef and pork, and 
harder-to-find meats such as bresaola, 
air-cured beef tenderloin that is sliced 
paper thin. You'll also find big wheels of 
parmigiano Reggiano and other cheeses. 
Open 9 to 6 Mondays through Thurs- 
days and Saturdays, 9 to 8 Fridays. 

The First Ravioli Store (1900 Com- 
mercial) carries much more than classic 
fresh and dried pastas. The shelves are 
packed with a wide variety of Italian 
foodstuffs such as almond paste, capers, 
and panettone. Open 9 to 6 Mondays 
through Thursdays and Saturdays, 9 to 
7 Fridays, 10 to 5 Sundays. 

Coffee bars abound in this neighbor- 
hood. Stop by Continental Coffee (1806 
Commercial) for a cappuccino or a 
pound of beans roasted on the premises. 
Open 7:30 to 5:30 Mondays through 
Saturdays. Other good coffee shops are 
Caffe Italia and Caffe Napoli. = 


By Jena MacPherson 
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The Calgary Stampede is a ten day, city wide celebration of western 
hospitality and fun in the heart of the Canadian Rockies. Catch the superstars 
of pro-rodeo, and experience the thrill of our world famous Chuckwagon 
Races. Continue the excitement into the night and marvel at the stars as they 
perform under the sparkling lights in our high-energy, variety extravaganza. 
It’s the ultimate western vacation. 

Take advantage of our special 2 day Stampede Ticket Package. 

Over $100” in value for only $89". This incredible package includes: 
Tickets to the Rodeo, Chuckwagon Races & Stage Show, Food vouchers, 


Free programs, Stampede souvenir sweatshirt and Free skyride. 
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It certainly would make life easier. 
ut for the time being, you'll find 
General Motors 
Value Pricing 


only on our cars 
and trucks. 

You know the deal. All the features 
people ask for most. Like anti-lock 
brakes. Airbag. A/C. 24-hour roadside 
assistance. And a 3-year, 36,000-mile 
bumper-to-bumper limited warranty 
with no deductible. All included, and 
more, for one low sticker price. 


Now any number of auto makers 





jevroret - GMC Truck 


Pont i at 


IN A PERFECT WORLD, 


EVERYTHING WOULD BE 


VALUE PRICED. 


will charge you extra for that stuff. 
So a fairly decent base price can get 
ugly rather quickly. 

But not at GM. And that’s the beauty 
of the plan. Since you already know 
what you're getting, there’s no need for 
haggling or hard sell. Instead, take your 
pick from over 85 different General 
Motors Value Priced cars and trucks. 

It may be quite a while before you 
see a Value Price sticker on Otis (the 
Labrador retriever). But you'll discover a 
simpler way to shop for a new car at 


your General Motors dealer, today. 


General Motors. 


Oldsmobile 
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Swimming 





with the 








dolphins 





Get wet with a 
cetacean at Sea World 


in San Diego 


UZANNE MORGAN IS 
up to her neck in 
saltwater. A dolphin 
trainer at Sea World 
of California, she’s explain- 
ing how to work with naive 
animals, in this case an 8- 
foot-long female Atlantic 
bottle-nosed dolphin named 
Misty. It is Morgan’s job to 
train Misty and the other 
girls, as Morgan calls the dol- 
phins, for the park’s popular 
dolphin shows. 

One of Morgan’s main 
tools is a target with a white 
float attached. With it, she 
cues the animals, which can 
weigh as much as 650 
pounds each, to spin, jump, 
and tail-walk across 
Asa 


reward, Morgan 


the water 


gives each a handful 
of raw fish, or rubs 
their tail flukes, 


which they seem to 


justa much. 
lay Shauna 
on is also a 
She 


listens patiently as 


Cnyo 


Harri 


naive animal 


Morgan trains her in 


the ways of dolphins. 


Her reward? Tw enty 

minutes in the dol 

phin pool with Misty. For 

years Harrison wistfully 
itched dolphins cavorting 

off the island of Maui, where 

she grew up. Ince, she even 

dreamed of becoming a dol- 

phin trainer. Now she is 

learning enough tricks of the 


trade to encourage Misty, one 
of the stars of the dolphin 
show, to jump high in the air, 
sidle up alongside her like a 
tail-wagging Labrador for a 
friendly rubdown, engage in 
a playful game of splash, and 
wave good-bye with her pec- 
toral flippers. 

Harrison is a participant in 
an interactive dolphin pro- 
gram introduced last Novem- 
ber at the 32-year-old marine 
park on Mission Bay. “For 
years, people have told us 
that what they most want to 
do is interact with the ani- 
mals,” says Jim Clarke, assis- 
tant curator of animal train- 
ing for Sea World. “Watching 


the dolphins is wonderful, but 
when people can actually put 
on a wet suit and get in the 
pool with them—vwell, it’s 
indescribable.” 

Although the highlight of 
the 2-hour session is the dip 
in the dolphin pool—where 





STEPHEN SIMPSON 





DOLPHINS PERFORM 4 fail 
walk at the cue of their 
neophyte instructors. 
Below, the author, Suzanne 
Morgan, and Shauna 
Harrison pet Misty. 


you get to play splash with 
Misty or her friends, and dive 
underwater to listen to their 
eerie squeaks—most of the 
time is spent in the class- 
room. Well, not just a class- 
room. This one is next to a 
pool that is home to a pod of 
Commerson’s dolphins from 
the coastline of South 
America. 

An instructor dispels 
myths about dolphins, such 
as the belief that they talk to 
each other (the animals have 
no vocal cords; their sounds 
come from their blowholes), 
and answers questions about 
their eating habits (they swal- 
low fish whole so the spines 
won’t catch in their throats) 
and their senses (they have an 
acute sense of hearing but no 
sense of smell). 

The classroom segment is 
followed by a brief orienta- 
tion by a trainer such as 
Morgan, who has been work- 
ing with dolphins for more 
than 10 years. Then it’s time 
to put on a full-body wet suit 
and slip into the 65° water 
where Misty and 
Sandy are waiting. 

Even with a wet 
suit, the water feels 
cold, but like most 
participants, Harrison 
is oblivious to the 
chill. “They’re as 
smooth as I’ve 
always imagined they 
would be,” she says 
softly, as she deli- 
cately strokes an ani- 
mal she has previous- 
ly touched only in 
her dreams. 

Sea World’s dolphin inter- 
action program is held twice 
daily; space is limited. The 
cost of $125 ($95 for annual- 
pass holders) includes park 
admission. For more informa- 
tion, call (619) 226-3903. = 

By David Lansing 








You may already know 
of Grand Cayman’s treasures. 


White coral sands, protected 
natural beauty, colourful history 
and wonderful shopping. 


Now we invite you to share the 
gifts of our sister islands. 


Discover Cayman Brac. 
Where divers delight, birdwatchers 
marvel and hikers climb skyward 
for a view from our bluff. 


And Little Cayman. 
Where fishermen fish from 
our teeming waters and 
beachgoers find respite along 
our peaceful shores. 


eS 


To fly here on a comfortable 
Cayman Airways jet, call your travel 
agent or 1-800-G-CAYMAN. 
For more information, call 
1-800-346-3313. 


Wherever you go in The 
Cayman Islands, you’ll feel safe 
and relaxed, as though you 
belong. And you do. 


“Those who know us, 
love us.” 





Reet eee ee eee ee a) cei: ie ae eae tae 


Alaska 
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ym Discover the coastal wilderness 
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tee CenVenys! 
with an expert 
naturalist 

as your guide 
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Pacific Catalyst PICO Rees 





THE STIKINE/LECONTE WILDERNESS 
m, 


Haake Wats Yue 
ae 


CANOE/KAYAK RENTALS 


FISHING CHARTERS 
King Salmon, Halibut 
Fresh Water 


WILDERNESS LODGE 
Hiking, horseback 


VISA * Groups 


WILDERNESS 
ADVENTURE TOURS 
Bear Observatory 
Glaciers, Stikine River 
Native, Local and Gold 
Rush History 


Sr. Discount * M¢ 


(907) 874-2378 ¢ P.O. Box 1978-SUN, Wrangell, AK 99929 


E-mail 


alaskaH-O@midtown.net 


ALASKA’S 
MOST UNIQUE 
eS ae 


The only tour of the entire state. A 7-day campout 
by floatplane. Write or call for brochure. 
ALASKAN WILDERNESS OUTFITTING COMPANY 


Box 1516-B, Cordova, AK 99574 
(907) 424-5552 








Arizona 


Tange Verde Ranch 
Established im 1968 


Arizona's 
finest horseback riding 
Five Tennis Courts 
Indoor/Outdoor Pools 
Hiking & Nature Programs 
Children’s Program 
Mobil 4-Star 


y Open year round! 


(800) 234-DUDE (3833) ; 
Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 


ee eeeapeeeepeaeeeneeaeeeat 
THE Best Kept SECRET IN PARADISE | 


ithin this historic estate's six desert acres awail 

hidden romantic villas, 
and casilas. Fine dining, 
quiet spas and classic tennis. 


THE 


HERMOSA 


PARADISE VALLEY, ARIZONA 


800-241-1210 
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Arizona 


Grand Canyon Raft Trips 


16 outfitters; widest choice of dates; 
Other rivers: 
Idaho, Utah, Calif., Oregon, Intl. * Sea Kayak: Baja Alaska, 

* Our service is fast, free and comprehensive. 


* 3-18 day expeditions * 
Vegas or Flagstaff * Oar, paddle, or motor rafts * 


Caribbean, more 


River Travel Center 
Email: rivers@mcn.org 1-800-882-7238 


Bed & Breakfast Inns 


Less than an hour from 
San Francisco and 
the Wine Country 


* Romantic Getaways 
* Family Vacations 

¢ Private Retreats 

* Weddings 

* Business Meetings 
¢ 24-hour Referrals 

¢ Free Brochure 


Pornt REYES Gracious Accommodations 


Fine Restaurants - Biking 
Kayaking + Hiking - Golfing 
Horseback Riding - Birds 
Elk « Whales - Wildflowers 


1°800°539+1872 











LD COUNTRY 
BED Terie en PAG 
cable ral eva teee 


Family Vacations 
a 
TST 


TUOLUMNE _ 
Yosemite 


COUNTY 
209-533-1845 











| The Hennessey House Bed > Bre akfast Inn 


L REGISTER OF HISTORIC PLACES 


Fireplaces / W hirlpc ols 
Sumptuous Breakfast 


Ask about our Wine Train package! 


Main St., Napa, CA 94559 






















BED & BREAKFAST 


“A real charmer in a super location 
~Trovel Smant Magazine 


Lovely neighborhood, Marina District 
Rooms & Sultes with whirlpool baths 
* Luxury Carriage House Sultes « 
HEALING/BODY WORK AVAILABLE 
3155 Scott St. at Lombard 
San Francisco, CA 94123 
(415) 922-3000 





California Travel Books 


oor 
EAUIFORNIA) 


ns 


Where To Stay - 1500 bos eaten 
What To Do - 1,000 Primo Outdoor Adventures 
How To Do It- Travel, Training & Pet Tips 

@ Call: 1-800-496-2665 ca 


DOWYP! #PO. Box 8459 # Scottsdale, AZ 85952 pus $3.95 


Anaheim 


Comfort Suites 


DE A De 


TWO ROOM SUITE 
UP TO 6 PERSONS 


- 
| ONE HOUR BEFORE IT OPENS... 
WITH THE FUNRISE FLEX PASSPORT 
Package A: 2 Nights stay in o Suite & 1 day admission to 
Disneyland® Park, with unlimited use of rides. 
Package B: 2 Nights stay in a Suite & 5 consecutive d i ny | 
to Disneyland® Pork, with UNISTS Se 
Package C: 3 Nights stay in a Suite & 5 consecutive do n} 
to Disneyland® Pork with GUIS arora 


PERSONS 9 a 
PACKAGEA 229 962 9295 398 361 
PACKAGEB 277 334 391 448 505 | 
PACKAGE C 357 414 471 598 585 \@ WW) 


Price is per pockoge NOT per person (limited availability & rate change)Some restrictions a 


CA 92809 (714) 971-3553 


¢ FREE Continental Breakfast ¢ 

¢ FREE Shuttle service to Disneyland Park 

+ FREE Discount coupons to local attractions 
¢ FREE In-room movies * Heated pool & spa 


ANGELS I 


Packases with boat, Pavilion Lodge 
hotel, semi-sub tour & more! g@ 


1-Night Midweek 


2-Night Midweek) 2-Night Weekend 
$76-$90 $134-$148 $164-$178 


Per person/Double Occ cupancy. QA 
Restrictions. Higher 6/21/96. 800-851- 0216 








PLANNING A TRIP? 
LOOKING FOR 
INFORMATION? 


ceive all information on a state or category, circle the state or 


ory number. 

















































































fa 
Pacific Catalyst 


era 
}anchantment Resort 
)fhe Hermosa Inn 

)The Wigwam Resort 


California 
The Beresford Hotel 
3ig Bear Central 

g Bear Lake Resort Assn. 
3odega Bay Lodge Resort & Conference Center 
California Division of Tourism 
Catalina Chamber of Commerce 
Catalina Express 
Catalina Island‘s Pavilion Lodge 
Doubletree San Francisco 
Doubletree Santa Rosa 
Gureka/ Humboldt Co. Conv. & Visitor Bureau 
Harris Ranch Inn & Restaurant 
City of Healdsburg 

lighlands Inn, Carmel 
Holiday Inn - Bodega Bay 
inn at Napa Valley 
The Inn at the Tides 
inns of Monterey 
|Lake Arrowhead Chamber of Commerce 
‘Lake Tahoe Accommodations 
Lompoc Valley Chamber of Commerce 
Mammoth Lakes Visitors Bureau 
| Mariposa County Chamber of Commerce 
Mono County Tourism Commission 
City of Morro Bay 
Mother Lode River Trips 
Pajaro Dunes Holzman & Daw 
Pajaro Dunes Rental Agency 
Palm Springs Tourism Division 
Parc Fifty Five Hotel 
Pet Friendly Publications 
Roaring Camp & Big Trees Railroad 
Sands Suites & Motel 
Santa Cruz Beach/ Boardwalk 
santa Cruz County Conference & Visitors Council 
Scripps Inn 
3ea & Sand Inn 
5ea Venture Resort 
Snowcreek Resort 
Southern Yosemite Visitors Bureau 
Vacation Inn Old Town, San Diego 
Villa St. Helena 
Yosemite West Condominiums 


Canada 


Calgary Exhibition & Stampede 
Rocky Mountaineer Railtours 


Colorado 
Steamboat Springs Chamber of Commerce 
Vail Valley Summer 


+ Ranches 
Dude Ranchers’ Association 


Hawaii 

Colony’s Poipu Kai Resort 
Hale Kai Apartments 
thilani Resort & Spa 
Kailua Surf & Sand 

The Kapalua Villas 
Kauai Marriott Resort & Beach Club 
Kea Lani Resort 

Keauhou Beach Hotel 

Maui Islander Hotel 

Maui Visitors Bureau 

Napili Point Resort 

Napili Surf Resort 

Plantation Hale 

Sheraton Hotels Hawaii 

The Whaler of Kaanapali Beach 
Whalers Cove 





m at the Waikiki Shore (800)922-7866 


is & Resorts 

Westin Hotels & Resorts 

tin Resort Hilton Head (South Carolina) 
tin La Paloma (Arizona) 
tin Mission Hills Resort (California) 
tin Maui 

{ Disney World Swan (Florida) 


175. 
176. 
177. 
178. 
179. 
180. 
181. 


182. 
183. 
184. 
185. 


186. 
187. 
188. 
189. 


Houseboats 

Forever Resorts 

Havasu Springs Resort 

Lake Powell Resorts & Marinas 

Lake Roosevelt Houseboat Vacations 
Seven Crown Resorts 

Trinity Alps Marina 


Idaho 

Doubletree Boise Club Hotel 
Idaho Travel Council 

Sun Valley’s Premier Resorts 


International 

Marlin Bay Resort 

River Odysseys West/Remote Odysses Worldwide (ROW) 
Scottish Tourist Board 


Louisiana 


190. 


191. 
192. 
193. 
194. 
195. 
196. 
197, 
198, 
199. 


200. 
201. 
202. 
203. 


204. 
205. 
206 
207. 
208. 


209. 
210. 

211. 
212. 
213. 
214. 
215. 
216 

217. 
218. 

219. 
220. 
221. 
222. 
223, 

224. 

225. 
226. 


227. 
228. 
229. 
230. 
231. 
232 
233. 


234. 
235. 
236. 
237. 
238. 
239. 
240. 
241. 
242. 
243. 
244. 
245. 
246. 
247. 
248. 
249, 
250. 
251. 


New Orleans Hilton Riverside 


Montana 

Flathead Lake Lodge 
Grouse Mountain Lodge 
Izaak Walton Inn 

Lone Mountain Ranch 
Montana Rockies Rail Tours 
Montana Tourism Office 
Rainbow Ranch 

Russell Country Montana 


Nevada 

Harrah’s Laughlin 

Incline Village/Crystal Bay VCB 
Nevada Commission on Tourism 


New Mexico 

Albuquerque Convention & Visitors Bureau 
Bishops Lodge 

Santa Fe Conventin & Visitors Bureau 

State of New Mexico 


Oregon 

Brookings Harbor C of C 

Columbia River Gorge Visitors Assoc. 
Crater Lake Company 

Crater Lake Lodge 

City of Gold Beach 

Hood River Inn 

Howard Prairie Lake Resort 

Lane County Convention & Visitors Assoc 
Lincoln City Visitors & Convention Bureau 
McMenamin’s Edgefield 

City of Newport Tourism 

Oregon Caves Company 

Oregon Trail 

Salem Convention & Visitors Bureau 
Salishan Lodge 

Seaside Visitor & Convention Center Bureau 
Trees of Mystery 


A Sea of Possibilities in San Diego 

Catamaran Resort Hotel 

Coronado Visitors Bureau 

Doubletree Carmel Highland Golf & Tennis Resort 
Doubletree Hotel at Horton Plaza 

San Diego Convention & Visitors Bureau 

Sea World of California 


Southern Oregon Visitors Association 
Cow Creek Gaming Centers 

Gold Beach Resort 

Grants Pass Visitors & Convention Bureau 
Hellgate Jetboat Excursions 

Inn at Gold Beach 

Jerry's Rogue Jet Boats 

Jot’s Resort - Gold Beach 

Klamath County Dept. of Tourism 
Medford Visitors & convention Bureau 
Riverside Inn & Resort 

Rogue Regency Inn - Medford 

Rogue River Mail Boat Trips 

Roseburg Convention & Visitors Bureau 
Sand ‘n Sea Motel - Gold Beach 

Shilo Inns - Oregon 

Super 8 Motels of Oregon 

Wildlife Safari (800)355-4848 ext 27 


Texas 


252. 


Texas Tourism 


Travel Victoria 


253. 
254. 
255. 
256. 


B. C. Ferry Corporation 
Gray Line of Seattle 
Harbour Towers Hotel 
Ocean Pointe Resort 


T* | 
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257. 
258. 


259. 
260. 
261. 
. Amtrak 

. Auk Nu Tours 

. Columbia & Snake River Sternwheeler Cruises 
. Celebrity Cruises 

. Cruise Marketing International 

267. 
. Genesis Outdoors 

. Mountain Fit 

. Napa Valley Wine Train 

. One World Workforce, OWW 
- Royal Caribbean Cruise Line 


291 


292. 


293, 
294 


295. 
296. 


For information on 
products and services 
advertised in Sunset, 
circle the numbers on 
the adjacent postage 
paid card and mail. 


Or call 1-800-967-3189. 


Tourism Victoria 
Victoria Line 


Tours/Cruises/Airlines 
Alaska Sightseeing /Cruise West 
American Lung Association Bicycle Tours 


The Delta Queen Steamboat Co. 


San Jose State University Travel Programs 


. Schooner Mallory Todd 


Sunline Cruises 


. Time to Travel 
77. Victoria Clipper - British Columbia 


Victoria Clipper - San Juan Islands 


Park City Chamber/ Visitors Bureau 


. Washington 

. Alta Crystal Resort at Mt. Rainier 

. Best Western/Lighthouse Suites Inn 
. The Breakers 


The Canterbury Inn 
Coupeville Inn 


. Cultus Mountain Ranch 
. Gitche Gumee Motel 
. Hi Tide Ocean Beach Resort 


Ocean Crest Resort 

Ocean Shores Chamber of Commerce 

The Polynesian Resort 

Point Defiance Zoo & Aquarium 

The Sandpiper 

Tourism Grays Harbor County (800)621-9625 
Westport Chamber of Commerce 

Whidby Island Real Estate 


HOME 


297. 


298. 


299. 


300. 
301 


302. 
303. 
304. 
305. 


“Jenn-Air offers a full line of sophisticated kitchen appliances. For a 


American Standard: FREE 32-pg guidebook with products, ideas and 


inspiration. We want you to love your bathroom 
Calphalon Cookware 

HomeBase 

Mobil Corporation /Trex 

Monier Innovative Roofscapes 

Pella Windows & Doors 

Solaris/Roundup Weed Killer 

Sonoma Spas 

Sunbrella/Somfy 


brochure call 1-800-JENN-AIR. 


*Kohler Co. complete product portfolio/idea book ($8.00): call 1-800- 


4KOHLER, ext. AM4. 


*Pella Windows & Doors - “Making Great Window Decisions,” a 24-pg, full- 


color guide. FREE. 1-800-54-PELLA. C286Z6LM 


*Woodhenge offers over 1600 affordable designs to organize your home 
with the elegance of wood. For our free brochure and video call 1-800-225- 
3772. 


FOOD 


306. 
307. 
308. 


“Beef. It's What's for Dinner’® Cookbook 
National Pork Producers Council 
Pacific Southwest Sauces 


FINANCIAL 


309. 


Templeton Foreign Fund 


MISCELLANEOUS 


310. 
311 
312 


313. 


314 
315, 


Eddie Bauer 

Lincoln Continental 

Newhall Land & Farming 
Purina ® Cat Chow Mature ® 
Preen ®/Preen ‘n Green® 
Saab 


SHOPPING/GARDEN/OUTDOOR LIVING 


316. 


317. 
318, 
319. 


320. 


321 
322. 


A-1 Total Pest Supplies 

Adirondack Designs 

Barrons 

Catalina Technologies 

Mineral Springs Natural Soap Company 
Vita-Mix Corporation 

Wooden Shoe Bulb Co. 
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Catalina Island 


CATALINA IsaND & 
CATALINA EXPRESS... 


A Package Deal to Adventure! 


Only One Hour Away On Catalina Express. 


Plan a special 2-3 day vacation with your choice of ten 
charming hotels from as low as $55.50 per person, per 
night, including round-trip boat transportation. 


Call or write for your full-color package guide. 
Or, check reader response card. 


800-995-4386 or 310-519-1212 
Catalina Express, Berth 95-54, San Pedro, CA 90731 


[ATALINA EXPRESS 


LONG BEACH « SAN PEDRO 


“Some restrictions apply © 1994 Catalina Express 


Central Coast 








WITHOUT THE HASSLE 


3 days 2 nights $99 Everything included* 
Gift Certificates with Open Dates Same Low Price 


W e'll take care of the details so you 
can relax and enjoy the atmosphere 


of our Country Inn, patio breakfast, 
elegant dinner, Hearst Castle tour, 
beach combing and browsing 
unique shops. For free 
brochure contact: 


El Rey 


INN 


Box 200 Scenic Hwy 1 
San Simeon, CA 93452 
805-927-3998 








HEARST CASTLE 











INSIDE 
INFORMATION 


Free! The new Consumer Information 
Catalog of over 200 helpful Federal publications 
Write: CONSUMER INFORMATION CENTER, 
DEPT. E.. PUEBLO, COLORADO 81009 


42R S$ U.N S E4 


Central Coast 


Beachfront 
Romance 





At Pismo’s Premiere Resort 


+ Deluxe Guest Room with Fireplace 

+ Private Balcony with Soothing Spa Tub 

* Chilled Champagne Upon Arrival _ All for only 

* Candlelit Dinner Overlooking $3 * 
the Pacific 9 oD 

Ask for the “Romance On The Beach” package. 


SAVE 


(800) 662-5545 


100 Ocean View Avenue - Pismo Beach 
“Per room per night, Sun.—Fri. Restrictions apply. Exp. 4/30/96. 


Central Valley 


Where The West Unwinds. 


Whether you're bound for California's scenic 
north or fun-filled you'll find The 
Harris Inn & Restaurants ae mn your way. Stop 


his relaxing SIS, enjoy prime dining fe: tuning 


south] ind 


s Harris Ranch beef, and top it all off with a 
s stay in the Inn. The Harris Inn & 


s... California at its best 


Ss San Francis ge 


Coalinga 198 East 


(800) 942-2333 


woe = 
INN & RE STAURANT 





Gold Country 


PLACER COUNTY 


il 
eS 


GOLD PANNING 
SKIING 





NK PLACER COUNTY VISITOR 

Ae INFORMATION CENTER 
13460 Lincoln Way #A * Auburn, CA 95603 
916-887-2111 « in CA 800-427-6463 


arr si 
of CTU 7 


Lakes and streams to fish, mountains to hike and 
bike, sights to see... from Bodie Ghost Town to Mond ® 
Lake, all along scenic Highway 395, Come explore... 


Mono County 


(all for a free High Sierra Vacation Guide 


1-800-845-1922 


MONO COUNTY TOURISM COMMISSION 
P.O. Box 603, Mammoth Lakes, CA 93546 


Accommodations 
Fabulous Hidden Mountain Resor 
25 miles from Yosemite. Vacation 
rentals on the Lake, Golf Course, neal 
Country Club, Tennis Courts or in th 
Pines. From $56/night. 

962-4396 800) 962-4PM) 











the High Sierra the High Sierra Lake Tahoe /Reno Area 














Northstar-at-Tahoe 
SKI WEST Tahoe Donner ¢ Donner Lake 
"ACATION RENIY’ Mountain Chalets ¢ Cabins 
Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 


Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 


(800) 339-5535 or (916) 587-9218 

















[THE GREAT FAMILY 
ADVENTURE. 


magine a unique camp experience for the entire 
family in Sequoia Nat'l Forest between Kings Canyon 
Sequoia Nat'l Parks at a cool 7500’. A place where 
oth grownups and kids alike can experience action- 
acked daytime activities. Instruction offered to all 
ges by 25 special program staff. Entertaining eve- 
ngs. Breathtaking vistas. Uncrowded! Smog-free! 
Private Lake: Waterskiing, Canoeing, Sailing; 
Heated Pool Tennis Courts © Riding Stables 
Trout Streams * Rifle & Archery Ranges * Aerobics 
‘Guided Scenic Hikes * Youth & Teen Programs 
Nursery & Pre-School * Artist of the Wee 
‘NEW 10 Jet Spa and MUCH MORE. 
ULL or “MINI” Weeks 6/17 - 9/2. Rates include 
ialicious Meals, Lodge Rooms/pvt bath or Cabins/near- 
y bath house AND Activities. Weekly Adult Rates $595 
2. Varied Youth Rates $535 up. Call for “MINI” rates. 


"Guide Yourself 












Tahoe Timberline Properties 


Vacation Rentals on Tahoe’s North & West Shores 
TAHOE TAVERN 


TAVERN SHORES — (800) 443-0183 


ROCKY RIDGE 


PRIVATE HOMES (916) 581-0183 


CABINS 












































rite to: Phone Toll-Free in over a million acres of alpine P.O. BOX 5848, TAHOE CITY, CA 96145 
Mee Cr car 800-227-9900 forest in Northeastern California 





at the top of the watershed. 
Biking ¢ Hiking ¢ Fly Fishing ¢ Birding 
Horseback Riding # Historical Sites 
Water Sports # Snow Sports 
Camping # Remote Cabins 


1-800-326-2247 


PO. Box 4120 
Quincy, CA 95971 


FREE VISITOR PLUMAS 


INFORMATION Gunly Visitors Bureau 


lake TAHOE VACATION 
SOUTH SHORE», Condos Chalets * Cabins 





\ > 5) 967-8612 FREE Color Brochure 
x= \ Montecito Sequoia 


Ly Family Vacation Camp 
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TAMARACK ENJOY SPRINGTIME TRANQUILITY 
RENTALS 800°854-2827 
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w+ Jf A hearty, warm welcome from the Smith 
al Family is what you can expect at 


— gourmet dining in a cozy log lodge; rustic 
cabins nestled in the Plumas National Forest. 
liking, fishing, mountain biking, wildflowers; golf Relax In The Heart 


earby. Rates include cabin, dinner, breakfast, maid < 
ervice. Give Mom a vacation, too. Equal Opportunity Of. The Sier. ose 


ITs) 
UAE! 







Riding into town? Wrap yourself in a little 
history while you create some of your own 
A victorian B&B in historic Truckee 
916-587-4444 800-659-6921 


































ervice Provider. Write for brochure: * Modified American Plan ; Oe aoe. | 
0. Box 38, Blairsden, CA 96103. Or cal oor Purp —_ TAHOE RENTAL CONNECTION 
1-800-635-87 78 Fishing * Hiking * Swimming * Relaxing é i VACATION RENTALS 











Gold Lake Lodge > \ 2241 James, Suite 3 « James Street Station 
ti 





..0F 1-916-836-2511. POR ee an Eons ; South Lake Tahoe, CA 96150 + Fax: (916) 542-2906 
ox 25 a en, CA 96103 
Open May through October. Call (916) 56-7340 for reservations and free broetnicg a ma Vacation Peol vi elses gues tue ovate Nance 








Saas Townhouses. Sleeping 2 to 50. Rates from 
Specialists... $65 per night. Best selections at reasonable prices. 






























(OUNTAIN HIGH 
Getaway j\ Fabulous Homes 
Open Yenr'Round |) Condominiums 
4 miles e e \I 
‘ Ski Packages T Chalets 

ree Brochure CCOMMODATIONS 


FOR RESERVATIONS, 


1-800-965-3662 BROCHURES, VIDEO 


iE STRAWBERRY INN 





I ghey 108 in Serawbcry. CA 800-544-3234 






ee eae Vacation specialists, featuring 
private homes, condominiums, and cabins 


2520 Lake Tahoe Blvd., Suite 3, §. Lake Tahoe,CA 96150 * (916) 542-5850 









To contribute to ‘ AL TOU — = Humboldt 
Rain Forest Rescue, call SARL AR CTUR Count 
1-800-222-5312 y 


The National 
¥ Arbor Day Foundation 












Visitor Guide 


CA1 800-338-7352 
1 800-346-3482 





Use JUNIE! > FUSIPUIU ACUUG! JUL VLG LUPU IU Tiy eee 


Mammoth Lakes Area 


Hiking, biking, Fchiaey horseback riding, 
golf, sightseeing... discover all of Mammoth’s 
great summer adventures. Just an hour's drive 
from Yosemite in the majestic eastern Sierra, 


Mammoth is the perfect vacation destination. 
Call the Mammoth Lakes Visitors Bureau for 
reservation information and a free vacation planner: 


1-800-367-6572 


P.O. Box 48, Dept. S, Mammoth Lakes, CA 93546 


Marin Coast 


POINT REYES SEASHORE LODGE 


Elegant Country Lodge adjoining the 
National Seashore Park on Olema Creek. 
18 rooms many with whirlpool tubs & 
fireplaces, 3 Special Loft Suites. Conti- 
nental Breakfast. Hike & Bike Trails. 

Midwe 800-404-LODG 


C k Rates 


1 EI INDE |, Inn & Marina 


¥,| 


idl f 
ale ¢ 


J (415)669-1389/800-339-9398 (CA) 
elie, ebeonsine da 
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1? Avoid interrupted service. 
weeks before moving 
set address label, new 
ving date to P.O. Bo» 

80322-6656 














Mendocino Coast 


SKUNK TRAIN 
SPECIAL 


SEABIRD 


RR elax in the charming seaport of Fort Bragg on the 


‘ scenic Mendocino Coast, and take a ride on the 
historic 100- year-old Skunk Train through the redwoods 


Per Couple 
tax included 


Special 
includes 


$219.95" 


* 2 Nights Lodging e 2 Skunk Train Tickets 
e Breakfast Both Mornings 
e Dinner 1 Evening, Choice of 3 Restaurants 
e Shuttle to/from Skunk Depot 
¢ Special Mendocino Gift Basket 
"Offer good through May 31, 1996 


Some Restrictions May Apply 


In-Room Perked Coffee 
Indoor Pool/Hot Tub 

Adv. Reservations Required 
48 Hr. Cancellation 

Gift Certificates Available 


191 South Street ¢ Fort Bragg, CA 95437 
707-964-4731 











Spring on the Coast 


Private Spas, Ocean Views 
Gourmet Restaurants, Boutiques 


Fireplaces 


| Gualala 
Country Inn 


(800) 564-4466 


Ocean view Rooms & Cottages 

amid Forests, Meadows & Gardens 

on Mendocino’s Breathtaking 

Coast * Fireplaces * Decks 

Private Baths + Some Kitchens 

8 (800) 731-5525 (707) 937-5525 
The Inn at Schoolhouse Creek 


3 Miles South of Mendocino Village 











'| For that special moment in your life... 


DuppING CREEK INN 


e Full Breakfast  T.V. Room 

* Social Hour © Private Baths 

* Fireplaces © Garden Court 

700 N. Main Street, Fort Bragg, CA 95437 
| (707) 964-9529 or (800) 227-9529 





Mendocino Coast 


Seacliff 


On the Bluff 


Unparalleled ocean views, 
whirlpool spas, fireplaces, 
private decks, gourmet 


restaurants & boutiques. 


Gualala 
(800) 400-5053 








RELAX in , charm of 1890's hitare redwood B&B 
fluffy comforters on beautiful brass & iron bed 
ae bath, fireplace (xtra), sundeck, art wine & nt 
read. WALK to beach, theater, train, : See galle 
ies, sp & museum. VISIT gardens, wineries 
fishing village, FREE BROCHURE. No smoking. 

632 N Main, Fort Bragg CA a 1-800-831-532' 


wah ete 





































Magnificent Ocean View. Rooms @: 

Mendocino Coast. Stroil ten miles | 

beaches, headlands, tidepools, s 

etc. from doorstep. Free ocheall 

1141 N. Main, Fort Bragg, CA 9: 
~“ No Smoking 1-800-643-54 

- = 


4 Dinners / 2 Nigh 
2 Train 


BED & BREAKFAST INN 
Ocean & Forest Views 
Pen ae ett 
Utero ea 


ta sWfotereteTty Aue 


Coast Hwy One, Little River « Two Minutes South of Mendo 


Indulge 
eee 
European 

luxury. 


a eal nse + ag ron ht Tee 


pm (em 
Dra e 


10) Rea 


IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, oceaft 
front to forest, 4 mi. sand beach with 
lighthouse, trout pond, near redwoods. Fro! 
$90 per day midweek to $105 weekend. NO 
Calif. only 800-882-8007 or 707-882-2467 
9-5. Brochure—Rental Agency, Box 337 
Manchester, CA 95459. 





Mendocino Coast Reservation 


Ocean & Village Views} 
So we Gael we lat GL 
Fireplaces & Spas 







FREE Brochure & Calendar of E 
Box 1143 » Mendocino » CA+ 


id 707 937-5033 or 800 262-780) 











Mendocino Coast 


STANFORD INN 
BY. acHE Sea 


pmo 


i 
i 
| 
} 


ENBOCING, CA 95460 


MENDOCINO 
; LUXL 
VACATION Oi 


TOLL FREE 1-800-358-5879 
Resorts puts you in fully 


CALL 
ae tatete 
i immaculate accommodations 
from Mendocino and just 
waiting for you! 
“‘ireplaces * Hot Tubs 
FREE Brochure, write: 


1, P.O. Box 348, Little River, CA 95456 


Vacation Home Rentals 
at Point Arena Lighthouse 


on the scenic Mendocino Coast 
* 3 bedroom, 2 bath, kitchens, 
fireplaces, ocean view. 
, © Near beaches, restaurants, galleries, 
fishing pier, whale watching, 
, charter boat, shops. 
1 


! | Point Arena Lighthouse Keepers, Inc. 
| P.O. Box 11S + Point Arena, CA 95468 


oastal Mendocino | fRErLaces 
(ACATION RENTALS “Oceanviews. 
HOT TUBS 


. ay 
SraroaM LopGe 
Ocean View Staterooms + Beach Access 
Conference Facilities + Children + Pets 


(707) 937-1827 (800) 606-1827 


P.O. BOX 68, MENDOCINO, CALIFORNIA 95460 





Monterey Peninsula 


Monterey Peninsula 


ru 
a 8 
HOTEL PACIFIC 
Early Spanish decorated suites, 
fireplaces, continental breakfast, 
afternoon tea, and lavish 


gardens with spas. 


From $00* 


MONTEREY BAY INN 


Spectacular ocean views. 
Oversized rooms, private 
balconies, roottop @ garden 


spas, and continental breakfast. 


From $1 OQ” 


W 
SPINDRIFT INN 


Hf Romance on the Bay. Feather 
beds, fireplaces, marble baths, 
continental breakfast, afternoon 


From $119* 










vB 


° VICTORIAN INN 


Marble fireplaces, balconies, 


patios, and courtyard spa. 
Continental breakfast and 
afternoon wine & cheese. 


From $70* 


_ INNS QF MONTEREY 
OIC aes 


Fisherman's Wharf, shopping & dining. 


"Per night, Sun.—Fri. Excl. holidays and special events 


Ltd. avail. Blackout dates apply. Exp. 4/30/96. 


SUNSET SPECTACULAR! 
At the tip of the Monterey Peninsula, just one block from 
the ocean; near golf, 17 Mile Drive. We feature non 
smoking rooms—several with fireplaces, kitchenettes. 
Hot tub on property. Continental Breakfast. Ask about 
our Sunday thru Thursday Special. fom 


PACIFIC GROVE (408) 375-3936 $39 p 
SUNSET MOTEL 


“Not affiliated with Sunset Magazine 





Pebble Beach Vacation Rentals 
CONDOMINIUMS 
on 17 Mile Drive. Minutes to Carmel, Monterey 
Aquarium, world renowned golf. Fully furnished. 


Includes luxury 
room for two 
and two tickets 
to the Monterey 
Bay Aquarium 
tosee... 


For Reservations or Information 


(408) 625-1400 


GARDEN COURT REALTY 
P.0. Box 171 Carmel-by-the-Sea, CA 93921 


iy 
BEAUTIES 
79! Gun Thus) "Oo (Fri & Sa) 


Subject to availability/plus tax 
Deluxe room with fireplace, extended 
continental breakfast for two, big heated pool & spa. 


de 800/824-2295 


iia eC 


Includes: Continental Breakfast for two. 


)- 800/824-2295 
ke Holidays excluded. 
/ Subject to availability. 


( rd e 
\ 
1386 Munras Monterey 


1386 Munras 





Monterey 





wine & cheese, and elegant touches. 


All within walking distance to the Aquarium, 








ie 
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| ‘iael 
. Monterey Peninsula 


| The Easy Way 
to Monterey. 


Our one-call-does-it-all getaway makes now the perfect time $ 


Monterey Peninsula 


Bt s 2 









to experience the natural wonders of Monterey. Picturesque 
per room 


Pacific Grove. The awe-inspiring beauty of Big Sur. Sunny Fann per igh 


Carmel Valley. Historic Cannery Row. And the grand new 
Outer Bay Wing at The Monterey Bay Aquarium. 


Hote Sees ak 





From resort settings to coastal retreats, you'll find 
favored rates at over 40 of your favorite places to 
stay in Monterey and Pacific Grove. Plus savings 
certificates from your favorite places to shop 


It's all just a phone call away 


So call today, and coast tomorrow 


a 


NDR 


Subjeetto availability, Valid through December 30, 1996. Rates vary by hotel, day 
MR CCMACURST SM eRe Cr Seem eT CROW Uae 





Napa County 


GOURMET 
DINING 
EXCURSIONS 
.2 4 YEAR-ROUND 


Sea cee nn RC 
lith white sand beaches, lush garden courtyards, 
and peaceful treesined streets, 
1's more to love than ever before 
ut lovely village of Carmel 
copy of our “Guide to Carmel”. 


Villa St. Helena 


Secluded hilltop villa combines quiet country 
elegance with panoramic view of Napa Valley. 


| AN /Ce | if} Romatic antique-filled rooms. A private world 
Aus DD | : 
dUU, 550-4333 | on wooded 20-acre estate 


| CARMEL-BY-THE-SEA ||| 


Special mid-week rates. (707) 963-2514 





Napa County 


EEE NA Car a Oma) NOE 
“101 THINGS TO DO 
TNA 0st OPN 2: 00 on Ol 


inutes from over 200 
premium wineries 
(walking distance 


from Domaine Chandon)...the 
warmth and charm of an 
intimate bed and breakfast, yet 
all the amenities of a first-class 
resort ... vineyard Views ... 
many with fireplaces ... award- 
winning restaurants. 


FOR RESERVATIONS OR 
INFORMATION CALL 


800-368-2468 


NAPA VALLEY LODGE 


2230 Madison Street * Yountville, CA 94599 


707-944-2468 


"Restrictions apply 


Low season / High season 


NAPA 
VALLEY 
LODGE 


S euteteyutant Bree e 










perfect eee oa 

setting for your Napa * Close to wineries 
Valley getaway. ¢ Walking distance 
¢ Spacious two-room suites to Napa factory 


outlet stores 
¢ Fitness facilities 
available 


¢ Free full cooked-to-order 
breakfast for all guests 
¢ Indoor and outdoor pools 


\ar 
Ed 
Inn at Napa Valley 





CROWN STERLING SUITES 


1075 California Blvd., Napa (707)253-9540 









Northern California 


A Super Natural 


Mex Experience 
THE TREES 


_ Native Americans called 
m this “a place of spirits." 
It's naturally wonderful. 
In the splendor of an 
ancient redwood forest, 
it's the intriguing trees 
trail, a fun trail, nature's 
showcase trail. And, the 
superb End of the Trail 
Indian Museum. 


Our 50th Anniversary 


Bs 


On Redwood Hwy. 101 
P.O. Box 96, Klamath, CA 95548 
Information: 

1-800-638-3389 

Elegant gift shop, fine dining, 

accommodations available. 
AAA-rated Motel Trees 
Res: 1-800-848-2982 


Palm Springs Area 











PALM SPRINGS... 
One Adventure after Another! 











Bg gat 











Nestled against the majestic San Jacinto Mountains 
sits Palm Springs, California, the perfect desert des- 
}ination with 350 days of sun and an endless array 
of attractions: Aerial Tramway, Oasis Waterpark, 
)Camelot Amusement Park, Indian Canyons, Living 
’ Desert, Botanical Gardens, Film Festivals, Street 
}Fairs, Casinos, Joshua Tree National Park, and More! 


{The area also boasts over 85 golf courses, 600 

iennis courts and 30,000 swimming pools. For a 

FREE Visitor's Guide, or to make hotel reservations, 
contact the Palm Springs Visitor Information Center. 


ee 


PALM PALM SPRINGS 


) 1-800-347-7746 http://www.palm-springs.org 


San Francisco/Bay Area 


CROWNE PLAZA 
HOTELS AND RESORTS 
OPENS 1009 ROOMS 

IN THE HEART 


OF SAN FRANCISCO. 





©1996 Crowne Plaz 





= As of February 1, 1996 the Parc Fifty Five 
Hotel proudly became a Crowne Plaza hotel. 
So, for business or pleasure in San Francisco come 
stay at The City’s new, premier downtown hotel. 
And discover the difference of Crowne Plaza’. 
For reservations, call 1-800-2CROWNE. 


S$ 
CROWNE PLAZA 


SAN FRANCISCO 


55 CyRIL MAGNIN STREET « SAN FRANCISCO, CALIFORNIA 





0 / 
Victorian Olegqance m 
the Heart of Jan Francisco 
Centrally Located: Only blocks 
from Pier 39, Fisherman's Wharf, 
Golden Gate Bridge, China Town 
and Union Square shops... 


69''99 
Features: 150 rooms & junior 


UP TO 4 PERSONS _§} suites with in-room safe, coffee- 
maker and mini-bar ¢ 24-hour Gym © Concierge service 


at 


DELUXE | JUNIOR 
ROOM SUITE 





4 SUNSET 800-837-3913 SPECIAL 
1050 Van Ness Ave. San Francisco, CA (415) 673-4711 





Set Sail for 
Fisherman's Wharf \ 3} 


for only $79.00! 
an affordable full-service S 


hotel in the heart of San Francisco's 
famous Fisherman's Wharf. Walk 
to Ghirardelli Square, both Cable 
Car lines, The Cannery & Pier 39 


Call (415)771-9000 or 
(800) WHARF-IT for 
Reservations & Availability 


Finally .. 













Valid for up to four guests per room 


thru 6/15/96 w/limited availability 


San Francisco, California - 94133 












“'ChL— 
Holiday Inn® - Fisherman's Wharf FISHERM |» 
1300 Columbus Ave at Northpoint > Ws = 
WHARF 
























San Francisco/Bay Area 


San Franctsco 


For A Song. 
$8 & We offer you a great rate 


and a great location. We're 
surrounded by all the excite- 
ment and action of the City 
by the Bay. As always, we'll welcome you 
with our freshly baked chocolate chip 
cookies. For reservations, call your travel 


professional or us direct at 415-344-5500. 


@ 


DOUBLETREE 
HOTEL 


SAN FRANCISCO AIRPORT 
Sweet Dreams 
jPoiO)(0) A DAP A INES 


Doubletree Hotels and Doubletree Guest Suites welcome you 
at over 100 locations from coast to coast. 


INCLUDES 
BREAKFAST 








°Rates per room, per night. Available Monday-Sunday. Not applicable 
to groups. Some restrictions apply. Good through 7/7/96 






SUNSET SPECIAL 


eee, 
PER ROOM 


Including parking and a full conti- 
nental breakfast buffet. Safest and 
most convenient location two blocks 
from Union Square. Family owned, 

ee? staff, comfortably furnished. 








































ey ae % BERESFORD HOTELS 

635 Sutter ens (at Mason), San Francisco, Ca 94102 
701 Post Street (at Jones) San Francisco, Ca 94109 |} 

FOR BROCHURES AND INFORMATION PLEASE CALL OR FAX TOLL FREE} | 



















http://www.beresford.com 

EMAIL beresfordsfo@delphi.com 
415 673-9900 800 533-6533 

TOLL FREE FAX 800 533-5349 















Santa Cruz County 



















VACATION FOR LESS 


In Santa Cruz County on the Fantastic Monterey Bay. 
Vacation in one of our Beautiful Beachfront Homes or 
Condominiums. Play in the sand, Bask in the Sun, Golf 
on nearby courses, and Dine in our fine restaurants. 
Call for Special Rates 
DON’T WAIT, GET AWAY NOW 
BOB BAILEY REAL ESTATE / 1-800-347-6830 
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=I Santa Cruz County Santa Cruz County Santa Cruz County 
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Paj Jo) Dunes 


On Monterey Bay 








reas TEA SDA 


ANTA CRUZ BEACH BOARDWALI 


ISAVE 
‘$3.00 


PER PERSON 
With this coupon get the all-day 
unlimited ride ticket for $15.95 per 
person (a $17.95 value). Good for up 
to 6 people; not good with other 


s travel values going. % é i P = 
ae Call for your free Santa Cruz County Travelers ; et { discounts or for organized groups. > 


Guide. And make plans to visit today Offer expires 11/30/96. (#77 ma fl { 


Gateway to the Monterey Bay National Marine Sanctuary “ i (408)426-7433 Boardwalk! 


400 Beach Street, Santa Cruz, CA http://www.beachboardwalk.cc 
— eee ee es ee 


* 


While the rest of the world may be shivering, warm and é 
sunny spring days are typical in Santa Cruz County. Best of Fs 
all, our beaches remain uncrowded, our mountain trails and a 
attractions are wide open, and you'll discover some of the best Ss a i = 

a 


~ 


©1995 Santa Cruz Seaside Company 

































PAJARO DUNES 


Vacation with the Sun, the Sand and the 
Sound of the Sea 














Enjoy breathtaking views of the Monterey 
Bay from one of our private homes or cozy 
condominiums. All of our homes and condo- 
miniums are completely furnished including 
fully-equipped kitchens and fireplaces 
Enjoy walking or jogging along the beach, 
tennis and fishing. Planning a meeting? Call 
Pajaro Dunes Conference Center for assis- 
tance with all the arrangements. We can 
accommodate up to 225 guests. For more 
information, please fill in the coupon below, 
and mail to: 


Or the cliffs overlooking Monterey 
Bay in Santa Cruz—a superlative 
seaside experience 


(408)427-3400 —— 
201 West Cliff Drive, Santa Cruz, CA 95060 








“We take folks through the 
redwoods and to the beach.” 


* Two Historic Railroads * 


ROARING CAMP 











BOULDE 
EE 


pajaro dunes, & BIG TREES NARROW-GAUGE RAILROAD GOLF & COURT aa 
holsman & eee. and “ 3 days, 2 nights Vacation Packages 
CREB cone me. Santa Cruz, Big Trees EACH PACKAGE INCLUDES VILLA, COCKTAILS, 
PO Box 1230, Watsonville CA 95077-1230 (24 & Pacific Railway LUNCHES & SWIMMING 


* GOLF $124. PER PERSON 
* VACATION $79. PER PERSON 
(Based on double occupancy) 


Chuckwagon Barbecues ¢ Bluegrass Music 


ROARING CAMP 





800 564-1771 | 
I 
| 


| Name ____ ee plus tax 
| Address __ - P.O. Box G-1 « Felton, CA 95018 VALID: Monday - Thursday / April - October 
| City, State, Zip Phone: (408) 335-4484 All Week / November - March 
: ™? Write for FREE color broct ’ For Reservations call or write to: 
| Phone Bee rd Sd WP ORIEN color brocnure 16901 Big Basin Highway 






10% discount with this ad SUN 






Boulder Creek, CA 95006 (408) 338-2111 







! oorstep newspaper delivery & plush terry-cloth robes. 
! *Pool, Spa, Sauna ° Meeting & Banquet Facilities 









J 


| PREMIER RESORT HOTEL | 


i 
=. : ‘ 
|. service, complimentary continental breakfast, 


odega Bay, CA 94923 


Sonoma County 





SOROMA COUNTY’s g 


~eaturing 86 bay view rooms, fireplaces, room 


room coffee makers, refrigerators, hair dryers, 


” Massages *Gourmet Restaurant | 
}’ Horseback Riding *Golf & Beaches Nearby 


iThe Inn at the Tides | 
1800) 541- 7788 


lo Box 640, 800 Highway One, 








The Sea Ranch 


acation Home Rentals — Sales 


Ocean View Properties 
3ox 1285, Gualala, CA 95445 (707) 884-3538 
Free Brochures — Sales List 


Saving 
babies is 


THIS SPACE CONTRIBUTED BY THE PUBLISHER 





Sonoma County 


Wine Country 
Sweet Dream Deal 


od 


Enjoy Sonoma’s premier hotel at a very special 
rate. Plus, we'll sweeten the deal with our 
famous chocolate chip cookies upon check-in. 


Per Room 


Per Night 


Single/Double 
Occupancy 


* Near world-class wineries 

* Pool and whirlpool spa 

* Award-winning cuisine 

* Room service 

* Free parking 

* Ask about Golf package, too! 
800-679-2242 


@ 


DOUBLETREE 
HOTEL Fa 
SANTA ROSA 


7 






25™ ANNUAL 
<| RUSSIAN RIVER 


WINE FESTIVAL 
ma SATURDAY MAY 18 « NOON-5 


HISTORIC HEALDSBURG PLAZA 
lw FREE SUMMER CONCERTS g 










SHOPS 





YD 
ING e 


MESUNDAYS e 2~4 PM 
Tm JUNE THROUGH AUGUST 
me 70 MILES NORTH OF THE GOLDEN GATE 


HEALDSBURG 


707°433°6935 @ 1°800°648°9222(CA) 






LODG 





Vacation Rentals - Property Sales | 
DON BERARD ASSOCIATES 
Box 153 The Sea Ranch, CA. 95497 


1-800-643-8899 







Vacation Howe erie 


(800) 888-3565 





Sonoma County 


ty 


Sonoma CounTy’s “COASTAL PARADISE 


PANORAMIC 
OCEAN VIEW ROOM 
WITH FIREPLAC 


g125® 


SUN. -THI 


Whale Watching 
Private Terraces 
Pool, Spa, Sauna 
Fitness Center 
Duck Club Restaurant 
Golf, Cruises 
Horseback Riding 
Fishing, Canoeing, Biking 
COMPLIMENTARY WINE Hour Daly 
CALL NOW 
FOR RESERVATIONS: 
(800) 368-2468, Ext. 5 > 
(707) 875-3525 Pi 
BopecA Bay LODGE Boaters iA 
ReEsorT & Ly Jr 
CONFERENCE CENTER [anal 
103 Coast Highway #1 CE PV 
Bodega Bay, CA 94923 Chron 
Restrictions apply. Valid thru 6/30/96 


Upon Making Reservations Mention Special Sunset 
Magazine Rate: Not Available With Other Discounts 
















THE SEA RANCH 


VACATION HOME RENTALS 


Rams Head Realty, Box 123 
The Sea Ranch, CA 95497 


800-785-3455 





Om 


oe re hae 
707-875-2217 « CA 800=346-6999 


SEA RANCH 


Vacation Home Rentals 
. Ocean views 
Fireplaces . . . Hot tubs. 
BEACH RENTALS 
P.O. Box 246, Guaata, CA 95445 
(707) 884-4235 








Enjoy the North Coast Experience . . 





Trinity Alps Area 
FUER eee PE BE IoC) 


Far Northern California offers pristine air and water for superb 
sporting. Water skiing, houseboating, backpacking, biking, 
hunting, fishing, rafting, friendly mining towns, virgin mountain 
wilderness. For sporting, accommodations, guides, and nannies, 
one call will access the best of Trinity County. 


1-800-4ALPFUN 1-916-623-8680 


We will arrange the vacation of your dreams in and around the 
unique, beautiful Trinity Alps. P.O. Box 988, Weaverville, CA 96093 


A -P Rw & © Aotores 43 
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Yosemite National Park Yosemite /Mariposa County 


Southern Yosemite offers 

= memorable scenic wonders 
and fun for everyone! More 

than 1,000 affordable rooms at 

the southern entrance to 
Yosemite. Call the Southern 
Yosemite Visitors Bureau for 
your Free Visitors Guide. 


OI oan 


COUNTY 


Discover Mariposa County. Gold Rush history, 
mountain biking, river rafting, fishing, hiking, 
wildlife watching, spectacular scenery and 
Yosemite National Park. For a free color vacation 
planner filled with information on lodging, 
dining, recreation and sight-seeing, call toll-free: 


1-800-208-2434 


MARIPOSA COUNTY VISITORS BUREAU 
P.O. Box 425, Mariposa, CA 95338 + 209-966-2456 


49074 Civic Circle 
Oakhurst, CA 93644 





Call today and ask about our 
seasonal rates and value packages. 


oy SRKES TAMA LODK 


British Columbia, Canada 





Yosemite 
Area 
Traveller 
Information 


> 


Up-to-date info on condtions, lodging and 

activities in and around the Park 
ek ee 
http:/ /www.yosemite.com 





When travelling in the Yosemite Area, use the 
computer kiosks located in the Visitor Centers 
in the gateway communities 


YATI, Inc. 1770 M Street 
Merced, CA 95340 (209) 726-5090 


) OSE 
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For a free 

brochure call 

U.S./Canéz ade i 

(800) 665-7245 
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British Columbia, Canada 










Seattle-Victoria 
Car & Passenge 
Cruise Ferry 















Drive aboard the Royal Victorian and sail 
through some of the most beautiful scenery 
on the West Coast. Daily direct passenger 
and vehicle cruise ferry service between 
downtown Seattle, Washington and Victoria, 
British Columbia from May 16 to October 15, 1996. 
Aboard, enjoy our buffet, lounges, gift shop, 
kids play areas, or indulge in duty free shopping. 


$20% 


Passengers 

& Walk-ons ( 
$465 | 
Car & Driver VICTORIA LINE 


one way, US funds 


For reservations call: 
Seattle 206-625-1880 Fax 206-625-184 
Toll free: U.S. 1-800-683-7977 


AT INUO Daerah 








VACATION Rib ieiawees 
From $65 US/Night (@ $1 US= $1.30 CDN) 

~¥ ski In/Out « Village « Hot Tubs “&— 

Call (604) 932-6699 Fax (604) 932-66 


(800) 663-7711 









CANADIAN ROCKIES 

By Private Train June 6-16, 199 
Enjoy a 2500 mile rail cruise through British Colu 
visiting the Rockies and also the glacier-clad cS 
Range near the Alaska border. Fare $1895 incl 
private train, lodging at hotels each night, local tou 
23 meals and more. For free brochure, call or wri 

Mountain Outin' Tours, Inc. 

Box 70; E. Irvine CA 92650 (800) 844-3 




























Caribbean 


of al Ey 


ir VE Tenntst Beach © 

AY CoO Re ELL 

See your travel agent or 
800-626-0592 © 809-953-2 
as ERI/Heinz E. W. Simonitsch, Dir. | 
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You kids wor c guwe 
each other ROOGES 


in this family wagon. They'll be too 





busy admiring the Belgian horses 
that pull visitors up the mountain 
to Beano’s Cabin, a gourmet restau- 
rant in Beaver Creek Resort, Colorado. 
Kids also love horseback riding at 
Piney River Ranch, paddle boating 
at Avon's Nottingham Park, and the 
many other excursions, museums 
and day camps you'll find in our 
48-page guide. For a free copy call 
1-800-207-2314, ext. 54. 
VAIL VALLEY SUMMER 


VAIL + BEAVER CREEK RESORT = AV 





If you thirst.» 
mua’ 
PM a 
for adventure, - 
Ta Te TT ea 
See CL a: 
Pre 
appetizer. 


| 
800-922-2722, 
dept. 419 fora 
iN free color 


os r PCT 
af) 
fl) a See 


Steamboat Springs, 
— 
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—. | Ee 
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http://www.steamboat-chamber.com 


Colorado 


BRECKENRIDGE 


rom ih1® RO Ay Di © 


aN SSI SGU LBS 


National Festival of Music 
Genuine Jazz in By 
Breckenridge Festival of Film 


Goling ¢ Alpine Slide « ote © Hiking 


Rafting ® Historic Tours # Horseback Riding 
Over 250 Unique Shops, Galleries 


& Restaurants 
1-800-221-1091 
1-800-800-BREC 


Airfare & lodging Packages 
970-453-6018 


Information 





LAKE MANCOS RANCH 


NEAR DURANGO IN SOUTHWESTERN COLORADO 

Fun. Relaxation. Outstanding food. Remote 8,000 foot location in 
Clear, clean, dry air of Majestic San Juan Mountains. Free brochure 
tells about horses, complimentary scenic jeep trips, fishing, hiking, 
heated pool, hot tub, cookouts, overnight campouts, home cooked 
food, modern carpeted family cabins. Member Dude Ranch 
Association. Write or Call 

LAKE MANCOS RANCH 
P.O. Box 2061-S-5-4, Durango, CO 81302 





1-800-325-9462 


Dude Ranches 


THE DUDE RANCHER 
MAGAZINE/DIRECTORY 


4 Quality Vacations Since 1926 


DESCRIPTIONS OF 
OVER 100 RANCHES 
e All Inspected and Approved 
e Handy Comparison Grid 
¢ Useful Articles 
NW 
Sa Send $5 to: 


The Dude Ranchers’ Association 
P.O. Box 471-U, LaPorte, CO 80535 
(970) 223-8440 





¥ Cultus Mountain Ranch ( 


*Packages Available * Includes all Meals 
* Horseback Riding *Fishing * Hiking * Wildlife | 
Beautiful Northwestern Washington 
Privacy, Peace, and Quiet 


(360) 422-5620 








Dude Ranches 


 GREENHORN CREEK 3 


eS Guess Kanto = 














¢ Modern Western Cabins 
-® Planned family activities 
~ — ° Children’s Activities 
¢ Family Dinning 
e Hiking 
~®* Horseback Riding z 












. . Quality family oriented vacations are 
:<..hard to find. Don't miss your chance 
for a fun adventure filled week that — 

< 
~ you and your family will never forget. 






For Reservations & Information: 
2 (BOO) 33-Hownpz 
OR (P16) 283-0930. 
2116 Greenhorn Ranch Rd., Quincy, CA 95971 


<7 Hunewill Ranch 


family owned and operated for five generations 
Working Cattle Ranch 
Excellent Riding - High Sierra Scenery 
Open for business May-September 
For reservations or free color brochure 


(619) 932-7710 (702) 465-2201 
P.O. Box 368 Bridgeport, CA 93517 





Europe 


se EXTRA VIRGIN TUSCANY 
(2, ITALY AT AFFORDABLE PRICES 


Rent a castle, villa or apartment in beautiful Tuscany. 
*’ From your country village or mountain retreat, you can easily 
ey . sample Florence, Siena, and the Italian Riviera. Weekly rates. 
> Free brochure and information for 1996 season. 


Phone 510-254-7631 or FAX 510-253-0709 








Hawaiian Islands 


ALL HAWAIIAN ISLANDS 
LUXURY VACATION CONDOS & HOMES 


FROM 
SPECTACULAR VIEWS 
CHOICE LOCATIONS 
GREAT AIR/CAR PACKAGES 






Island of Hawaii 


Hawaii’s 
Best Kept 
Secret 


SeaMountain at 


Ss 





Punaluu 


Secluded ae condominiums on the Big Island 30 min. south of 


Volcano Nat'l. Park. Unhurried play on incredibly beautiful 18-hole 
golf course. Condos & course overlook the ocean. Four Laykold 
tennis courts. Black Sand Beach. Pool. Jacuzzi. Shore Fishin: 
Ancient heiau ruins. The unspoiled Hawaii of long ago. Write or cal 
Sea Mountain, P.O. Box 70, Pahala, HI 96777 
Toll-free: 1-800-488-8301 


ACP ORATHE © 1@o8orG 45 


Island of Hawaii 





EE) NR eS 


Overwhelming Beauty. 


Underwhelming Price. 


Room, Car and Breakfast Special. 


Past 


! Oh! Keauhou! 


W Hes BOE SY 


cs Big Island's favorite little 





resort, for just $99 per day 
plus tax. Enjoy a free car 


8 mileage 





free parking, free breakfast 
and a free room upgrade. Plus a 5% dis- 
count for seniors, 60 years or older. You'll 
also enjoy tennis, water sports and golf 
Please talk to 
your travel agent or 
call the Keauhou 
Beach Hotel 


1-800-367 





6025 


8-6740 Alii Drive 
Keauhou-Kona, Hawaii 9674( 


vailability. Some restrictions apply 





Offer expires 12/19/9%6 








Island of Kauai 


One Bedroom 


‘ondominiums from 


$99% 
COLONY RESERVATIONS WORLDWIDE 
800 777-1700 


po )IPU KAI 


A OLONY RESORT 


® Koloa, Kauai, HI 967 


For those who 


WHALERS COVE 





EANFRONT LUXURY desire the best 
ee a 
ry ~ 
| a 
: 
| * 
| 
2 





25 suites starting at $225 nightly 


HEATED POOL*SPA*CONCIERGE*SNORKEL*SCUBA | 
— _ - | 
1eSO00e¢3672¢7052 








Island of Kauai 


Enjoy the best of 
POIPU BEACH & earn 
American Airlines® 
AAdvantage miles 


POIPU KAI & other fine beach resorts. 
Large, comfortably luxurious 1-4 bedroom 
beach condos & villas. Snorkeling. tennis, 
golf. Seasonal discounts. Low airfares & 
car rentals. Call SUITE PARADISE 


800-367-8020 


Amencan Airlines reserves the nghtto change the AAdvantage program 
at any time without notice 








Rare Tropical Hide-A-Way Vacation Rentals. 
The finest selection of luxury beach 
front homes and condo’s, at affordable prices. 


~ \ QNorth Shore Properties, t1a.4 


, oN 1 (800) 488-3336 


Call or Send for a FREE brochure 
P.O. Box 607, Hanalei, Kauai, HI 96714 
= 6-9 








After You Have Called the 
Rest, Call the Best in Value. 


Beachfront Cottages © Condominiums 
Homes ® Bed & Breakfasts 
TOL L FREE 1-800-487-9833 


ict our web site for full brochure 


inalei-vacations.com 


Hani alei Alot 1 Rent. il Management 








BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
our free color brochure. 


a S\ Kauai Vacation 

\e 4 Rentals & Real Estate, Inc. 

Box 3194-S, Lihue HI 96766 
1-800-367-5025 








REMOTE WESTSIDE KAUAI 


No rain in SUNNY KEKAHA. Oceanfront private 
residences on sandy white beach. Away from the 
crowded madness. Minutes from exotic Waimea 
Canyon. SPECIAL - - $400 PER WEEK. 
FREE bike and boogie board use 
Call Jerry Jones at (800) 677-5959 











Island of Kauai 


KAUAI’S BEAUTIFUL SOUTHSHORE 
POIPU 











Reasonable and Relax and 
luxurious recharge on 
privately owned Kauai’s 
fully equipped magnificent 


homes & condos south side 
Reservations 


Vacation Info: 








1-800-742-2260 connection 


: 


shore to shore 
Something Special Just for You 


Ocean front and mountain vistas 
Privately owned homes and condominiums 
Reduced rates on cars & golf discounts 





Luxurious or simple § For one or many 


prosser realty 800-767-4707 








COLONY’s BANYAN invites you to beauti 
KAUAI! 1 & 2 BR fully equipped condos, poo 
shuffle board and complimentary tennis. Onl 


TWO miles from the airport, the BE§ 
restaurants, golf and shopping nearby 


KAU; 
1-8 00-77 7 uaone 


The prefect location to be in to see ALL o 





Island of Maui 


& 
Méui [lander 
Maui hospitality with the 
BEST LOCATION * BEST VALUE 
In the heart of Lahaina's historical district! 
372 Hotel and Condo units on 10 lush tropical acre: 
Rates from $75 per room per night. 
Room & Car packages available. 
Qualify for a FREE CAR RENTAL and other 
amenities (restrictions apply) 
Call or write for our free brochure 
800-367-5226 





1 


660 Wainee Street, Lahaina Maui, HI 96761 





#2 Hale Kai 


WHALE OF A DEAL 


Relax and enjoy our spectacular oceanfront view 
of Molokai and Lanai, Fully fumished 1-3 odrm) 
condos/kitchen facilities, pool, BBQ, cable, TV/VCR 
phone, laundry, lush landscaping, between 
Kaanapali and Kapalua, minutes from West Maul 

airport, from $90/night. ¥ 


Call TOLL FREE for information/reservation 
(800) 446-7307 FAX: (808) 669-7474 


COMPLIMENTARY FRUIT BASKET 
ASK ABOUT OUR BUDGET 
RENTAL CAR RATES ====Budget 


















MILLION $ OCEAN VIEW ESTATE, KAHANA 
Located between Kaanapali & Kapalua Resorts 
Absolute privacy & luxury in 3500 sq. ft. of A/C comfort 
Romance & privacy for a honeymoon, or couples & familiés 
vacationing together. 2 master suites + loft. Swimming pool. 
$1650/7nights. Up to 25% discount for extended stays.) 
Large private luxury studio also available @ $455/7nights; 


Call Owner, Pam at 1-800-398-8887 FREE BROCHURE. 



















Island of Mavi 





THE 
MAUI 
CondoMatic 


An Ocean View Suite Including Car From 


S ‘| 4 4 Per Day 


All of the comforts of a complete one-bedroom 
. condominium in paradise (accommodates up 
to four people). Plus a Budget rental car—an air- 
conditioned automatic compact—included in our 
‘regular daily rate. Two bedroom units 
(accommodates six) from $184 daily, including 
| midsize car. See your WwW 
















Travel Agent or call 

1-800-669-6252. Na - Point 
Rates applicable from 1/1-1/31 (Feb-Mar rates slightly higher) & 
4/1-12/21/96. Not applicable to discounted rates. Car upgrades 
gas, optional insurance and taxes extra. Some restrictions apply 













Beautiful Maalaea Bay. Miles of sandy beach. 
Luxury condos - Hono Kai, Makani A Kai, 
Kanai A Nalu, Maalaea Kai, Milowai & Lauloa. 
alaea Bay Rentals-J. Nowell Realty 
Call Toll Free 1-800-367-6084 













CONDO STUDIOS & 1 BEDROOMS 
titehen, Maid oe Lanai, Cable TV, Pools, Laundry 


Navi S | 


Valid to 12-14-96 
"Subject to Availability 
Dbl.oce./7 nights min. stay 






Reservations US & Canada: 


1-800-541-0638 


Ask for the 
Sunset Travel Rate 

























*“MAGNIFICENT BEACHFRONT HOME** 
*“SPRECKELSVILLE, MAUI** 

,000 sq. ft. elegant villa on a lush, private 5 acre 

state! White sand beach; 7 spacious bedrooms 

expansive living, dining + recreation area. Every 

iodern comfort/ocean view jacuzzi. The perfect 

ig-family vacation home! Manager, maid ser- 

ce - near golf, shopping, dining. 

all Owner Nick Martin - 800/438-1910 
















YOUR HAWAIIAN 


ISLAND PARADISE 
&)} Uniquely Secluded Cove, on the 
beach. Ideal for swimming and 
snorkeling. 1, 2 and 3 bedroom 
; condominiums and townhouses, 
fully equipped with kitchens. 


NOKEANA COVE RESORT CONDOMINIUMS 
‘5 Lower Honoapiilani, Napili, Maui, HI 96761 
LL TOLL FREE 800-237-4948 











THROUGHOUT MAU‘... 

A NETWORK of vacation rentals 
DAILY/WEEKLY rates . .. MODEST TO LUXURY. 
Let us plan your HAWAII vacation including 

CONDO, CAR & TRAVEL 
THE MAUI NETWORK 
Toll-free 1-800-367-5221 
FREE BROCHURE 

















Island of Mavi 


MAIR Vas IAA 
VALUE & 
VEHICLE, too! 


Kapalua’s largest selection of 
quality villas with all the amenities 
of the Kapalua Resort: 


¢ 3 championship golf courses 
¢ Resort-wide charging privileges 
© Guest privileges at 
The Ritz-Carlton, Kapalua 
© Complimentary tennis 
© 3 white sand beaches 


7-NIGHT VILLA & VEHICLE PACKAGES 


from a person, 
679 dbl. occ., plus tax 


Call Your Travel Professional 
or 1-800-545-0018 


The Kapalua Villas 


Maui 
ASK ABOUT MAUI’S BEST GOLF PACKAGES 





Wailea ... Oceanfront Condo 


Golfing * Swimming ¢ Biking * Tennis 
and much, much more 


One and Two Bedroom Units 


1-800-959-7063 


O'Connor Rentals 


Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums-(Rentals) 
& Valley Real Estate (Sales) 


Established since 1983 
2439 S. Kihei Rd. #102A, Kihei, Maui, HI 96753 
1-800-488-6004 (USA & Canada) * (808) 879-7288 























KAPALUA 


J Or 2 BR* OCEAN VIEW * DELUXE VILLAS 






— Rates from $53 per person (d.o.) 


retais 1-800-326-MAUI 
62384 


CALL DIRECT TO MAUI 

















Location... Location... 
Location! 

Luxury Condos on Maui's 
_ Best Beach from $170/night in a 
@ FULL KITCHEN studio garden view unit 
B POOL AND SPA Through 12/19/96 


@ GOLF AND TENNIS 800 367-7052 


@ DAILY MAID SERVICE VILLAGE RESORTS 





Island of Mavi 










Waui's Finest____ 
Kihei BEACH 


RESORT 


Ocean front 1 & 2 bedroom 
ae from $90 per couple 








ee este TV Tyg Se 






















Special Summer Offer! 


FREE AVIS. i: 


For each week of your stay 
Use and sales tax charged 
May 1 - Sept. 30, 1996 


Call for a FREE brochure and full details. 

TOLL FREE 800-367-6034 
HAWAII 808-879-2744 

FAX 808-875-0306 






Sz 





Island of Oahu 
























Savi e 20% cs 


Aston at the Waikiki Shore 


Enjoy a vacation in paradise at the only 
beachfront condominium resort on Waikiki 
Beach. Plenty of room, more privacy, plus 
private lanai, fully equipped kitchen, daily maid 
service. You'll also receive Aston’s exclusive 
special value deals of dining, shopping, golf, and 
rental car discounts—free! A fun-filled family 
vacation at a very enjoyable price. Aston at the 
Waikiki Shore. 


*WEEKLY 

RATE om 120 PER NIGHT 
Price is for a minimum 7-night stay 
in a deluxe studio. 1- and 2-bedroom 
suites also available. Rates valid 
4/1-6/30/%6, slightly higher 7/1-8/31/96. 
Some restrictions may apply. 


ZASION & Resorts ‘ 


Relax and enjoy the value.™ 


Call your travel agent or 800-922-7866. 

































Aston Hotels & Resorts 1996 















KAILUA BEACHFRONT 


VACATION HOMES 


Located on the loveliest stretch of spectacular white sand aS 
beach perfect for swimming & sailing all year round. Charming | 
1 & 3 bdrm. homes on an acre of old Hawaii just 10-15 miles | 
from Waikiki, Honolulu and International Airport. Write for 
brochure or call (808) 247-1967 or 1-800-551-0948. 

Dave & Ruth Lung, PO Box 841, Kailua, HI, 96734 


1996 47 
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Use SUNSET’s Postpaid Reader Service Card tor Free Brochures and Information 


past 


| PARADISE ON THE BEACH 


bee Sees See we et 


Island of Oahu Houseboats Houseboats 




























OAHU’S FINEST ee le 


Exclusive lava rock home on beautiful wide 
sandy beach. 3 bedrooms; 3 baths; 1 mile from 
filming location of Magnum P.I. residence. 
$1575 week, $4,500 mo. Brochure avail. Grace 
Ching, 99-531 Pohue Place, Aiea, HI 96701 
808-488-3290 or Mabel 261-1936 














BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
801 Bidwell Canyon Drive, Oroville, CA 95966 
(800) 637-1767 (916) 589-3152 


Call Now for Spring & Summer 








LUXURY VACATION HOME, 8 bedroom sleeps up to 
14 on famous Kailua beach. Surfing, swimming, 
sailing. Just minutes from shopping, Waikiki and 
Honolulu Airport. Swimming Pool & BBQ. 2 Bdrm 

Guest House also available. Call for color brochure 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 


















Houseboats 


TRINITY LAKE HOUSEBOATS 
. USA 


Sree 's house-boaters, 
with 4 classes of boats. For a free 
~ brochure, call 800-528-6154, Dept. 
ie Oa U ze ee oe Phoenix, 278-8888, 


Trinity Lake 


Northern California = 


Cabins & 
Houseboats 


Bia a Baez Or see your travel agent. 
Full Service Marina, Jet Skis, Ski Boats a . 
P.O. BOX 670 Restaurant & Bar overlooking lake 


LEWISTON, CA 96052 Cedar Stock Resort: (916) 286-2225 or 800-982-2279 Cae ter aca — a 


916-286-2282 

800-824-0083 eee oe eens 
eo: Be te i 

ey Se cece te) Ne 


' ER RESORTS 
na oe —— | - pe | 


a aS 


TRINITY ALPS MARINA 


















Explore our playgrounds with 
the ultimate houseboat vacation 
on four of the west’s most 
spectacular waterways — 
Lake Mead, Lake Mohave, 
Lake Shasta or the 
California Delta. 







Luxurious housaheet rentals located d in Califomt 
Georgia, Kentucky, Missouri, Nevada & Texas 
1-800-255-5561 


Forever Resorts is an Authorized Concessionaire of the National Park Servi) 














HERMAN & HELEN’S MARINA 
Located in the Heart of the Delta 0 


* Newest Houseboats on the Delta SR 


* Specially Built Pontoon Boats co 





Write or call for Brochure oe 3 
Venice Island Ferry (209) 951-4634 F 
Stockton, CA 95209(800) 676-4841 
















1-800-752-9669 


Sor information 
CROWN or @ free brochure 

ROV “ , 
RESORTS see us on the Internet at e 
http://www.sevencrown,com 






SEVEN 





. "eal concessionaire of the National Park Service 
and the U.S. Forest Service in the Shaste-Trinity National Forest Sel tone) LAKE Sea La, . 


oat" 









Ce ee ee a a Pit i ree Sy 


a 3 MODELS AVAILABL 
ACKERS BAY MARINA * 1-800-331-3137 
tre S PACKERS BAY RD. * LAKEHEAD, CA 960 d 





Houseboats 


Shasta Lake 
Houseboats 


SILVERTHORN RESORT 
Resort = Marina = Bar & Grill 
0. Box 4205 » Redding, CA 96099 + Phone (916) 275-1571 
Calif. Toll Free 1-800-332-3044 


Idaho 


Welcome to the Mountains! 


We present to you hundreds of outstanding rental options, 
with service as exceptional as summer in Sun Valley. 
Sun Valley's largest selection of 
condominiums and homes. 


Premier Resorts - The Sun Valley Experience! 


Premier Resorts 


at SuN VALLEY 


P.O. Box 659, Sun Valley, ID 83353 
(800) 374-1569 








For the 


Sapp most 
memorable 


4 , vacation of 


LAKE OROVILLE your life! 


* Ski Rental & Sales 
* Full Service Marina 


* Luxury Houseboats 
* Pontoon Patio Boats 
+ Fishing Boats 
Call Now For FREE Brochure 
and Reservations 
) -800-834-7517 (916) 877-2414 
(In Calif) 


|>.O. Box 1088 Paradise, CA 95967 


Sweet Dreamed 


ALA Sweet Price. 


. $59 Enjoy all the amenities 


and services of our first- 
class hotel. And kids stay 
free. We're close to Zoo 
Boise. We're a day trip to 

} Sun Valley. And as always, we'll welcome 
} you with freshly baked chocolate chip 

}) cookies. For reservations, call your travel 
f professional or our toll-free number. 


GETAWAY 
WEEKEND 
RATE 





DOUBLETREE 
CLUB HOTEL 
a. BOISE 
Sweet Dreams 
PaO 22 22-TREE 


Doubletree Hotels Corporation welcomes you from coast to coast 
at over 100 Doubletree Hotels and Doubletree Guest Suites. 
“Rates per room, per night, not applicable to groups. Subject to availability 


Breakfast $5 extra for each additional adult. Offer valid thru 12/31/¢ 





DIAMOND D RANCH - IDAHO 





Vacation in the old West tradition at one of America’s most 
beautiful and remote working/quest ranches. Trail rides, fish- 
ing, gold panning, cookouts, ovemight pack trips, target range, 
boating. Several streams, private lake, swimming pool, saunas and 
hot tub are all in this photographer's paradise. Access by car or char- 
tered air service. Diamond D Ranch nestled in the Rocky Mountains 


P.O. Box 1555-S, Boise, ID 83701 (800) 222-1269 


International Travel 


Put Some Maaic 
In Your Lire! 


Since 1079 ROW-HAS ED SMALL GROUP TOURS FULL OF FUN AND LEARNING. 
-I DAH Qo Wricewater tafting tripsawith safari-style 


camping‘on the famous Middle Fork of the Salmon or mighty 
Snake in Hell's Canyon. Or, hike along these wilderness rivers 
while our rafts carry the comforts of home. 3-6 days. 


-TURKEY - Cruise by motor/sail yacht along Turkey's 


Mediterranean Coast with our expert guides. Visit remote 
Greco/Roman ruins, small fishing villages and swim in idyllic 
wilderness coves. 


-FRANCE - Cruise the canals aboard a self-drive barge 
or fully-catered luxury barge to discover a land of history, 
romance and gastronomic delight. 


-ECUADOR - Whitewater rafting on the "River of the 


Sacred Waterfalls" in the Amazon Basin. Five days in the 
land of the Shuar Indians plus land extensions. Galapagos 
cruises and Hacienda tours also. 


aT 


Call today for our free brochure. 


Rew 


River Odysseys West — Remote Odysseys Worldwid: 
PO Box 579-$U_Coeur d'Alene ID 83816 


1.80024,51.6034 









International Travel 


FIJI 


ESCAPE TO PARADISE | 

12 luxurious beach-front bures, | 
exquisite cuisine and days 

designed for you. Give yourself 

a special bolicay on the magical 

island of the firewalkers. A | 

crystal clear lagoon surrounded | 


\ by palm fringed beaches 
NATURES FINEST CREATION... | 
Marlin Bay Resort | 
! 








| 


















800 $42-Fiji 
































It’s simple. 
It’s wonderful. 
It’s Kansas. 


Call for a free Travel Guide 


1-800-2-KANSAS 


1-800-252-6727 ext. 54 


KANSAS 


Vans cae Sm WONDERFUL 





Louisiana 


New Orleans Hilton Riverside 
Located within walking 
distance of everything: the 
French Quarter, Aquarium 
of the Americas, award- 
winning restaurants, night 
life and shopping. And 
Hilton’s magnificent 

’ Flamingo Casino adjoins 
the hotel. The New Orleans Hilton Riverside is a 
vacation all by itself with restaurants, nightclubs, 
pools, a great health club and tennis facilities. For a 
free brochure and package rates call 1-504-556-3702. 
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Montana 


"Use SUNSET’s Postpaid Reader Service Card for Free Brochures and Intormation 





Montana New Mexico 





A 


=< . 
MONTANA. ®y Rail 
INFORGETTABLE 
1 BIG SKY COUNTRY 


JOIN US FOR AN t 
RAIL JOURNEY THROUGH 


ON THE MONTANA DAYLIGHT 








MONTANA ROCKIES RAIL TOURS 











1-800-519-7245/218 Cedar St., Sandpoint, ID 83864 




























MONTANA MEMORIES - 


MEMORIES FOR LIFE! 


Averill’s Flathead Lake Lodge Montana’s 
Finest Dude Ranch. Family Ranch Vacations 
with Horses, Dinner Rides, Kid's Rodeo, and the 
Great Outdoors. 2000 
acre family owned 
ranch, borders national 
forest. Located on the 
largest fresh water lake 
in the west. Combines 
thrills of an authentic 
dude ranch with 
water sports and 
tennis. Enjoy 
horseback riding 
floats, canoeing, 
lake cruises, lake 
and stream fishing. 








For a free 
brochure write: 
Flathead Lake Lodge, 
Box 248-S, Bigfork, MT 59911 
or call: (406) 837-4391. 










PEW LUXURY LODGES COME WITH AN 
EXTERIOR AS BEAUTIFUL AS OURS. 





50 SUNS) EST 


The Best of Montana. 
Family Vacations near Yellowstone. 
Great food, cabins, fishing, hiking, 


Os as | 
a 


horses, wildlife & easy transportation. 


1-800-514-4644 


Look WP our site on the InterNet: 
http:// www.gomontana.com/Imrhome.html 


Lone Mountain Ranch 
Big Sky, Montana 















3RD NIGHT FREE! 


Spring wildlife viewing at historic railroad inn bordering 
Glacier National Park. Offer good thru June 15. 











Loy 
fe Lil Izaak WALTON INN 
lise { jy P.O. Box 653-S, Essex, MT 59916 
406-888-5700 FAX 406-888-5200 





Mexico 


Puerto Vallarta® 
Cabo San Lucas. | 
Cancun 
Alcapulco 


TESS 


1-800-456-3133 


Exclusive Mexican Vacation Rental Homes (per Day/Week) 








: 


La Villa del Ensueno 
A New Bed and Breakfast in Mexico 
Minutes from Downtown Guadalajara 
Walk to Fabulous Shopping & Restaurants 
Pool * Bar ¢ Entertainment * Local Tours 
Discover the Soul of Old Mexico 


1-800-220-8689 






SANTA FE 


where teadtbians. Live on. | 





New Mexico 





Santa Fe’s Perfect Choice 


Just 5 minutes from downtown, our historic 
resort offers 1000 acres of amenities. 
Enjoy tennis, swimming, horseback riding, 
nature trails, impressive cuisine 
& Summer Childrens’ Program. 







hoz the uncommon teaveblee 
1-800-777-CITY 
505-984-6760 







THE 


BISHOP'S LODGE 


“SANTA FE* 
| -800-4 19-0488 





Pacific States 





SOMEWHERE ON THE 

1 WEST COAST IS A 
ILACE YOU'VE ALWAYS 
i} WANTED TO GO. 


liscover a place where time stands still. 


vice is an art form. Fine wine and 
And 
smance flourishes by candlelight. The 


iod food are an obsession. 


“past Starlight by Amtrak? Traveling 
mtween Los Angeles and Seattle. 


| He 

mo OO-USA-RAIL 

} call your travel agent for reservations. Schedules and fares 
} ject to change, without notice. Certain restrictions apply. 






Oregon 


1-5 Day Vacations - Safe Family Trips - Great Food 
HEE Brochure! Call or write: Ouzel Outfitters, Box 827, Dept. S, Bend, OR 97709 


1-800-788-RAFT 
FOUZEL OUTFITTERS 


| ADVENTURE - ROGUE - SALMON 


Central Oregon 
UNRIVER . . . Oregon’s finest resort | 


Golfing ¢ Swimming ¢ Biking * Tennis _ 
___ and much, much more 


ae 

















Vacation Rentals 
800-872-2112 








LODGING IN 
SUNRIVER 


Call for Special Spring Rates 
Luxurious homes 1-6 bedrooms 
Many with hot tubs 


1-800-544-0300 


ted Mesos Sunriver Village Mall 
sine Sunriver. OR 97707 








Central Oregon 


p84, SUNRIVER, OR. 


In Every Season, We Are Your 
Family Vacation Rental Specialists 
For Homes and Condominiums 
* 18 miles from Mt. Bachelor 


1-800-531-1130 










We Play All Year 


RIDGEPINE_ 


IN SUNRIVERL 


Quality Vacation Home Rentals 


For reservations 4 -800-289-1211 


or information: 











DESTINATION: 


SUNRIVER 
_"™“™~ 


Vacation home 
and condo lodging at 
Oregon's finest resort. 


1-800-541-1756 










R ELA Doey 





ae ip Bw 
Come to the Columbia River Gorge National 
Scenic Area, the Northwest’s great playground. 
Hike along the waterfall trails, windsurf the 
Columbia River, golf within view of snow-capped 
a or just relax in a historic hotel. om 
Pr, i ; 


the ¢ 





Call 1-800-98-GORGE 


Oregon Coast 








Oregon Coast 


Pr rR yar Co i) ae 


0 he 


Oregon’s Rogue has 
something for everyone - 
all ages and abilities. To you, it 
may be a renewal. To your 
children, an introduction! 


MAKE A MEMORY! 


PFN vl [e 
AMERICA’S #1 
OUTDOOR ACTIVITY 
1 to 5 day float 
scenic & white water 


JET BOATS 
Famous mail route. Tours & 
CMS EVAR eI 
Oe E NE 


RCRA 
fall/winter steel ii 
Su ee 


PARADISE 


And other UNIQUE 
eae ele som 
IE EGE 


PU FUI AD I Le7 
2 to 5 day Rogue River Trail lodge to lodge, meals, 
SCM Cem ele eS yee 


GOLD BEACH AREA 
Bee pie eee Coast Attractions & Accommodations 
RIVER TRIP CENTER 
23 Years Service! 


Make One Call — we'll do all the work, you just 
enjoy! Allow us to help plan your Rogue River 
Vacation. There are Numerous Trips to Choose 
From and We Can Help You With a Wide Variety of 


Itineraries. Year ‘Round Adventures. 


ROGUE RIVER 
RESERVATIONS 
P.O. Box 548-S * Gold Beach, OR 97444 


(503) 247-6022 or (503) 247-6504 


For Reservations 1-800-525-2161 
FREE DETAILED INFORMATION 
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Use SUNSET’s Postpaid Reader Service Card for Free Brochures and Information 


Oregon Coast 








AT AL Ta 


1-800-525-2334 


On The Southern Oregon Coast 
by-taltle(-le Md alg -tiel (Meee) ig 
amet tit mm melee le] 
Year-round Fishing » Whale Watching 
Hiking - Beachcombing 
Pye i U-lae eerste (MM cers] oR dilator | ae go) 

Bee CeO ie ey ili) 





(- a 
On the Rocks 


fee the cave or on rock ledges outside, 
golden Steller sea lions roar, sprawl, and make 


their natural home at Sea Lion Caves. Largest in 
the world, it’s probat 


y the most beautiful of sea 


caves. There’s no other place like it. Anywhere. 


Sea Lion Caves 
Midway on Oregon’s Fabulous Coast 
91560 Hwy. 101, Florence, OR 97439 

(541) 547-3111 














Southern Oregon 





Great Oregon Trout Fishing 
Hiking © Sailing © Outdoor Living at it's Finest 
RV Park with Hookups ¢ Tent Camping ® Unique Lodgings, too! 
Mid April thru October at a mountain lake amid tall 
pines and firs. Clean & orderly Campgrounds. Marina 
with boats for rent. Restaurant. Store. Fuel. Licenses. 
22 miles E. of Ashland & 1-5 
It’s one of those rare places! 

Write for free brochure with rates to 
HOWARD PRAIRIE LAKE RESORT 
P.O. Box 4709, Medford, Oregon 97501 
Tele: (541) 482-1979 * 773-3619 


Willamette Valley, Oregon 





H much ol 
[ta good thing 
can you handle? 


Vineyards 
flowers 















farm fresh 
produce 


shops 
restaurants 
great accommodations 


Want more? Call us! 


Oregon 
ALWAYS INVITING 





1-800-874-7012 


River Rafting 


Whitewater Rafting Trips 
a *Two-Day Trips begin at $158/person! 


L ode *Includes meats, guides, equipment , fun 
*Call Today For A Free Color Brochure! 
RCL 


P.O, Box 454 
Coloma, CA 9513 


1-800-427-2387 








Special Cruises 





THE CRUISE MARKETPLACE 


Best Discounts on ALL Cruise Lines 
Call For Your FREE Shoppers Guide To Cruises 


1-800-826-4333 
psec 12 A or 


939 LAUREL ST., SAN CARLOS, CA 94070 












ae OU ce) aes dake) oe ole 
YOU MAY BE MISSING THE LOVE BOAT! 

ne our rates yon tan take - 

ace ‘fetimnecmal 

= 

For a FREE Cruise Digest Call 
Golden Age Travellers 415/296-0151 800/258-888 
Pier 27, The Embarcadero, SF, CA 9419 







Cruises For Less! 

Big Savings On Cruises To: 
* Alaska * Mexico * Caribbean 

* Orient+ Europe + Panama Canal 

Call Us For Exclusive Pricing! 


(800)-922-738C 
FRIENCE (916)-922-1000 








Advertising in 
Sunset Magazine 
is affordable and 

brings results. 


Over 80% of Sunset 
subscribers have responded 
to a Travel, Shopping or 
School & Camp Directory ad. 
For information on how you 
can advertise call: 


Sara Wexelman 
1-800-222-9404 Ext.4 











Scotland 


| LEGENDS & LOCHS, 
FESTIVALS & EAIRS, 


Before you see the country, read the book. 


his year, Scotland is a treasure-trove of vacation attrac- 
Sy tions, from the ageless beauty of Rob Roy country 
SCOT a 2 and legendary Loch Ness, to exciting events such as the 
err hae 90th anniversary celebrations of the Edinburgh Festival 
and Glasgow’s Festival of Visual Arts 96. 

These attractions and many more are contained in our 
free, 88-page, full-color vacation planner. It’s packed 
With information on special events, suggested itineraries, 
transportation and accommodations. Send for your 
copy today and make 1996 your year to visit Scotland. 

For your free Scotland Vacation Planner, please 
return the coupon or call: 1-800-248-2841. 


SCOTTISH TOURIST BOARD 
oO P.O. Box 744, Radio City Station, New York, NY 10101-0744 


Special Cruises Scotland 








Clark 





UNLIKE ON 
Pee EXPEDITION, 
WE WON'T MAKE 
Ye SPA DiD'L E . 














Wana a aD Tao aa ae ToS ACTS 






Retrace Lewis and Clark's path along 
the Columbia and Snake Rivers. Learn 


what they discovered—first-hand. See 








your travel agent or call 1 800 426-7702 for 

a videotape ($4.95) plus a free brochure high- 
lighting our 7-day, small-ship cruise. And 
Alaska Sightseeing 
Cruise West 

THE LEADERIN SMALL SHIP CRUISING. 


U 14 Night River Cruising S$ k 








leave your oars at home. 





NAME 
ADDRESS 
Cry 



















STATE/ZIP 














Moscow — St. Petersburg 
Departures May - Sept. 1996 
Sail on one of our 
Deluxe River Vessels 


taturing Moscow, St. Petersburg & Much More! 
shore excursions included 


om $799 ppto 


cruise Packages Start at 


Special Tours 


Sea turtle protection, birding 
Call for Brochure P 3 £ 


Uae aL eboto) | 


OR Write: CRUISE MARKETING INTL 
BUCO E REN Cme Ms tumor) L117 


field guide and banding program, 
endangered crocodile census, and 

more. Low cost, hands-on conservation 

trips. Non-profit org. Free Catalog. 


San Jose State University Continuing Education 


Travel Study Programs 


Make the world your classroom 

with academic-minded travel companions 
Land Tours and Cruises 

Itineraries include Russia, Thailand, 
Hong Kong, Mexico, Italy, France, 

Costa Rica, China, Panama, and 
England. 

FREE BROCHURE! 


Call 1-800-969- 2680 < 


or write: 
Travel Programs, Department SL 


ONE WORLD WORKFORCE * RT 4 Box 963A 
FLAGSTAFF, AZ 86001 « eee 








Distinctive Wilderness Vacations on the West's Most Famous Rivers 


GENESIS OUTDOORS 


Europe e ee 
Canada/New Engl 
Trans-Canal 
1-800-524-3300 


or SY a) E 1935 
lime to Travel OUR 6st YEAR - SINCE 1935 


Recommended by Fodor's Guide 


FREE Catalog and 
Family Adventure 
G U DeE 


"The Best Guide 
Service for Families” 


800-853-2944 
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WHITE WATER RAFT TRIPS 





Cruise the Erie Canal, Canada, Great 
Lakes, Mid-America in Summer. 
Winter in Panama, Belize, Virgin 
Islands, Aruba-Curacao & more. 


Call (800) 556-7450 for a Free Brochure. 
American Canadian Caribbean Line 









They are fun, safe, affordable and memorable 
Plan early for multi-day trips in the Grand Canyon, on the Salmon Rivers, or 
anywhere in the West. Kayak support trips too. Over 40 different outfitters 
Save time and money. No cost to you. Outfitter commissions help save rivers 


Call: Friends of the River 
(415) 771-0400 
a non-profit organization protecting wild rivers: est. 1974 












San Jose State University 
San Jose, California 95192-0135 


AW | 
WW 4° 
“1851 
World Wide Web: http://conted.sjsu.edu 
Programs are open to all adults. You do not need to 
attend San Jose State University to participate 
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Special Tours 


Travel Planner Card for Free Brochures and Information 














HONESTLY NOW, Dip You SPEND ALL LAST 
YEAR DREAMING ABOUT A BORING VACATION? | 
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MountainFIT*Ad es CX ne rejuvenating day | 
hikes with healthy gourmet cuisine late massa 

| and first class accommodations. Hike into the rug 
splendor of Arizona, Montana, Utah or the Canadian 
Rockies. Contact us for a FREE brochure 


1-800-926-5700 


PO. Box 6188 Boz IT 
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Check out our web site at hi 
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FREE CATALOG! 
Bike Rides For 
All Levels of Riders 


BIKE — 800-827-2453 
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Come to a 
real sea world! 
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One Rosano Wavy, Eastsound, Washington 98245 36 
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AMERICAN LUNG ASSOCIATION 


Californ 





UARVEN & VUUIVUUR LIVING 









REDWOOD 


GREENHOUSES 


America’s BEST Vaiues! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY ALSO FIBERGLASS KITS. 


San Juan Islands, Washington 

















Sail the San Juan Islands 
Anchor in Romantic Coves 
Beautiful 42’ Sailboat 
Abundant Wildlife 
Fine Cuisine - Our 7th year 
Custom One Week Charters 


Call (800) 729-3207 for a Brochure 



















Sail Washington’s San Juan and 
Canada’s Gulf Islands 
on a 46’ Classic Wooden Schooner 


Sleeps 6 plus Skipper and Crew 
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Wyoming 







S Redwood Gazebo 


Several Sizes & Styles 
Structurally Engineered 
Easy to Assemble 
For color brochure send $2 to 
3329 Fitzgerald Rd, #6 
Rancho Cordova, CA 95742 


800-600-0299 


YELLOWSTONE 
COUNTRY =< 


Pure air. pure water, and unspoiled wilderness. One of the 
oldest quest ranches in Wyoming (est. 1898). all inclusive 
horseback riding, overnight pack trip, family style meals, steak 
tries, river float trip, square dance. movie, rodeo, trips to Cody & 
Yellowstone. great fishing and great people More than just a 
great vacation. Crossed Sabres is a once in a lifetime 









































experience 


CROSSED SABRES RANCH 
Box SS-96 
Wapiti, Wyoming 82450 
(9 miles east if Yellowstone Park) 


Telephone: (307) 587-3750 





Dogs for the Deaf 
helps fill the 


silence. 


Certified Hearing Dogs listen for a baby crying, 
doorbells, smoke alarms, or any of a dozen 
sounds, gently touch the deaf person with a paw 
and lead them to the sound. 

Dogs are rescued from shelters — often just 
before being put to sleep — trained 4-6 months 
as Hearing Dogs and are delivered anywhere in 
the USA. 

ABSOLUTELY FREE! 

Join Dogs for the Deaf. For more information 
on membership, our video, tour reservations, or to 
apply for a free dog for yourself or someone you 
love, wnite or call: 












wD Lazy L& B Ranch 


Near Yellowstone. Extensive riding in spectacular 











country. Fishing, solar heated swimming pool, cookouts 
and evening entertainment. Comfortable log cabins. 
Family style dining. Discounts June and September. 
Lazy L & B Ranch, 1072 East Fork Road, 
Dubois, WY 82513 1-800-453-9488 


















TETON WILDERNESS PACK TRIPS 
An experience you won't see from the road. Tents 
camp fires, stars, and horseback riding. Fishing, 
hiking and wildlife photography OR kick back and 
relax amid the spectacular scenery. Weekly 
departure dates mid June thru mid September. 

For brochure, rates and references contact: 
ALL AMERICAN OUTFITTERS 800-452-3831 
Box 745 Wilson WY, 83014 





ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 


cheerfully will send complete 










information, including rates, 










(Hearing Dogs are allowed the same access nights to 
transportation, buildings, restaurants, markets, schools 
and other public facilities as other guide dogs. Dogs for 
the Deaf Hearing Dogs are identified by a blaze orange 
collar and leash, and the owner carries a photo 1.D.) 

(Advertising space has been provided as a public service by this publication) 






reservations, and accommo- 












dations, upon request. 
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PATIO COVERS & AWNINGS 


Rot & Fade Resistant German Acrylic Fabric 








We do West Coast & Hawaii Installations 
Custom made SUN PROTECTION without any posts 





with ideas beyond your imagination ! 
Headquarters (800) 452-0452 
y 2 


‘ 3175 Fujita St., Torrance, CA 90505 








Various Combinations 
With & Without Wings 
$35 and $40 plus shipping 
Send $1.00 for Brochure 
Little Garden Guys, 230 Lovell SW 








Contr. Lic. #484895 





Bainbridge ls, WA 98110 (206) 642-G036 











=x DAMAGED 
\ OUTDOOR 
— FURNITURE? 








* Over 60,000 pieces beautifully refurbished 
* Celebrating our 20th year 
* Brown Jordan, Tropitone, etc. 
* Factory powder coatings and lacing 
* Pickup and delivery service 
throughout Northern California 







= 
P.1.C. Industries 


837 Second Ave., REDWOOD CITY, CA 94063 
_ (415) 366-0800 1 (800) 523-3100 





Swim or exercise against a smooth current 
adjustable to any speed or ability. Ideal for swimming, 
water aerobics and rehabilitation. The 8°x 15° 
Endless Pool’ is simple to maintain, economical 
to run, and easy to install inside or outdoors. 


Call (800) 732-8660 


or visit www.endlesspools.com 


200 E Dutton Mill Rd, Dept $12 
PA eh 





ENDLESS POOLS” 








Find out how Conservation Trees can 
1elp you. For your free brochure, write: 
Conservation Trees, 
The National Arbor Day Foundation, 
| Arbor Avenue, Nebraska City, NE 68410. 












Redwood Greenhouses 


* Wide variety of designs and sizes plus custom 
sizes to fit special needs 

* Garden-Sun Room design in many sizes, too. 

* Unique prefabrication, easy to erect. 

* Greenhouse accessories and equipment. 

* Factory-direct prices, and we pay the freight 

¢ 35 years experience. 7 


Send for color catalog 


turdi-built 


Greenhouse Manufacturing Co 
Dept. S, 11304 SW Boones Ferry Rd., Portland, OR 97219 


(503) 244-4100 (800) 722-4115 











Maaic-Tona 


Transplanting flowers and garden plants from the 
nursery carton is a speedy and neat job with the 
Magic-Tong™. For the home or commercial gard- 
ner, this amazing, all stainless tool is a must! 
Properly shaped to handle both large or small 
plants and most important, you keep the rootball 
firm until covered. 


$7.00 + $1.50 handling * Check or Money Order 
2 for $14.00 postage paid 









KOPPENBERG ENGINEERING 
PO Box 0517 ¢ Peoria, AZ 85380 


(602) 486-2910 













WOOD, WATER & 


ARELAXING BLEND = * 


Beautiful, hand selected cedar, stil 
waler and a gentle warming fire in 
your Snorkel stove are all you'll 
need to enjoy a relaxing soak, 
gazing at the evening stars in your 
Snorkel Hot Tub. 





Affordable hot tubbing can be- 
come an every night pleasure, 
Once you hve your tub... the 
evening stars are free! , 


snorkel hot tubs 


Cl Yes, send me FREE Information 

















Name Snorkel Stove Company 
Aides Wood Fired Hot Tubs 
- Dept. SU 9644 
(ily ———— State Zip 4046 6th Avenue South 
Phone Seattle, WA 98108 





















COPPER ENTRY GATES 
HAND MADE # NATURAL VERDIGRIS 


Yl COPPER GARDEN 


| POB 341, ROUGH & READY, CA 95975 
phn 916-432-9598 fax 916-432-9599 
e-mail db@oro.net 




















FREE BROCHURE 
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A forest of foxgloves...from seed 


hady area. She didn’t note 
what was in the packet, but 


later that spring she got a 
} 


% Fi Yinla Mar in of Menlo 
YW. Rs 
: California, has the 
wildflows 
idsome show of Queen 
Ann s lace and clarkia. 


noth 


Dul lidn’t bloom, and she 


had no idea what it was 
x rien | 


to get 


told me I ought 
rid of the plants, that 


r plant was mixed in, 


they were just weeds,” says 
Martin. Luckily, she didn’t 
heed their advice. One day, 


she saw a plant with similar 


foliage at a nursery, and 
exclaimed to her husband, 
“That’s it!” 

The mysterious wild- 
flower was foxglove—a 


biennial (takes two seasons 


to bloom if planted in 
spring). The following April 
and May, Martin got an 
incredible show—so many 
spiky pink blooms they 
looked like a forest. The 
best show appeared below a 
break in the tree canopy, 
where the light is good. 
Since the foxgloves are 
tall and the area is watered 
by a sprinkler system, 
Martin staked each flower 
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* Foxgloves that behave 
like weeds 


¢ Winners in Sunset 
trials: multicolored 
morning glories and a 
round zucchini 


* Chiltepin...the pepper 
with sparks 





Foxglove flower spikes 
intermingle with white daisies. 


as it was forming. 

The first year, she allowed 
the plants to reseed. Last 
year, she collected seeds 
from dry seed pods. She 
broadcast the seeds last fall, 
then raked them in. She 
watered between rains to 
keep the soil moist and the 
plants growing. 











NORMAN A. PLATE 


BUD’S TEST-GARDEN PICKS 


Multicolored morning g 


B‘ Stuckey, 
coordinator of 
the test garden at 
Sunset’s head- 
quarters in Menlo 
Park, California, 
is always growing 
new and unusual 
plants in the 
2,000-square-foot 
plot. And when 
those plants prove 
very rewarding to 
grow—for their 
productivity, 
stamina, beauty, 
or extraordinary 
flavor—he’s eager 
to share his finds. 
Last summer, two 
plants stood out as 
clear winners. 

Multicolored 
morning glories. 
Summer-flower- 
ing morning glo- 
ries (Ipomoea tri- 
color) are well 
loved for their sky blue 
flowers that open in the 
morning and fade by after- 
noon. Less familiar but 
equally handsome are other 
morning glories in shades of 
brown, crimson, lavender, 
maroon, pink, purple, red, 
and white. 

Last spring, Bud bought 
seed packets of four kinds 
of morning glories at the 
nursery— ‘Crimson 











o 


Morning glory flowers are at peak perfection early in 
the day. By afternoon, they fade, but others soon open. 


trellis. The results, as shown 
in the photograph above, 
were stunning. 

By early summer the 
vines had reached the top of 
the 8-foot-tall trellis and 
were producing a rainbow of 
colors each morning. The 
dominant vines were the 
‘Giant Mixed’, which grow 
to 10 feet tall and bloom in 
shades of blue, crimson, 
pink, and white. 


Rambler’ To speed 
and ‘Giant germination, 
Mixed’ Bud soaked 
(from the seeds in 
Ferry- warm water 
Morse for 2 hours 
Seeds), and right before 
‘Early Call’ planting. 
and ‘Scarlet Then he 

O’ Hara’ sowed the 
(from Lake seeds in 
Valley place, fol- 
Seed)—and lowing the 
mixed them seed packet 
together directions 
before d for spacing 
planting Golden blossoms unfurl on distances. 
them on a ‘Ronde de Nice’ zucchini. Lake Valley 





ASIP Rots 


lories and a great zucchini 


seeds are sold 
only through nurs- 
eries. Ferry-Morse 
seeds are now 
available by mail; 
write to Box 488, 
Fulton, KY 
42041, or call the 
company at (800) 
283-3400 (catalog 
is free). 

A round zuc- 
chini. “Ronde de 
Nice’ is even 
rounder and nicer 
than Bud had 
hoped. He knew 
this French heir- 
loom zucchini 
would produce 
cute little squash. 
That’s why he 
tried it. But he 
didn’t expect the 
same adjectives 
to apply to the 
plant itself. 

Most zucchini 
bushes are big, sprawling 
things. This one is compact 
and neat, confining itself to 
a mound of foliage. It’s 
attractive enough to plant in 
a flower bed, making it a 
good choice for small gar- 
dens. The squash turned out 
to be as tasty as it is attrac- 
tive; with a firm, creamy 
texture and lots of vegetable 
sweetness, it’s good both 
raw and cooked. 

Although the plants are 
relatively compact, do give 
them a little elbowroom. 
Bud didn’t do this with his 
first crop, and the plants 
were too crowded. With his 
second crop, he followed the 
3- to 4-foot spacing recom- 
mended on the seed packets, 
and he found ‘Ronde de 
Nice’ to be as prodigiously 
productive as any other 
zucchini. 

Seeds are available from 
Shepherd’s Garden Seeds, 
(408) 335-6910; or from 
The Cook’s Garden, (802) 
824-3400. 
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But it @an be a ride in the Fark. 


BBicrgns: 
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“mito eniee a 3800 Series II V6é—yet so elegant, so luxurious. 
It has a way of smoothing out life’s rough edges. Park Avenue by Buick. 






eT earned it. For more information, call 1-800-4A-BUICK. 


BUICK’ 
The New Symbol For Quality 
wate 
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THE BIG EVENTS 


Two April garden 
shows in Northern 
California 


pril is a big month for 
garden shows. And two 


big shows you won't want 
to mi | take place in 
some of California’s most 


beautiful settings. 

The second annual Pebble 
Beach Garden Show, pre- 
sented by Garden Design 
magazine on April 12, 13, 
and 14, will be set among 
ancient cypress trees high 
above the Pacific on the 
grounds of the Lodge at 
Pebble Beach. Its theme: 
American Garden Style, 
Indoors and Out. 

Fifteen gardens, by such 
Northern California design- 
ers as Michelle Comeau of 
Monterey, Elaine and Mark 
Schlegel of Carmel Valley, 
and Ron Mann of Napa, will 
be housed in a 9,600- 
square-foot all-weather tent 
adjacent to the golf course’s 
third fairway. The show will 
include a marketplace, as 
well as an exhibit of garden 
statuary by Christie’s of 
London. For details, call 
(408) 622-8765. 

The San Francisco 
Landscape Garden Show, 
April 24 through 28, has 
become a premier annual 
event. The show occupies 
two piers at Fort Mason on 
San Francisco Bay. It offers 
visitors a chance to view 
gardens designed by some 
of the most talented land 
scape architects and garden 
designers in the Bay Area 
Display gardens are 
in one pavilion, and a mat 
ketplace in the othe: 


featured 


For the first time, thi 
year’s event, called Window 
on the Garden, will include 


members of the American 
Society of Interior Designe1 
Together with the garden 
designers, they will create 
displays of indoor-outdoor 
living. For details, call (415) 
750-5108. 
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NORTHERN CALIFORNIA 
Garden Notebook 


BY LAUREN BONAR SWEZEY 


ot long ago | visited Sonny Garcia and Tom Valva’s wild, 

wonderful garden in San Francisco. These avid plants- 
men should win an award for fitting the greatest number of 
plants into one small space (their 30- by 60-foot garden). 

The garden is filled with an amazing assortment of unusu- 
al foliage and flowering plants, from Cantua buxifolia, a tall, 
gangly shrub with magnificent red flowers, and golden-leafed 
Carex phyllocephala ‘Sparkler’ to a number of interesting 
fuchsias. 

One fuchsia that really struck my fancy was ‘Island Sunset’. 
It’s not grown for its flowers, which are purple, but for the 
foliage, which is beautifully variegated with cream and pink (if 
you can’t find it, ask your nursery to order it from the whole- 
sale grower Monrovia Nursery Co., of Azusa, California). Give 
‘Island Sunset’ full sun on the coast, partial shade inland. One 
drawback: it seems to get fuchsia mite in some areas. 

If mites are a problem where you live, pinch off distorted 
foliage at first sign of infestation. Oil sprays provide some con- 
trol, but miticides are more effective. Also growing in their 
garden is Fuchsia thymifolia, a 3- to 9-foot-tall, small-leafed 
species with tiny pink flowers; this fuchsia is mite resistant. 

e 

One of my favorite chores in April is harvesting sweet peas 
that | planted in fall. | call it a chore only because sweet peas 
(like all peas) must be picked constantly if you want them to 
keep producing. If the flowers are allowed to form seeds, 
the plant's energy goes into seed production, and blooming 
stops. Fortunately, the payoffs are worth the time it takes 
to harvest. 


THAT’S A GOOD QUESTION 
Q: | am building a raised vegetable garden. Is it safe to use 
pressure-treated wood where food will be grown? 
A: Pressure-treated wood is used where wood is exposed to 
rot and insect attack. The topic was reviewed recently in 
Priorities for Long Life and Good Health (Vol. 7, No. 3, 1995), a 
magazine published by the American Council on Science and 
Health (ACSH), a consumer education consortium. 
Researchers Craig E. Shuler and Patrick J. Pellicane of 
Colorado State University concluded “that when properly 
processed and appropriately used, chromated copper arsen- 
ate (CCA)-treated wood is harmless to humans, plants, and 
nontargeted animals.” ACSH explains that “CCA-treated 
wood is not classified as hazardous (by the Environmental 
Protection Agency) because CCA ‘fixes’ to the wood in a way 
that makes the chemical highly insoluble and leach resistant.” 
The report concludes, “No problems have ever been report- 
ed that indicate that these preservatives migrate into plants 
nd cause any health effects.” 


f you have a question about Northern California gardening, write to 
lauren Boner Swezey, Sunset, 80 Willow Rd., Menlo Park, CA 94025. Send 
e-mail (including full name and street address) to swezeyl@sunsetpub.com. 



































COOK’S CHOICE 


Hot, hot peppers 


year-round 


rank Mac Doran likes 

his peppers hot. Not 
wimpy, like ‘Anaheim’. 
After becoming acquainted 
a few years ago with 
chiltepin (Capsicum annu- 
um aviculare), a wild rela- 
tive of cultivated peppers 
that’s native to North 
America, Mac Doran found 
his interest in peppers grow- 
ing. Now, he’s a hot-pepper 
fanatic. 

He spends much of his 
time searching for new 
kinds, some of which he 


Pea-size chiltepins are small 
but packed with fiery flavor. 


grows year-round in a 
greenhouse. 

A friend in Ojai, Cali- 
fornia, gave him seeds of a 
Thai pepper not yet named. 
A Jamaican woman passed 
on seeds of ‘Scotch Bonnet” 
(C. chinense)—a blazing 
pepper similar to habanero, — 
but yellow at maturity, with 
slightly different fruity 
undertones. Mac Doran also 
grows ‘Pequin’ (C. annuum 
aviculare) and four kinds of 
Thai peppers (C. frutescens. 

“Each one produces a 
different burning sensation. 
Some burn the lips, some 
the tongue, some the roof of 
the mouth, and others the 
back of the throat,” Mac 
Doran says. “Chiltepin is 
like sparks in your mouth.” 
When making salsa, he 
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Relieves: Sneezing, Itchy, watery eyes, 
Itchy throat, Runny nose 
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...you need all the help you can get. That’s why millions of Fert iere : 





choose Chlor-Trimeton® tablets. They know that no other allergy peters tert toe = 


they can buy is proven more effective at relieving their allergy symptoms 


used by ragweed, grass, pollen and other allergens they encounter in the garden. ~ = 


So defend yourself against the allergy invasion. Take Chlor-Trimeton. 
And experience all the joys that come with your gardening. «= - 


° r ey 
eC mem arm a a 
Available in 4, 8.and 12 hour formulations, with or without a decongestant. READ AND FOLLOW DIRECTIONS. 

©1996 Schering-Plough HealthCare Products, Inc. 
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PLANTING 

L) PLANT SUMMER FLOWERS. Zones 
7-9, 14-17: All warm-season flowering 
annuals can be planted now. if you need 
instant color, use 4-inch plants. Try 
ageratum, dwarf dahlias, globe ama- 
ranth, impatiens, jobclia, Madagascar 
periwinkle, marigold, petunia, phlox, 
portulace, salvis, statice, sunflower, 
sweet aivesurn, verbena, and zinnia. 


L} SLANT VEGETABLES AND HERBS. 
~ ones 7-9, 14-17: Sow seeds of beans, 
corn, cucumbers, squash, most root 
crops, and greens (chard, lettuce, mus- 
tard, spinach). Leave space for another 
planting—two to three weeks later—of 
bush beans and root crops. Set out 
seedlings of eggplant, peppers, and 
tomatoes. Nurseries should have a 
good selection of herbs this month. 


.) SHOP FOR TENDER PLANTS. Zones 
7-9, 14-17: Set out tender plants now 
so they have the growing season to get 
established. Plant them in protected 
sites, such as against a south-facing wall 
or under an overhang, or grow them in 
containers and move the containers to 
a protected area in winter. Try 
bougainvillea, hibiscus, jacaranda, man- 
devilla, Mexican lime, pandorea, and 
plumeria. However, keep in mind that 
such plants are risky to grow in 
Northern California, since severe 
freezes can damage or kill them. 


(_} SOW HARDY VEGETABLES. Zones | 
and 2: As soon as soil can be worked, 
sow seeds of beets, broccoli, cabbage, 
carrot, cauliflower, endive, kohlrabi, 


mixes four or five different 
chili varieties to create a 
“full-mouth burn.” 

In spring, Mac Doran 


sells as many as 20 kinds harvested seed 

of hot and sweet pepper 

plants (about a dozen hot [ douglasiana (one of 
ones) at the Redwood the Pacific Coast irises) 
City and Mountain Viev | was first grown in home 
farmers’ markets. Seeds gardens during the late 


of all of these special vari 
eties are also available 
from Redwood City Seed 
Co., Box 361, Redwood 
City, CA 94064 (catalog 





costs $1). | Valley. California, first got of plants from seed. Now 
Sow seeds in flats o1 interested in the hybrids he’s growing several hun- 
containers this month for when he found them grow- dred of them in his partly 
planting outside in about ing en masse in Carmel. “I shady front garden (the 
eight weeks. like to plant liberally,” he plants get sun until 2 P.M.). 
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PLANT REPORT 
Growing native 
irises from 


1800s. But gardeners keep 
rediscovering it because of 
its striking flowers and 
those of its hybrids. 

Larry Steiner of Portola 
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Eureka 
Redding 
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CALIFORNIA 


NEVADA 


Mendocino | 


“ 
; e Sacramento. 
Santa Rosa > 


Sunset 
Western 
Garden Book 


CLIMATE ZONES Francisco 


[1 Mountain (1-2) San Jose 

e 
[_] Valley (7-9) pes 
[J Inland (14) Monterey 


{_] Coastal (15-17) 








lettuce, onions, parsley, parsnips, peas, 
potatoes, radishes, spinach, Swiss 
chard, and turnips. 


MAINTENANCE 


(J) DIG OR HOE WEEDS. Zones 7-9, 
14-17: Dig out deep-rooted weeds, 
such as dandelion, with a hand weeder 
or trowel (water first to loosen soil). To 
make sure you get the entire root, slip 
the tool into the soil and pry up the tap- 
root. You can hoe out all types of weeds 
when they're small by cutting just 
below the soil surface with a sharp hoe 
or cultivator. To prevent them from sur- 








Multicolored Pacific Coast iris 
blooms on |- to 2-foot stems. 


says. So he started dozens 





viving on nighttime dew, hoe in the 
morning so the sun bakes the weeds. 


C) FEED ACID LOVERS. Zones 7-9, 
14-17: After azaleas, camellias, and 
rhododendrons finish blooming, feed 
them with an acid fertilizer. Look for 
bags or boxes of dry fertilizer that say 
they’re good for acid-loving plants. As 
you remove spent blooms, be careful — 
not to damage emerging growth. 


(J GROOM AND FEED SPRING BULBS. | 
Remove spent flowers where the stems 
rise from the base. Leave on foliage to 
manufacture nutrients for next year’s 
show, and feed with a bulb fertilizer. 
When the leaves start to yellow, cut 
back on water. 


() PRUNE. Zones 7-9, 14-17: After” 
new growth appears, prune out frost-— 
damaged wood on tender plants, such 
as bougainvillea and citrus. Also, prune 
to shape spring-flowering shrubs (after 
bloom) and overgrown hedges. Zones 
| and 2: Finish pruning deciduous fruit 
and ornamental trees before new 
growth emerges. Prune flowering vines, 
grapes, and roses. Wait until after 
bloom to prune forsythia, spiraea, and 
other spring-flowering shrubs. 


PEST CONTROL 


LJ) CONTROL ANTS. Zones 7-9, 14-17: 
To keep ants off trees and shrubs, 
including camellias, citrus, and roses, 
wrap the trunk with a |- to 2-inch-wide 
strip of masking tape, and coat with a 
sticky barrier. Reapply when the barrier 


gets dirty. 


Steiner started the seed 
outdoors in spring. By 
summer the seedlings were 
ready to go into 4-inch pots. 
In fall, he set them into the 
ground. Now the plants 
reseed on their own. To 
make sure the seeds mature 
and disperse, he allows the 
flower pods to remain on 
the plant until late fall, | 
when he cuts them off (at 
the same time, he grooms 
off ratty-looking foliage). 

Start your irises from rhi- 
zomes. Leave spent blooms ~ 
on the plants to allow seeds | 
to ripen. & 5 

By Sharon Cohoon, Lauren” 
Bonar S weg 
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A cat’s urinary tract health is a big concern 


for millions of cat owners. But research shows 


that a regular diet of Purina O.N.E. Pe os ae 
he f | How does Purina O-N-E | 
Chicken help maintain | 
. ee Ola Tract Health? | 

& Rice rinary Tract Health: | 
With a diet that | 
ie cee | 


and the special balance of nutrients they need. 
That’s because we use lots of real chicken, a 


high-quality source of \ 










protein and great taste. 
And_ brewer’s 


LE 5 SQ 
Z=- Formula rice, an excellent ® 


for Cats 
can help 


reduces urine pH and 
provides low 


| source of energy- 
dietary magnesium. 





producing carbo- 
your adult cat main- hydrates. Both blended with 


tain a healthy urinary corn and wheat to have a 
tract. And a 


perfectly healthy everything else, for 
that matter. 

Purina O.N.E. Chicken & Rice 
Formula for Cats has the protein 


taste cats cant resist. So ask 





your veterinarian 
about your cat’s urinary tract 
health. And look for the O.N.E. that 
can help maintain it. 


©1995 Ralston Purina Company 
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PLUMP. 6-INCH-LONG ‘Blue Lake’ beans develop in clusters on the vine. 





Is ‘Blue Lake’ still the best bean? 





Yes. But the perennial winner now has competition 


OR YEARS, ‘BLUE LAKE’ HAS 

been considered the standard- 
setting pole bean. Although it 
has rather humble origins as a 





canning bean, many gardeners and 
growers now consider it a gourmet bean. 
Its succulent crunch and mild bean fla- 
vor are tough to beat. Fine grocery 
stores and produce markets usually iden- 
tify it by name (instead of selling it as a 
generic green bean), particularly when 
it’s harvested at the immature stage and 
sold as baby ‘Blue Lake’ 

But with all of the new bean varieties 
now available through mail-order catalogs, 
does ‘Blue Lake’ still rate at the top of 
the pack for flavor? Last season we grew 
and tasted a dozen different varieties of 

Five of our six tasters 
Blue | 


green pole beans 
j 


till considered 


ake’ the best. 


HOW THE CANNING BEAN 
TURNED GOURMET 


part ol this ce iry. “Blue 


ean grown for canning in 
ke District near | i! 
1923, this vi ty arrived 
‘re much o 
S¢ nce been done. | 1952, 
{ yrew 10.000 acres of 


the beans, according to James Baggett, 
retired horticulture professor at Oregon 
State University in Corvallis. 

Early on, ‘Blue Lake’ beans were 
stringy, and some strains had colored 
seeds. But seed companies improved the 
bean and released new strains, and by 
the *50s, the only beans grown were 
stringless, white-seeded strains resistant 
to common bean mosaic. The current 
‘Blue Lake’ is descended from develop- 
ments by Ferry-Morse Seed Company. 


WHAT MAKES IT THE BEST? 

‘Blue Lake’ beans are dark green, 
round in cross section, stringless, firm, 
and straight. Our tasters described their 
flavor as mild and sweet and the texture 
as tender-crisp. Tasters reported that 
other beans, such as ‘Romano’, tasted 


beanier (which some people prefer) and pe eee 
t 
Cascade » 
Giant’ 
/ 
F ‘Blue Lake’ ~ 
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less sweet, and had a mealier texture. 

In our test garden, “Blue Lake’ was 
extremely productive. Vines grew taller 
than 8 feet and produced for a long 
period (about two months). 





RUNNERS-UP 


‘Kentucky Blue’, a cross between 
‘Bush Blue Lake’ and ‘Kentucky 
Wonder’, has a flavor much like that of 
‘Blue Lake’ and came in a close second 
in our tasting. “Fresh, bright, and 
sweet,” one taster called it. When raw, 
it’s particularly juicy. It’s very tender, 
but Baggett warns that it gets stringy as 
it develops on the vine. 

Tied for third place were “Cascade 
Giant’, a sweet, round stringless bean 
developed by Baggett; and “Kwintus’, 
a flat-podded bean bred in Europe that’s 
very productive over a long period, 
and flavorful and tender whether small 
or very large. 

We also grew ‘Bush Blue Lake’ to see 
how it compared with the pole variety. 
We found the bush variety less flavorful. 
Flavor can vary among “Bush Blue 
Lake’ beans; hybridization has brought 
out the characteristics of some non— 
‘Blue Lake’ parents. 


i 


WHERE TO BUY SEEDS 


‘Blue Lake’ pole beans are available 
on seed racks everywhere (plant seeds 
as soon as soil is warm). You can also 
order ‘Blue Lake’, ‘Kentucky Blue’, 
and ‘Cascade Giant’ from Territorial 
Seed Company (541/942-9547). 
‘Kwintus’ is available 
from The Cook’s 
Garden (802/824-3400). 
Catalogs are free. @ 
By Lauren Bonar Swezey 










‘Kentucky 
Blue’ 







‘Kwintus’ 
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Gardener, Baseball Hall-of-Famer 





n 
y 
Gardening is an important part of my life. I’m often out in my garden by seven. 


I love the smell in the air, the early morning light. 


My wife Nancy gave me a bronze plaque. 


It says “He who plants a garden plants happiness.” That's the way I feel. 


I use Miracle-Gro to make everything in my garden look its best. 


I learned that secret back when I was a rookie gardener. 
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THE AUTHOR’S SON Matthew holds a morning's haul from his 
backyard chicken ranch. Below, Araucanas—a South American 
breed known as Easter egg chickens—occupy a neighbor's coop. 





) am - . nT 
Backyard poultry 
| few chickens will keep you tn eggs. compost, 


and dinner-party con ersation 


SEEMS I HAVI 
become famous 


for my chickens 





Recently | was ata 
neighbor’s party. “Where's 
our farm a Woman asked 
| gave her a blank look. “You 
} do you keep 
our chickens? 
When I told that I lived 


uburban house just 
orner, she was 
‘You mean you 


ens right in you! 


9 hens for 


nyoying a 


bountiful supply of fresh, tasty 
eggs laid only a few steps 
from my back door. 

Anyone who has a little 
dirt out back, the right zoning 
ordinances, and tolerant 
neighbors can keep enough 
chickens to provide eggs 
for the family—and manure 
for the compost pile—with 
minimal labor and expense. 
Chickens are hardy, easily 
managed, and fun to watch— 
a great learning experience 
for my 4- and 6-year-old sons, 
who helped build a coop and 
who have taken over manag- 
ing egg sales and recording 
and spending the proceeds. 

Of course, like any other 
animals, our four hens must 
be fed, watered, and cleaned 
up after, all of which takes 
about 10 minutes a day and 
an hour or so four times a year 
when we clean out their pen 
and line it with fresh straw. 





When we go on vacation, our 
neighbors pitch in to feed and 
water the chickens. In return 


they get to keep the eggs. 


EGGS & COMPOST 











Why bother with chickens? 
For one thing, there is a nat- 
ural connection between the 
henhouse behind my garage 
and my vegetable plot. Garden 
cuttings—broccoli stems, let- 
tuce and cabbage leaves, pea 
vines, and leafy green carrot 


tops—go to the chickens, 
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which also eat weeds, worms, 
and all kinds of table scraps. 
Sometimes I even let my 
chickens wander around the 
yard to keep the slug popu- 
lation in check (although the 
chickens are fond of my let- 
tuce patch, too). When I 
clean out their pen, I shovel 
the manure into the compost 
pile, where it degrades and 
eventually gets spread over 
the garden to feed next 
year’s crop. 

I enjoy being part of this 
earthy cycle almost as much 
as I enjoy opening my back 
window and hearing the musi- 
cal cluck, cluck, cluck of four 
happy hens. 

Then there are the eggs. 

Really fresh eggs, plucked 
from the nest still warm, have 
dark golden yolks that stand 
up high in the frying pan. The 
albumen, or white of the egg, 
holds together in a firm circle 
instead of running all over the 
pan. In contrast, the flavor of 
an egg that has spent days get- 
ting from farm to supermarket 
pales compared with the in- 
tense taste of an egg laid a few 
hours before being eaten. And 
with eggs selling for $1.50 to 
$2 a carton, we pretty much 
break even on our chickens, 
which eat about 50 pounds of 
commercially produced laying 
mash each month, costing me 
about $9. Feed is also avail- 
able in pellets. 





GETTING 
STARTED 
When I decided to | 
begin the grand 
chicken experiment 
in the spring of 
1994, I first checked 
with my municipal 
code—enforcement 
officer. I found that 
4° in my city, Mon- 
rovia, California, I 
could keep as many 
as 10 hens but no 
roosters. No problem 
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Mark Holowesko, Director of Templeton Global Equity Research 


Invest In International Growth 


Before It’s Grown. 


In today’s global economy, many investors are 
recognizing the significant opportunity presented by 
foreign securities. Consider that foreign stock markets 
have outperformed the U.S. stock market in each of the 
past 20 years.t 

Since 1982, the Templeton Foreign Fund has invested 
in securities issued by companies and governments outside 
the United States. While the fund’s diversified portfolio 
can help reduce risk, there are special risks inherent 
in foreign investing, including currency fluctuation and 


political uncertainty. The fund offers: 


* Long-term capital growth potential 
* International diversification 


* Professional management 


For more than 50 years, the Templeton organization 
has been analyzing and investing in foreign securities and is 
an acknowledged leader in the management of international 
equity mutual funds.‘ 

Mail in the postage-paid card or call Templeton today 


for more information. 


tSource: MSCI Country Indexes (Gross Dividends Reinvested) 1975-1994, The U.S. was 
outperformed by one or more of 22 countries tracked by MSCI during each of the last 20 years. 
Past performance does not guarantee future results. 

Pf Source: Strategic Insight. Franklin Templeton was ranked #1 out of 50 U.S. fund managers for 
market share in the international equity fund category for the quarter ended 9/30/95. 


Principal Underwriter: Franklin Templeton Distributors, Inc. 


A Member of the $135 Billion Franklin 


Call 1-800- 
342-FUND 
Ext. T604 


TEMPLETON WORLDWIDE 
700 Central Avenue 
St. Petersburg, FL 33701-3628 


Yos/ I would like a free prospectus 
containing more complete information on the 
Templeton Foreign Fund, including sales 
charges and expenses. I will read it carefully 
before I invest or send money. 


L] Iam currently a Templeton shareholder. 
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ADVERTISEMENT 


Zoo Horticulturists 
Know Something 
You Don’t About 

Your Yard. 


So" 1983, zoo horticulturists have 
used Roundup just like you would 
— weeding along pathways, sidewalks 
and driveways, and to weed exhibit 
areas, both in and around the animals. 
Why? Because it’s the general weed 
killer zoos feel comfortable using 
around animals. 


“Roundup is one of those unique pro- 
ducts that only does what its supposed 
to do — get rid of 
weeds. It just affects 
the plants it’s sprayed 
on,” commented Joan 
Embery, well-known 
animal advocate and 
Goodwill Ambassador 
for the San Diego Zoo 


Joan Embery 


“I use Roundup all over my ranch, 
especially in larger areas, and around 
our buildings and animal houses. It 
works on plants — and doesn’t harm 
my animals.” 


oundup is the only weed and grass 

killer endorsed and used by the 
American Zoo and Aquarium Association 
(AZA). Because it does such a good job 
getting rid of weeds in fragile animal 
areas, Roundup has expanded its efforts 
to combat invasive weeds in large-scale 
ecosystems, such as the Galapagos Islands 


How Does It Work? 

Roundup works from the inside out by 
preventing production of certain pro- 
to plants, which are 


teins, special only 


neede d {ol 


growth. Any Roundup not 
taken up by the sprayed plant quickly 
binds to soil and breaks down into nat- 
ural mate? Roundup has also gone 
through extensive tests that conclude it 


will not mov I LU soil to affect 


tori 
OTT 


1-800-225-2838 


Ltt p:/ www.roundup.com 
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NO WEED. NO PROBL. 
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there, since hens produce lovely eggs 
without ever laying eyes on a rooster. 

I also explained to my neighbors what 
I planned to do and got their approval. 
My husband was the one who needed 
the most persuading, but he agreed to go 
along with the experiment as long as we 
both understood that he would not be 
shoveling manure anytime soon. 

I started with 2-day-old female chicks, 
which I picked up at a nearby feed store 
for $2 each (sounds obvious, but make 
sure you're buying female chicks). Hens 
can also be purchased as young pullets— 
18- to 22-week-old adolescents just 
about ready to begin laying eggs—for 
about $12 each. It is easier to skip the 
baby stage, but despite the work entailed 
in raising chicks, it seems a shame to 
miss out on the adorable downy peepers. 

We brought our fluffy yellow babies 
home in a paper bag and put them in a 
newspaper-lined box with a lightbulb 
suspended inside to keep things warm. 

After about six weeks, when their 
downy fluff had been completely replaced 
by feathers, they were ready to live with- 
out the artificial heat of the lightbulb. By 
that time, I had penned off a 6- by 13- 
foot area behind the garage, sinking 
chicken wire into a 6-inch-deep concrete 
curb and stapling it to wooden posts 
about 6 feet tall. I put the now-gawky 
teenage pullets into their enclosure, 
where they had everything they needed 
to stay healthy: food and a feeder, an 
automatic waterer, a roost, plenty of dirt 
in which to scratch, peck, and take dust 

baths, and a coop built about 3 feet off 
the ground to keep them safe from preda- 
tors at night. In time, we put a cat carrier 
(a plastic box enclosed except for a small 
door in front) into the pen to serve as a 
communal nesting box for the hens. 

Through the years, I have increased 
my flock. The most important thing I 
have learned is that chickens must be 
kept safe from the suburban raccoons, 
opossums, and neighborhood dogs that 
would love to make a nice meal out of a 
plump hen. I lost my original pair of 
white Leghorn chickens to marauding 
raccoons one tragic night because I had 
forgotten to latch the coop door. I decided 
to strengthen the pen and cover it with 
mesh after I spotted an owl lurking in 
my backyard one evening not long after. 

A few hens in the backyard is certainly 
not a way to turn a profit. But buying 
cold eggs at the grocery store is no match 
for gathering warm ones each morning 
and marveling at the freshness and per- 
fection of nature. 
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w Cost. The biggest initial expense is 
the pen, which consists of an enclosed 
area for the chickens to walk around in 
by day (they need exercise), and a coop 
for them to sleep in at night. A Leghorn 
coop should have at least 2 square feet 
of floor space and 1!) feet of headroom 
per bird, as well as space for a nest. 
Larger birds need more room. You can 
make the coop as elaborate as you want, 
or put it together cheaply using salvaged — 
lumber. Don’t skimp on the chicken wire, - 
though. Make sure it is heavy gauge. 

w Varieties. Around Easter, feed stores 
have a good selection of chicks. White 
Leghorns are the most popular commer- — 
cial breed because they lay 250 to 300 
white eggs annually during their prime 
laying years. For the home poultry keep- 
er, however, the heavier red, brown, and 
black hens are probably better choices. I 
have had good results with so-called 
sex-linked chickens, hybrids that are a 
little larger than Leghorns and lay 180 
240 brown eggs a year. Araucanas lay 
colorful eggs (ours are blue-green) that 
never fail to raise eyebrows when you 
sell them or give them as gifts. 

mw SUNLIGHT. Egg production is related 
to the length of day, so the pen should be 
in a sunny spot, although it should also — 
be shaded during summer. Some back- 
yard-poultry enthusiasts put lights in 
their coops to increase production. If 
you do not use lights, your hens will slow 
or stop laying for a few weeks or more — 
between November and February. 4 
@ Lire EXPECTANCY. Hens mature at 5 
to 6 months, depending on the breed, 
and then start laying eggs. They will lay 
at their best rate for one or two years, — 
and at a reduced rate into their third, 
fourth, and fifth years. If you decide to — 
let them live out their days in your yard, 
they could survive for 10 years. Many 
poultry keepers, however, put their non- 
productive hens into the stew pot. I 
m TO LEARN MORE. The Chicken Book, 
by Page Smith and Charles Daniel, is a 
wonderful guide, with everything from — 
tips on how to raise chickens to chicke 
lore and history. I’ve found it in sever: 
libraries. Eggs and Chickens, by John 
Vivian (Storey Communications, Pown 
VT; $2.95 plus shipping; 800/441-57 

is a 32-page booklet that shows you ic 
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to build a basic coop and offers practi 
information on basics such as diet. 
Storey publishes other books on chicke' 
too. When you call, ask for a catalog. 
By Karen E. Kle 


@/his is the part of the weed you can see. And if you're using Spectracide’ or something else, then it’s 
also the only part of the weed they want you to know about. Because they want you to believe 
they're effective by making this part of tough weeds look dead. Unfortunately, what you see is all 
you get. In reality, they just make the tops turn brown and leave a healthy root completely intact. 


And as long as there's a root, that same weed will keep coming back. Again and again. Forever. 


IT DOESN’T TAKE MUCH DIGGING 


To FIND OuT WHAT THE OTHER WEED 
AND GRASS KILLERS ARE HIDING. 


" 
aot 





“his is the part of the weed you can’t see, It’s also the most vital part of any plant's growth. 
And if you use Roundup; you already know why your weeds don’t come back. I 


Because nobody kills the root like Roundup. But that’s not all. Roundup can be used 


where pets and kids play. Won’t spread fo nearby plants. And breaks down 





into natural materials when its work is done. Stop judging weed and grass killers | _kills The Root _ | 


by what you see. After all, it’s what's happening underground that really counts. hound 


Ready-To-Use 


WAlalinite) 


No Root. No WEED. NO PROBLEM. 


Always read and follow label directions. 1-800-225-2883 or http: / / www.roundup.com 


©1996 Monsanto Company. Roundup® is a registered trademark of Monsanto Company. Spectracide® is a registered trademark of United Industries, Inc 


The keys to 


organic 


cardening 


SUCCESS 


G 


AR D E NO 


© De DO) OCR. seri 


VING a 











UCCESSFUL ORGANIC GARDENERS 
have to be some of the best 
gardeners around, since they 
must battle infertile soil and 
pests with only natural weapons. 

We asked several organic gardeners to 
share their most important techniques. 
Among these experts were Kelly 
McCombs and Saint Elmo Newton, who 
practice these techniques in the Seattle 


garden pictured here. 


1. PICK A GARDEN-FRIENDLY SITE. That 
means a location in full sun and shel- 
tered from constant winds, which stunt 
plants. McCombs and Newton planted 
their garden on an unused sunny lot. 


2. BUILD OR BRING IN GOOD SOIL. Ideal 
il is deep, loose, and fertile, and con- 
lenty of organic matter, which in 

ids water, nutrients, and plenty of 
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INTERPLANTING annual and perennial 


flowers among vegetable crops (left) 


helps to attract beneficial insects. 
Below, beets, beans, and other crops are 
grown organically from start to finish. 


beneficial life. Many organic gardeners 
observe that as soil health improves, 
plant disease problems decline. 

For instant results in rocky or other- 
wise unusable native soil, build raised 
beds. McCombs and Newton filled theirs 
with topsoil enriched with organic fertil- 
izer (3-2-1). To further enrich the soil 
after the growing season ended in fall, 
they sowed a cover crop of annual rye- 
grass and topped off the beds with a 3- 
inch layer of manure. In spring, they 
dug the cover crop into the soil before 
planting. 

You could follow the same routine to 
improve native soil, digging 3 inches of 
manure into the top 10 to 12 inches of 
each bed before planting, then sowing 
fall cover crops of crimson clover, rye, 
buckwheat, or hairy vetch, all to be 
tilled under before spring planting. 


3. KILL THE COMPETITION. If you're 
gardening in soil that’s laced with weed 
seeds (any native soil, for example), do 
this: after beds are prepared, water every 
couple of days for two weeks. Your goal 
is to germinate as many weed seedlings 
as possible. Hoe them off lightly as they 
appear (if you disturb the soil deeper 
than 2 inches, you’ll just bring more 
weed seeds to the surface). Then plant. 
You can also mulch to keep more 


weeds from germinating. McCombs and 
Newton layered each of their raised beds 
with 3 inches of straw after vegetable 
seedlings were established, and had no 
weed problems. 

If weeds do appear in your garden, 





. 


eo 
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/» THEIR CARS ARE FROM 0-60. WHEN’S THE LAST 


TIME YOU PASSED A CAR STARTING FROM 0? 


AURORA POWER OUTPUT 


Toroue (LB-Fr) 


260 La-Fr @ 4400 


B?nn (3.4310) 
wi STROKE: Bann (3.311) 
} CyLinvers: 
2 DISPLACeMEnT: 3995ce (244C1) 


EnGime RPM (x1000) 


90% OF PEAK TORQUE BETWEEN 
1,700 AND 5,600 RPM MAKES FOR 
A USER-FRIENDLY GAS PEDAL. 





“car underway to have deep engineered to have 90% of its strength, the Aurora, as befitting 

of passing power. That peak torque between 1,700 and a luxury performance sedan, 

nd of ability is measured 5,000 rpm. This kind of muscle remains the strong silent type. 

torque. It’s what makes is manufactured through 32 Which is perhaps reason enough 
getting around a trailer truck on valves, dual overhead cams, to not brag about its 

= ALSF2Z OFA 

a two-lane road a joy, rather than sequential port fuel injection and 0-60 time. For more 

a cardiac event. And torque is so many other technical advances information, we invite you to call 

{something the Aurora” has that numerous, patents are still 1-800-718-7778. Demand better. 


gobs of. The Aurora's V8 was pending. However, for all its Aurora by Oldsmobile 


21995 GM Corp. All rights reserved. Buckle Up, America! 
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pull or hoe them well before they flower 


grasses, since they ‘re among the most 
difficult weeds to control and the fastest 


lo spread 


4. PLANT THE RIGHT VARIETIES Al 
RIGHT TIME. Choose varieties with 


disease resistance bred in, and with 
successful track records in your area. 
County extension offices often have lists 
of recommended varieties and suggested 
planting dates. McCombs and Newton 
used mostly varieties from Territorial 
Seed Company, whose seeds are select- 
ed to do especially well in the coastal 
Northwest. Plant seedlings close enough 
together so that as they mature, they'll 
shade out any weeds that emerge 


beneath them 


5. INTERPLANT FLOWERS AND VEGETA- 
BLES. Harmful insects usually prefer 


environments in which only one type of 
slant is grown. Beneficial insects like 
versity. McCombs and Newton include 
ual flowers, perennials, roses, and 
iwberries in their planting scheme to 
| 
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SPREADING a thick mulch of straw around plants in raised beds 
cuts down on weeds and conserves soil moisture. 


and reproduce. Be especially vigilant for 


DAVID McDONALD 





provide cover, food, and water for bene- 
ficial insects. And they keep honeybees 
in the garden to promote pollination. 
However, some crops, such as corn, 
have to be planted alone to ensure 
pollination and also to avoid cross- 
pollination from other corn varieties. 


6. KEEP THINGS GROWING. There’s noth- 
ing like vigorous growth to help plants 
overcome insects and diseases, and to 
guarantee abundant harvests. When 
growth is checked by drought, poor soil, 
or insect infestation, it’s difficult to get 
plants back to full vigor. McCombs and 
Newton never let plants dry out com- 
pletely before watering, and they give 
plants a monthly boost with side dress- 
ings of 3-2-1 fertilizer throughout the 


season. 


7. BE THERE. McCombs and Newton 
walk through their garden every morn- 
ing and evening, partly for the pure 
pleasure of it, but also so they can 
spot plant problems before they get 
out of hand. @ 





By Jim McCausland 
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Make sure 
its used for 
planting, 
not burying. 


Container gardening can be a little 
tricky. In an open flower bed water 
drainage, air flow and nutrient levels 

are important. But in the restricted 

environment of a pot or window box, 
they’re downright critical. 
Unfortunately, using just any “pot- 
ting mix” doesn’t guarantee a plant will 
| survive. Let alone flourish. 
Which is exactly why Sunshine’ 
Planter Box mix is formulated with Canadian Sphagnum Peat Moss. You don’t 
need to pronounce it, all you need to know is it increases air and water capac- 
ity in confined spaces for healthier roots and less watering. 

Then we blend this unique peat moss with special nutrients to help give 


young plants a healthy head start in their small, enclosed world. 







Yes, Sunshine costs a few cents more than bargain brands. 
Is it worth it? Well, consider: this is the name used by more 
professional greenhouse growers, where it’s not only their 


plants’ lives on the line, it’s their whole livelihood. 





Paradise for plant lovers 





In Sonoma County, specialty nurseries sell everything from Japanese maples to 


perennials and roses. Visit a few ina day, or make it a nursery-crawling weekend 


F THERE’S A PARADISE FOR 
horticulturists and gardening 
enthusiasts, it’s surely Sonoma 
County. Aside from scenic 
rolling hills and quiet pastoral valleys 
lined with row after row of grapevines, it’s 
home to some of the best plant shopping 
in California. The area’s temperate cli- 
mate, available land, and wonderful views 
have attracted growers of everything from 
Japanese maples to bug-eating plants. 
People like Bruce Shanks of Cottage 
Garden Growers of Petaluma, for 
instance. For years, Shanks dreamed of 
owning his own nursery, but the high cost 
of land in the Bay Area kept him from 
realizing his dream there, so he moved 
north. “About five years ago, I realized 
the popularity of perennials,” he says. 
“I decided to forget about oleander and 
photinia and just grow interesting things.” 
Shanks took the remnants of an old cull- 
nary herb farm on the side of a hill and 
began building terraces where he could 
grow and sell perennials. Now he and 





his wife, Daria, run the l-acre nursery. 
Another grower, Marca Dickie, lives 
2,000 feet up in the pine forests above 
Sonoma, where it actually snows occa- 
sionally. Dickie found her niche with 
Japanese maples. She’s been collecting 
varieties for 15 years. At her mountain 
retreat, she offers 150 kinds, ranging in 
size from 1-gallon cans to 36-inch boxes. 
Visiting these and the other nurseries 
listed here—all of which have great 
collections of plants—is a perfect way 
to spend a spring day. All are only a few 
hours’ drive from the greater Bay Area 
(call the nurseries you wish to visit for 
a code 1s 


directions; are 707). If you 


njoy plants of all kinds, or you have a 
of landscaping to do, plan a nursery- 
ins kend and rent a trailer to 
lan ome 
RIES TO VISIT 
owe} \4' 
2195 O 


perennial (about 400) you can imagine, 
as well as David Austin English roses 
and 40 varieties of clematis. To help you 
choose, signs by each plant give infor- 
mation including where to grow it and 
what conditions it needs. Some signs 
include photographs of the flowers. 
Prices are reasonable, since everything 
is grown on the premises. Owners Bruce 
and Daria Shanks are always here to 
offer growing advice. 


¢ Garden Valley Ranch, 498 Pepper Rd.; 
795-0919. Open 10 to 4 Wednesdays 
through Saturdays, 11 to 4 Sundays. Mail- 
order roses available in January only. 

If you love roses, don’t miss Garden 
Valley Ranch. About 14 years ago, Rey 


Reddell planted thousands of rose bushes 


acres for his cut-flower business 
(you see these bushes when you first 
enter the nursery; they’re usually in full 
bloom by Mother’s Day weekend). 
“People accused me of being a sadist— 
tempting them with blooms but not sell- 
ing the plants,” says Reddell. So six 
years ago, Reddell opened a nursery for 
roses and companion plants. It includes 
a garden gift store and demonstration 
ardens featuring fragrant plants, rose 
hes, a koi pond, and heritage roses. 
| it also contains the only All-America 


on 9 


And 


Rose Selections garden in Northern 
California (of 25 in the country). All 
of the AARS picks since 1931 are 
displayed here. 


SEBASTOPOL 
e Bamboo Sourcery, 666 Wagnon Rd.; 
823-5866. By appointment only; 
catalog $2. j 
Gerald Bol began collecting bamboo 
about 16 years ago. What started as a 
hobby turned into a passion. He has 
scoured bamboo-growing parts of the 
world, including Chile, to find new vari- 
eties to introduce back home. His 5-acre 
nursery—landscaped with more than 
300 kinds—is on a hillside in damp 
coastal woodlands about 4 miles west of 





SALES AREA at Western Hills Nursery 
offers a wide range of flowering 
plants such as clematis, salvia, and 
yarrow. Just a few yards away, in 
the display garden, visitors can see 


full-grown specimens. At Marca Dickie 


nursery (right), a path winds through 
display gardens planted with ‘Sango 
Kaku’ Japanese maple and ‘Robert 
Youngi’ bamboo. Maples in nursery cans} 
are scattered throughout the gardens. 
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BOARDWALK at Sonoma Horticultural Nursery leads visitors through a birch forest. 
Rhododendrons and foxgloves thrive in the 


Sebastopol. Bol sells 160 varieties (about 
a third of these are clumpers that do not 
run) ranging from dwarf ground covers 


to giant timber varieties 50 feet tall. 


e Sonoma Horticultural Nursery, 3970 
Azalea Ave.; 823-6832. Open 9 to 5 daily 
March through May, Thursdays through 
Mondays the rest of the year. 

Some 800 kinds of rhododendrons 
and 400 azaleas grow in nursery cans 


throughout this 7-acre nursery; you'll 


also find many other flowering trees and 
shrubs. In spring, the floral extravaganza 
takes your breath away: rhododendrons, 


ria are in full bloom 


izaleas, an SI 


yund the pond, the laburnum arching 


el path } dripping with yellow 


voodland is full 


ind Warren Smith 
' ’ 


Vv ing the nurs 


ne many 


‘oleman 





dappled shade 


A granddaddy of nurseries in 
Northern California, Western Hills has 
been the model for other nurseries. 
Nestled among redwoods in the Coast 
Range, it began in the late "50s as the 
3-acre gardens around the country 
home of Marshall Obrich and Lester 
Hawkins—two forward-thinking plants- 
men who introduced generations of gar- 
deners to unusual trees, shrubs, vines, 
and perennials from South Africa, Chile, 
and the Mediterranean. The nursery 
evolved in the early ’*70s and has been a 
destination for gardeners ever since. 

A few years ago, Obrich willed the 
nursery to longtime friend Maggie 
Wych, who sells 800 to 900 kinds of 
plants. Most of these plants can be seen 
in mature form in the garden. 


SANTA ROSA AND POINTS NORTH 
¢ California Carnivores, 7020 Trenton- 
Healdsburg Rd., Forestville; 838-1630. 
Open 10 to 4 daily. Retail and mail order. 
Peter D’Amato and Marilee Maertz 
started this nursery as a wholesale busi- 
ness selling Venus flytraps from a garage. 
Now they sell 100 to 200 kinds of car- 
1ivorous plants out of a greenhouse on 
the grounds of the Mark West Winery. 


CHAS McGRATH 


Their display includes 500 kinds; all 
are labeled for self-guided tours. 
D’Amato has been growing these plants 
since he was 10 years old (he’ll even 
show you a photo of himself at age 14, 
with a carnivorous plant, taken at the 
county fair). “They’re the easiest plants 
to grow. You can’t overwater them, and 
you don’t have to fertilize,” he says. 
Visitors can BYOB (bring your own 
bug) to feed a plant. 


¢ California Flora Nursery, 2990 
Somers St. at D St., Fulton; 528-8813. 
Open 9 to 5 weekdays, 10 to 4 Saturdays. 
In 1981, Philip Van Soelen and 
Sherrie Althouse started California Flora 
as a native plant nursery in the flatlands 
near Santa Rosa. But natives weren't 
driving the business, so the two began 
growing perennials and other non-native 
plants. Their timing was impeccable. 
The perennial boom was close at hand, 
followed quickly by a resurgence in the 
popularity of natives. Now the nursery 
offers about a third native and two-thirds 
non-native plants, including perennials, 
shrubs for shade (especially dry shade), 
and plants resistant to deer. It carries a 
good selection of perennials, many with 
golden or variegated foliage, in 4-inch 
containers. The rest are in 1-gallon cans. 


SONOMA AREA 

¢ Marca Dickie Nursery, Box 1270, 
Boyes Hot Springs; 996-0364. By 
appointment only. Will ship 1-gallon 
plants in midwinter. 

It’s a long (4.3-mile), narrow, winding 
road off State Highway 12 north of 
Sonoma to this nursery, but the drive is 
worth it for the sweeping valley views 
from the road. Japanese maples for 
every taste and situation fill the nurs- 
ery—maples that weep, dwarf maples, 
maples that need full shade, maples that 
turn almost every color of the rainbow 
in fall, and maples whose buds and 
foliage change color several times dur- 
ing the growing season. 

Dickie learned to graft maples onto 
older rootstocks in 1-gallon containers 
(most maples are grafted onto very 
small plants). So her plants grow faster 
and she can offer large trees sooner. 

The %-acre nursery also has a hand- 
some display garden of maples in con- 
tainers; they are mixed with irises and 
arranged around a water garden and a 
patio. When the sun filters through the 
maple leaves, few plants in the world are 
more striking. @ ; 

By Lauren Bonar Swezey 
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Bok choy: The tender, tasty green 





It’s like health food from the garden. And it’s easy to grow 


ROCCOLI, CABBAGE, AND 
cauliflower are all excellent 
choices for a healthy diet. But 
when it comes to the garden, 

and especially a small one, bok choy 

(also spelled pak choi) is a better brass1- 

ca. Why? Let us count the ways: 

Space savings. Compared with the 
girth of a cabbage, bok choy is as slim- 
hipped as supermodel Kate Moss. 
Because its growth is mostly upright— 
like the Swiss chard it resembles—it can 
be planted closely: 8 inches apart (ver- 


sus the 14-inch minimum required for 
cabbage) if you want mature heads, o1 
as close as 2 inches if you harvest some 
of the young seedlings. And, since It 
doesn’t need much root Space either, you 
can grow it in a container! 


Time savings. It’s barely a blink from 


ination to dinner plate. Fully devel- 
} 


eads can be pic 1 40 to 50 days 
lnnmature heads can be 
1 1 after wing 
rison es tWoO to 
» bok choy can be 
ta in | 
200d 
iC b Ok 


| butte 


broth or gently stir-fried for an elegant 
presentation. The mature crop is good 
chopped in stir-fries. And when the 
plants bolt, you can sprinkle the tasty 
flowering stalks and their pretty yellow 
flowers into salads. 

Though the divisions blur, especially 
in the hybrids, there are four types of bok 
choy. What you're used to seeing in 
supermarkets is the Chinese white- 
stalked type. Its thick, white stalks con- 
trast with its dark green leaves. ‘Chinese 
Pak Choi’, which grows to 12 inches tall, 
is the standard; ‘Joi Choi’ is a choice 
hybrid of this mild-tasting variety. 

Green-stemmed varieties have pale 
green stalks, dark green leaves, and a 
hint of mustard in their taste, and they 
are shorter (8 to 10 inches tall) than 
their white-stemmed cousins. This is the 
type often harvested early as baby bok 
choy. ‘Shanghai’ is an old variety, “Mei 
Qing’ a newer hybrid. (Incidentally, 
these two took second and first place, 
respectively, in our test garden tastings.) 

lwo other categories include taller 
(18-inch), thinner types like ‘Tah Tsai’, 
with leaves shaped like Chinese soup 
spoons, and very short (4- to 6-inch) 
types like ‘Canton Dwarf’. But seeds for 
these are harder to find. 
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flowers (center) are also edible. 





FRESH FROM THE GARDEN, from left, 
white-stalked Chinese bok choy and 
green-stemmed ‘Mei Qing’ and 
‘Shanghai’ await stir-frying. Bok choy 





TIPS FOR A GOOD CROP 


Bok choy presents two challenges. 
One is pests: Slugs and snails love these 
succulent plants, so be prepared to hand- 
pick or sacrifice outside leaves when 
you harvest. Cabbage worms, a lesser 
problem, can be combated with the 
caterpillar-destroying bacteria Bacillus 
thuringiensis, alone or with row covers. 

The other obstacle is premature bolt- 
ing. Bok choy sets seed at the first sign 
of trouble—too cold, too hot, too much 
temperature variation (especially in 
spring), or too much stress (from lack of 
water or fertilizer). The best preventive 
for stress is growing the plants fast. 
Feed early and often with a weak solu- 
tion of fish emulsion. Add compost or 
manure to the planting area before sow- 
ing seed, and side-dress young plants. 
Keep soil consistently moist. 

The question of when to plant is trick- 
ier. The surest route is to sow seed at the 
same time you would for cabbage or 
broccoli. But since some types of bok 
choy are heat or cold tolerant, or both, 
and all types have such a short growing 
period, most gardeners push the calendar. 

April is a great time to start seed of 
bok choy in the Northwest and mountain 
areas, as well as in coastal California 

gardeners here can plant in succession 
right through summer). In hotter inland 
areas such as the Central Valley, sowing 
seed now is worth a try (grow heat-toler- 
ant green-stemmed or Canton varieties). 
In all these areas, you can sow another 
crop in early fall (late July in the North- 
west, late August through early October ~ 
elsewhere; November’s not too late for 
coastal Southern California). In the 
desert, wait until fall to grow bok choy. 

Experiment. Sow small crops often 
and try different varieties. You really 
can’t lose. What other vegetable gives 
you feathers or flowers? 





—. 


WHERE TO FIND SEED t 


Get seed at a nursery or order it by 
mail from one of these sources: Nichols 
Garden Nursery, 1190 N. Pacific High- 
way, Albany, OR 97321, (541) 928-9280; 
DeGiorgi Seed Company, 6011 N St., 
Omaha, NE 68117, (402) 731-3901. @ 

By Sharon Cohoon 
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a Spending time in the garden is a 
perfect way to relax. And the Apex 
Ultra Flexible Garden Hose is the 
perfect way to water. It has solid 
brass couplings for leak-free use, 

heavy duty reinforced construc- 
tion for all-season durability, 


and a lifetime guarantee. You'll 
find the Apex Ultra Flexible 
Say Hose for a great ag price 





GLOWING FOLIAGE of variegated Japanese sedge, bamboo, dead nettle, and hosta contrasts 
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with cool greens of calla lily, impatiens, and deer fern. Design: Michael Barclay. 


Shade plants 





with a 


sunny look 


Use them for their 


bright foliage 


IN SHADY BORDER, flowering maple 






RIGHTENING GLOOMY 
areas with year- 
round color, varie- 
gated foliage plants 

are a sorcerer’s solution for 
shady garden beds. Their mot- 
tled or striped leaves can play 
tricks of light, giving dark 
areas the look of dappled sun. 
They can alter perspective, 
their bold punch making a 
recessive corner seem more 
prominent. Played off against 
dark green foliage, they can 
give the illusion of depth to a 
narrow border. 


holly-leaf osmanthus, 
ley shrub, and Japanese aucuba mix with bulbs. 


N A. PLATE 


VORMA 


Filling a border with 
repeating groups of these 
plants maximizes their impact 
while providing continuity. 
The bed shown above com- 
bines varieties with white and 
yellow markings, playing 
their colors off against green 
foliage. 

Used sparingly, variegated 
plants can highlight a border 
or entry garden. For changing 
seasonal color, interplant with 
flowering perennials or bulbs, 
as shown below left. 

The shade lovers listed 
here need little maintenance. 
Theyre commonly sold in 
1-gallon cans; shrubs also 
come in larger sizes. 





PERENNIALS 





Bamboo (Pleioblastus 
viridistriatus or Arundinaria 
auricoma). Bright yellow- 
and green-striped leaves; to 
2/2 feet. 

Bethlehem sage (Pulmo- 
naria saccharata). Silvery 
spotted leaves on 1'/-foot 
plants. Takes dense shade. 

Dead nettle (Lamium ma- 


DARROW M. WATT 


culatum). Trailing, mounding 
form to 12 inches. Green 
leaves with silvery centers. 

Gladwin iris (1. foetidis- 
sima ‘Variegata’). White- 
striped, stiff grasslike leaves 
to 2 feet. Takes dry soil and 
dense shade. 

Hosta (H. decorata). 
Heart-shaped green leaves 
have silvery white markings, 
mound to 2 feet. Resists 
snails more than other hostas. 

Houttuynia (H. cordata 
‘Variegata’). Deciduous 
ground cover to 10 inches. 
Heart-shaped leaves, cream 
and red markings. 

Lily turf (Liriope muscari . 
‘Variegata’). Grassy foliage, 
striped cream and green, 
mounds to 12 inches. 

Variegated Japanese sedge 
(Carex morrowii “Aurea- 
variegata’). Forms 1-foot 
mound of grasslike leaves 
striped green and gold. 





SHRUBS 


Flowering maple (Abuti- 
lon pictum “Thompsonii’). 
Rangy shrub to 10 feet. 
Leaves mottled with creamy 
yellow. Prune to shape. Frost 
tender. 

Golden elaeagnus (E. 
pungens ‘Maculata’). To 10 
feet. Gold-centered leaves. 
Tolerates wide range of 
conditions. 

Holly-leaf osmanthus (O. 
heterophyllus *Variegatus’). 
Slow-growing to 5 feet. 
Hollylike leaves edged in 
creamy white. 

Japanese aralia (Fatsia 


japonica ‘Variegata’). 


Reaches 8 feet. Tropical, fan- 

like leaves edged with golden 

yellow to creamy white. 
Japanese aucuba (A. 


japonica ‘Picturata’). To 6 


feet. Leaves have yellow 
centers, dark green edges 
with yellow dots. Takes 
dense shade. 

Lily-of-the-valley shrub 
(Pieris japonica *Variegata’). 
To 5 feet. Leaves edged 
creamy white, tinged with 
pink in spring. @ 

By Emely Lincows 
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MAXIMIZE YOUR 
GROWTH POTENTIAL. 


It takes something special to reach for 





new heights. Scotts Turf Builder Plus 2, to 
be exact. Scotts feeds your lawn evenly 
and consistently, without surges or burn- | 
ing. And every granule contains herbicide 
to kill ugly weeds. Stock up on Scotts Turf 
Builder Plus 2 and other Scotts lawn care 
supplies at HomeBase. Because there's : 


always room for improvement. 


HomeBase 





‘MOTHER EARTH’ IRIS 
has the subtle 
shading and strong 
sculpted shape so 
admired in modern 
bearded irises. But 
this hybrid comes 
with a bonus: 

it blooms twice 

a year. 


Bloom-again 





bearded irises 





Vew varieties are bred 


for repeat bloom— 


at least twice a year 





NDER SUNNY APRIL SKIES, 

a clear blue bearded iris is a 
grand sight. But there’s nothing 
unexpected about it. On the 


other hand, a clear blue iris blooming 





under a leaden November cloud cover is 
a serendipitous delight. 

“The bright, clear colors of bearded 
iris are a wonderful surprise on a 
gray winter day,” says Bill Maryott of 
Maryott’s Iris Gardens in San Jose. 
“The contrast with the dull sky makes 
the colors appear even more intense 
than they do in spring.” 

Why the surprise? Unlike the best- 
known bearded irises, which bloom only 
reblooming 


once a year—in spring 


CINDERELLA’S COACH? las a rounded 
uffled petals as yellow- 


wge as a pumpkin 





irises bloom at least twice a year. 

Irises that come back are not new. 
Their existence was recorded in the 16th 
century: John Gerard mentions an iris 
that “flowereth againe” in fall in his 
Herball, published in 1597. But it 
wasn’t until the 1920s that hybridizers 
began actively breeding for repeat 
bloom. And it has been only since the 
mid-’80s that hybridizers have created 
rebloomers with the ruffled petals of 
award-winning once-bloomers. More 
than 2,000 reblooming varieties are noW 
available. And today, reblooming irises 
are just as likely to garner medals. 

Herb Holk of Cal-Dixie Iris Gardens 
in Riverside, California, predicts: “The 
same thing will happen with iris that did 
with roses. Who will settle for a solo 
performance when there are flowers just 
as great that bloom two, three, four, 
even five times? You’d be crazy not to 





HOMEBASE SELF-IMPROVEMENT TIPS 


Rainy BRD. 


There’s no reason to get hot under the 
collar. Just use Rain Bird sprinklers. 
Both the above ground and under- 
ground sprinklers keep lawns and 
gardens beautiful. Rain Bird has been 
the leader in irrigation products since 
1933. And since they offer free technical 
advice at 1-800-RAIN BIRD, there’s no 
chance of getting uptight with instal- 
lation questions. So come get any of 
Rain Bird’s complete line of products 
at HomeBase. Because there’s always 
room for improvement. 


HomeBase 





VISIT ANY OF 


CALIFORNIA 


BAKERSFIELD 
| Pierce & 24th 
| (805) 395-0176 


BAKERSFIELD 
78 Fwy. & 24th 
| (80S) 396-0121 
| CANOGA PARK 
Canoga & Schoenborn 


(818) 407-1224 





CHICO 





| Whitm x E. 20th 
| (916) 343-4474 
| 
CHULA VISTA | 
Broadway & Palomar 


| (619) 476-0100 | 


CLOVIS 
Ashlan & Peach 
| (209) 292-5323 


EL MONTE 


Peck & 10 Fwy 


(818) 


FOOTHILL RANCH 
Portola & Bake 


| (714) 830-7070 | 


| FRESNO 
| Shaw & Blythe 
| (209) 276-7290 


FULLERTON 


Orangethorpe & Harbor 


(714) 871-SS42 
GARDENA 
Vermont & 14 1st 


(310) 532-1818 


GLENDORA 
Grand & 210 Fwy 
(818) 335-2007 
HAWAIIAN GARDENS 


Norwalk & Lincoln 


(310) 421-1166 
INDUSTRY 
Hacienda & Valley 
(818) 968-1106 
Century & Yukon 
(310) 674-5515 


(714) 752-2390 


401-0818 | 


OUR 


OXNARD 
Ventura & Via del Norte 
(805) 983-2933 


| PALM DESERT 


| 59th & West Bell 


(619) 770-9411 | 


| REDDING 


| Old Alturas 





nN 


(916) 





Sunrise 


Folsom & 


| (916) 635S- 
SACRAMENTO 
Walnut & Madison | 
| (916) 338-4200 
SAN BERNARDINO | 
| Redlands & 
(909) 370-2920 | 


Waterman 


| Calle Cuervo & Coors | 
| (50S) 897-0005 | 


SAN DIEGO 


(619) 278-0757 | 


FOLLOWING LOCATIO 





7277+ 


NS: 


BOISE 


Franklin & Maple Grove 


(208) 323-1330 | 








Las VEGAS 

Charleston & 

Maryland Pkwy 
(702) 382-1160 


Las VEGAS 


Rainbow & Sahara 


(702) 251-7995 











ALBUQUERQUE 
Montana & I-25 


(505) 344-0200 | 


ALBUQUERQUE 


ALBUQUERQUE 


| Copper & Eubank 


SAN MARCOS 
Center Dr & 
(619) 489-6677 

SANTA ANA 

Bristol & 17th 
(714) 972-2002 
MARIA 


Stowel 


SANTA 
Bradley & 
(805) 928-4337 

SANTA ROSA 
Sebastopol Road & 
Point Road 


(707) 526-6000 


Stoney 


Sim! VALI 
Los Angel & ist 
(805) 522-1610 

STA 
Beach Blvd. & Chapmar 
(714) 893-8300 
STOCKTON 
Hammer & W 


(209) 4 8880 


1-8889 


Emerald 
S555 


Nordahl | 


(505) 292-3999 


BEAVERTON 
110th & SW Canyon 
(503) 643-3433 


CLACKAMAS 
82nd & Johnson Creek 
(503) 774-9484 
PORTLAND 
122nd Ave. & NE Halsey 
(503) 252-9898 
SALEM 
Lancaster & Hwy. 22 


(503) 


375-5757 


EL PAso 
Lee Trevino & Pellicanc 
(915) §91-O885 
EL Pas 
» Hills & Suniand Park 


(915) 833-9966 


SALT Lake Crry 

S. 900 East & 45tt 

(801) 269-1903 

SALT LAKE ¢ 

Redw dd ' 

(801 68-2300 
O 

Sandhi 

801 2 1211 

60 38 
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take advantage of them.” 
Reblooming irises come in every 
color from white to chocolate brown, 
including plicatas (darker stippling on a 
white ground), bicolors (lighter upper 
petals with darker contrasting lower 
petals), and amoenas (white upper petals 
and colored lower petals). Every size 
from miniature dwarf (shorter than 8 
inches) to tall bearded iris (27 to 42 
inches) is represented, too. Though 
some varieties will rebloom reliably 
only in mild coastal climates, the major- 
ity tolerate temperatures as low as -20°. 
Rebloomers will change forever the 
way gardeners look at bearded irises, 
predict Holk and Maryott. Instead of 
being of interest only to collectors, they'll 
move into landscaping along with other 
valuable repeat bloomers like roses and 
daylilies. “Plant a reblooming bearded 
iris near a nighttime light source like a 
streetlamp or porch light,” suggests 
Maryott, “and prepare 
yourself for a colorful 
change in your winter 
landscape scheme.” 





BLOOM PATTERNS 
VARY BY REGION 








Depending on the 
variety and your cli- 
mate, reblooming 
irises follow differ- 
ent bloom patterns. 
Repeat irises bloom in 
early spring and then 
once more, shortly 
thereafter, from the 
same rhizome. 
Continuous 
rebloomers flower 
only once per rhizome 
but develop new rhi- 
zomes so quickly that 
in mild climates they 
are rarely without 
flower spikes. Fall 
rebloomers take a 
break after spring 
bloom and come back 
with a second show in 
autumn 

If your garden is 
designed around a 

arefully controlled 
olor scheme, you can 
ake advantage of 


1 
pioon 


yatterns. A blue- 
ned iris that blooms 
Spl and again In 


ice’, for 


OUTDOOR LIVING 





instance—would complement your cool- 
season pastels but would not dilute a hot- 
colored, warm-season border. A more 
kaleidoscopic gardening style, on the 
other hand, could take full advantage of a 
nearly continuous bloomer such as deep 
purple ‘Rosalie Figge’. 

Climate can influence bloom patterns. 
If you buy rhizomes of repeat bloomers 
from a grower in a colder climate than 
yours, for instance, it may take several 
years for the rhizomes to adjust. The 
irises may not rebloom at all the first 
year (30 to 40 percent of once-bloomers 
also withhold blooms the first year after 
planting). But any iris that reblooms in a 
colder climate will rebloom eventually 
in the West’s milder climates. 

The nearer to home a rhizome is 
grown, the quicker it will settle into its 
bloom pattern. Buying locally has anoth- 
er advantage: you can visit growers’ 
fields, see plants in bloom, study colors 


THE CAYENNE AND CHILI POWDER hues of ‘Paprika Fono’s’ 
warm up the garden in spring and fall. 
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deals to go far, just 
CASUAL FURNITURE ¥6uy ace 


door. Bemis outdoor furnishings make 
any yard or patio a beautiful, comfort- 
able place to be. All the tables, chairs 
and accessories are made of a durable, 


all-weather material. The “Alive & Well” 


planter keeps plants perfectly watered 

with its unique controlled watering sys- 

tem. HomeBase has great values on Bemis’ 
- complete line of outdoor furnishings. 
_ Because there’s” . Eas 


-alwaysroom for Alive &Well 


improvement. Nurturinc PLANTER 
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[he Western Garden CD-ROM 
covers your planning and 
planting needs. Now the 
rden Problem Solver helps keep your garden beautiful and 
ny region of the US. or southern Canada. 
n centers, software retailers, and book- 


. From Sunset, naturally 


and forms, ask questions, and later place 
a well-informed order. 


@m CARDENING @ 


HOW TO GROW AND CARE 
FOR REBLOOMERS 


Bearded irises are undemanding. All 
| they need is a half-day of full sun, aver- 
age soil, and adequate drainage. Ensure 
| the latter by planting each rhizome on a 
| small mound. Plant so that rhizomes are 
| barely covered with soil. Unlike once- 
| blooming irises, rebloomers need sum- 
mer water for best bloom. (If rebloomers 
) dry out in the summer, they become 
 semidormant and stop flowering.) Water 
) tegularly—about once a week—from 
| early spring through fall. To encourage 
tebloom, fertilize with a low-nitrogen 
| formula such as 5-10-5 or 6-8-4 after 
each bloom cycle. 





WHERE TO BUY REBLOOMING IRISES 


If reblooming irises are so wonderful, 

| why aren’t they advertised more? Large 

growers were initially reluctant to pro- 

mote rebloomers because they are diffi- 

cult to harvest. But all that is changing. 

| Eight Western sources are listed 
below. Reliable reblooming varieties 

to look for include ‘Baby Blessed’, 

‘Blessed Again’, ‘Champagne Elegance’, 


aoe 





| ‘Clarence’, ‘Double Up’, ‘I Bless’, W/ ou see, Laura's discovered and enriches your existing plants. 

| Leprechaun’s Delight’, ‘Low Ho Bi the secret to weed-free garden- 

| Silver’, ‘Matrix’, “Mother Earth’, ‘Pink ing. It's not that she doesn't enjoy And they couldn't be easier to 

| Attraction’, and “Ultra Echo’. weeding, it's just that—well, okay, use—with the refillable canister with 

|  Aitken’s Salmon Creek Garden, 608 : s 3 ; ae: ; 3 , 

| N.W. 119th St., Vancouver, WA 98685; she just doesn't enjoy weeding. built-in applicator, you just sprinkle 
| (360) 573-4472. Catalog $2. the granules directly into the soil or 

l itena Creck Gardens, 418 Buena Which is why this year, Laura's mulch, then gently water-in. One 

Creek Rd., San Marcos, CA 92069; using Preen®, America's best-sell- application lasts up to three months. 

| (619) 744-2810. Retail. ing flower and garden weed preven- 

é ee cara io. ter. Preen actually prevents weeds _ So if, like Laura, hours of weed- 

| 0335. Catalog $1. from growing around over 180 ing isn't part of your dream sum- 

| Greenwood Iris + Daylilies, 5595 E. bulbs, flowers, roses, ee mer, look for the bright 
Seventh St., Box 490, Long Beach, CA shrubs, trees and veg- ag yellow containers with 

) 90804; (310) 494-8944. etables—guaranteed, the red caps in your 

Maryott’s Iris Gardens, 1073 Bird or your money back. 5 local garden store. 

Ave., San Jose, CA 95125; (408) 971- And Preen 'n Green® And let Preen and 


es sae , aK not only prevents 
epard Iris Garden, 3342 W. . a ins 

Orangewood Ave., Phoenix, AZ 85051; Mee | ae - 
(602) 841-1231. Retail and mail order: a ae t 
catalog $1. fertilizer that nourishes 

Superstition Iris Gardens, 2536 Old S 
Highway, Cathey’s Valley, CA 95306; Another Work-Saver Product From Greenview ° 
(209) 966-6277. Catalog $1.50. =. 

Sutton’s Green Thumber, 16592 Rd. i a ee 
208, Porterville, CA 93257; (209) 784- ay ; e 4 
9011. Catalog $1. = "? 


Preen 'n Green 
introduce you to the 
world of weed-free 
gardening. 





By Sharon Cohoon 
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Flowers good enough to eat 





These blooms can wake up a salad or brighten up a plate 


HAT’S THAT FLOWER PEEKING 
out from behind the lettuce 
leaf?” I asked a fellow garden 
writer last summer. 

“The yellow one? Maybe nasturtium, 
or calendula. Let’s ask the cook.” 

We were about to nibble the flowers 
in our salad at one of Seattle’s best 
restaurants. Edible blooms are showing 
up on many plates these days. Some, 
including calendula, make beautiful gar- 
nishes, but others, such as nasturtium, 
have such intriguing flavors and textures 
that they can hold their own in a salad. 

Which blooms are the tastiest? Last 
summer, we grew nine edible flowers in 
Sunset’s gardens, then conducted a taste 
test. The results are described here, 





along with the tasters’ comments. 

If you decide to eat flowers, it’s safest 
to use only those you grow yourself. 
Make sure the seed or plant from which 

yu grow them is tagged with an accu- 


rate botanical name (italicized below), 


ictly what you re grow- 


And never use pesticides 


who suffer from hay fever, asthma, or 
allergies. She also advises removing 
pistils and stamens from flowers before 
eating them. 

Unless noted, all these plants grow 
and flower best in full sun. 


w BoraGE (Borago officinalis). These 
small purple-blue flowers are beautiful 
scattered through a salad, but there isn’t 
much substance to them. Some tasters 
described the flavor as light and herbal, 
while others called it grassy. Borage 
grows best in the summer garden. 


m@ CALENDULA (C. officinalis). Tasters 
generally liked the look and texture of 
the yellow or orange flowers, but rated 
the flavor as bland, slightly bitter, or 
chrysanthemum-like. When calendula is 
scattered over other food, however, its 
flavor recedes into insignificance. Grow 
this cool-season flower for spring and 
fall bloom in cold-winter areas, winter 
bloom in milder climates. 


@ DayLiLy (Hemerocallis fulva). The 
tasters gushed over this one: “wonder- 
ful,” “great,” “like sweet, buttery let- 
tuce.”” Some noted a cucumber flavor, 
all liked its lettucelike crunch, and two 
noted its sweet aftertaste, especially 
when eaten with black pepper. Daylilies 


OUTDOOR LIVING f& 


NORMAN A. PLATE 





DAYLILY BLOSSOMS add sunny color 
and distinctive flavor to a salad of 
mixed greens. 


flower from late spring through summer. 
Most come in warm colors (our tasters 
ate the classic red-orange). 


w@ ENGLISH DAISY (Bellis perennis). 
These white, yellow-centered daisies are 
common in Western cool-season lawns 
(flowers also come in pink and red). 

They may have pretty faces, but they’re 
blah or grassy in the flavor department. 


mw NaASTURTIUM (Tropaeolum majus). 

Along with daylily and squash blossom, 
nasturtium rates among the flower flavor 
champs, winning high marks for its pep-- 
pery bite. A few nasturtium flowers go a 
long way; try them with guacamole. 


w Pansy (Viola wittrockiana). Flavor 
reports ran all over the map, from 
bland or bitter to sweet and lettucelike. 
One taster detected slight heat, while 
another picked up a suggestion of baby 
chard. Pansies grow best in cool 
weather. 


w Ross (Rosa hybrids). Flavors varied 
greatly, as did fragrance. Red and purple 
flowers got consistently high marks for 
sweetness, with one taster noting that 
darker petals carried the most intense 
flavors (one taster compared the flavor 
to that of ginger). Some pinks and 
whites had no taste, or slight bitterness, 
but not all tasters agreed: some thought 
they were sweet. 


m SQuasH (Cucurbita pepo). Squash 
blossoms got very high marks for eating 
fresh (they’re also great sautéed). 
Comments ranged from “moist and very 
good” to “pass the vinegar and oil!” The 
flavor of these yellow-orange flowers is 
something like that of fresh squash, and 
they have a velvety, slightly crunchy 
texture. 


gw SWEET VIOLET (Viola odorata). Hints 
of lettuce and licorice showed up on 
some sensitive palates, but most of our — 
tasters thought sweet violet subtle to the 
point of tastelessness. Larger flowers 
had the most substance; smaller ones 
melted away to nothing after a bite or 
two. Great as a garnish with cream 
cheese. In the garden, sweet violets do 
nicely in light to medium shade. Blue 
and white flowers come in spring. @ 

By Jim McCausl 
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climb out of bed, 
climb the stairs, climb mountains. 
chase the kids, 
chase rainbows, catch sunsets. 
think fast, act fast. 


make deczstons, make a difference. 
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today, you will need 
your energy. 
Srape-nuts® grves you nearly 
twice the carbohydrates 
of cheerios’ and wheaties; 


Jor the nutty-crunchy energy you need. 





today, you will 


Cheerid®* and Wheaties® are registered trademarks of General Mills, Inc. 
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Space-saving 





watermelons 





Bush types take only 
half the space of 


standard melons 






HOW DO YOU KNOW when it’s 
ripe? Pick when the tendril 
next to the stem has withered 
and the spot on the underside 
of the melon has turned from 
whitish to creamy yellow. 










HOUGHTS OF 
growing your own 
crunchy, sweet 
watermelons in the 
backyard vegetable garden 
are enticing—until you dis- 
cover that most vines grow 6 
to 9 feet long. One plant can 
devour an entire small-space 
vegetable garden. 

Fortunately for watermel- 
on lovers, a few varieties 
aren’t space hogs. Bush 
watermelons take up only 
about half the area of stan- 
dard kinds (most grow about 
3 to 4 feet long). And they 
still deliver the flavor that 
you expect from a home- 
grown melon. Keep in mind, 
though, that even bush water- 
melons aren’t small plants. 
Make sure you give them 
plenty of space to grow, so 
they don’t take over your 
bush beans, carrots, or other 
small prey. 

Watermelons should be 
planted as soon as possible. 
Order seeds right away. 


T 


CHOOSE FROM THREE 
REDS AND A YELLOW 


Bush watermelons are 
considered icebox types— 
depending on the variety, 
they weigh 5 to 12 pounds, 
and are small enough to fit in 
the refrigerator. The four 


varieties listed below were 
tested in the Sunset garden. 
Mature melons weighed 11 to 
12 pounds, generally exceed- 
ing catalog descriptions. 
‘Bush Baby II’ grew to a 
rotund 21'/ pounds. 

Each vine generally pro- 
duces only a couple of mel- 
ons; ‘Yellow Doll’, which 
grows on semicompact vines, 
produces more fruit. 

‘Bush Baby II’ (80 days). 
Shiny, dark green 10-pound 
fruit, bright red flesh. Very 
sweet, and much larger than 
10 pounds in our test. 

‘Bush Sugar Baby’ (80 
days). Dark green 12-pound 
fruit, orangy red flesh. Not as 
sweet as others in our test. 

‘Garden Baby’ (70 to 76 
days). Round, dark green 6- 
to 8-pound fruit, red flesh. 
The sweetest red in our test. 

‘Yellow Doll’ (65 to 76 
days). Light green 5- to 8- 
pound fruit with dark green 
stripes, yellow flesh. Vines 4 
to 5 feet long. Very sweet and 
succulent in our test. 





PLANT IN A WARM, SUNNY 
LOCATION 


Choose the sunniest 
location in the garden. Add 
some compost or other 
organic matter to the soil. 
Plant seeds 18 to 24 inches 
apart in rows 3 feet apart, or 
plant in mounds spaced 3 feet 
apart. (In coastal or cooler 
climates, plant where vines 
will get reflected heat from 
a wall or fence. Cover the 


SPACE-SAVING WATERMELON varieties, from left to right, are ‘Bush Baby 
IT’, ‘Bush Sugar Baby’, and ‘Yellow Doll’. 


soil with black plastic, cut 
Xs in the plastic, and plant 
seeds through Xs.) 

Drape with floating row 
covers, except in hottest 
areas. Remove covers when 
you see fruit-producing flow- 
ers—they have bulbous stem 
ends. (If your soil is below 
70° now, start seeds indoors 
and transplant seedlings 
when the soil warms.) 

Water regularly (don’t let 
plants wilt or they may devel- 
op hollow heart—a hollow 
center), and fertilize with fish 
emulsion or other fertilizer. 
Cut back somewhat on water- 
ing when melons form, so 
flavor concentrates. 





ORDER SEEDS BY MAIL 





The watermelons described 
here are available through 
these mail-order sources. 
Catalogs are free. 

W. Atlee Burpee & Co., 
300 Park Ave., Warminster, 
PA 18991; (800) 888-1447. 
Sells “Bush Sugar Baby’. 

Park Seed Co., Cokesbury 
Rd., Greenwood, SC 29647; 
(800) 845-3369. Sells ‘Bush 
Baby II’. 

Territorial Seed Company, 
Box 157, Cottage Grove, OR 
97424; (503) 942-9547. 

Sells ‘Garden Baby’ and 
“Yellow Doll’. 

Vermont Bean Seed Co., 
Garden Lane, Fair Haven, VT 
05743; (802) 273-3400. 

Sells ‘Garden Baby’ and 
“Yellow Doll’. @ 
By Lauren Bonar Swezey 
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ing to maintain footing under slippery crore uae EW 


the beach. But BMW All Season Traction is able to detect 


the brakes to maintain traction. It gives the driver more 


confidence, no matter what the conditions. Because we all 





den wheelspin, then control excess engine power Tale apply 


have places to go. THE ULTIMATE DRIVING MACHINE?” 





It has everything a bouquet maker needs any 
day of the year...flowers, foliage, grasses. Here’s 


how to plan and plant your own cutting garden 


By LAUREN BONAR SWEZEY WITH SHARON COHOON 





LIKE FLOWER FACTORIES, traditional cutting gardens have one func- 
tion: to keep pumping out long-stemmed annuals, perennials, and 
bulbs for bouquets. For this reason, they are often confined to a 
specified border or even an out-of-the way part of the garden where 
the ravages of constant cutting aren't so visible. ® But contempo- 
rary floral designers are changing 
all that. By expanding the concept 
of floral arrangements, they're 
helping to change the way garden- 
ers plant and use cutting gardens. 
Arrangements of flowers emerging 
in perfect symmetry from low sil- 
ver bowls have given way to free- 
flowing works of art that combine 


many materials, from foliage to 





twigs to berries. Cutting garden 
boundaries have disappeared, too: entire gardens are yielding mate- 
rial for bouquets. # These days, just about any attractive garden 
plants that last a reasonable length of time in water can be used in 
irangements: delicate annuals mixed with floppy-flowered peren- 
nials and grasses, or colorful trusses from large flowering shrubs 

Iky berry-festooned branches. By taking from the entire 


I] always have plenty to snip and plenty left to enjoy. 
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¢ ree gardens pictured on the following seven pages were 
pecially to yield material for bouquets. You don’t have 

to create such a garden. If your garden already 

bs, you'll likely find that at least some of 


| lowers for arrangements. 


HIS NONSTOP BLOOMING 

border in Dariel Alex- 
ander’s garden combines 
flowering perennials and 


Toses, with a feverfew “hedge” 


along its edge. “I try to ar- 
range plants in the border so 
that when one stops bloom- 


LAFAYETTE, CALIFORNIA 


ing, something else is there 
to take its place,” she says. 
Flowers are at their peak in 
summer with blue salvia, cam- 
panula, dahlias, gloriosa dai- 


sies, heliopsis, lavatera, lyth- 
rum hybrids, monarda, mont- 
bretia, penstemon, phlox, and 
yarrow. Shrubs and trees 
form the garden’s perimeter. 
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PLANNING A GARDEN FOR CUTTING 


THE PERFECT GARDEN FOR CUTTING is a handsome land- 
scape that also happens to yield great material for bou- 
quets. It can be any size and shape you want, but good 
planning and design are important. It can incorporate 
the entire garden or just the front or back of the house. 
When you plan it, keep these things in mind. 





FLOWER CARE TAKES TIME. Consider how much time 
you want to spend tending the garden. A cutting garden 
doesn’t have to require high maintenance, especially if 
it’s filled with trees and shrubs. But the more annuals, 
bulbs, and perennials you add, the more time you'll 
need to allow for planting and maintenance. 


KEEP IN MIND THAT MANY CUTTING FLOWERS PREFER 
FULL SUN (6 hours at midday). When a good portion of 
the garden is devoted to cutting, you're more likely to 
have plenty of planting areas where flowers will thrive. 
Though a shady garden can be planted for cutting, the 
flower choices will be more limited. 


START WITH BACKBONE PLANTS. These are the trees and 
large shrubs that yield great material for bouquets. 
Deciduous trees with good fall color (liquidambar, 
redtwig dogwood) and shrubs with berries (cotoneaster, 
toyon) are real bonuses. Flowering shrubs, such as 
hydrangea and lilacs, are mainstays. Consider the 
plant’s height, the exposure it needs (sun or shade), its 
foliage color and texture, and how it fits into the land- 


scape (screening, etc.). 


FILL IN WITH FLOWERS, GRASSES, AND FOLIAGE. Set out 
smaller shrubs that provide foliage or flowers (such as 
spiraea and roses), and ornamental grasses. Then fill in 
with flowers of all kinds—annuals, biennials, perenni- 
als, and bulbs. You can have one main display bed, as in 
Dariel Alexander’s garden bordering a lawn (page 95), 


or scatter flowers throughout the garden. 


PLAN FOR A SUCCESSION OF BLOOM AS WELL AS FOR 
YEAR-ROUND COLOR, During spring and summer, it’s 
easy to have plenty of cutting choices. Fall can be 
floriferous, too, especially in milder climates, but it 
takes a little more planning. Fortunately, much of the 
West is mild enough to offer plenty of choices. For a 


ession of bloom, choose plants that blossom in dif- 


SUCK 


fer seasons, SO as one is going out of bloom another 
In LANTS. If you're not sure whether 
irden are good for cutting 


vages 99 through LOL, try 
place them in 

t, or let them 

or flowers 
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PASADENA, CALIFORNIA 


ee e HERE ARE TWO SCHOOLS OF THOUGHT about cutting from 


your garden,” says gardener Joan Banning. “Some 
people are afraid to cut anything because they think it will 
denude the garden. But, actually, it works out just the oppo- 
site. The more you cut, the more things seem to grow.” 

In Banning’s cutting border, flowering shrubs such as 
roses, camellias, and viburnum are foundation plants. Herba- 
ceous perennials provide the middle tier. Annuals and bulbs 
add the final touch. All plants in the border were chosen as 
much for vase appeal as for garden charm. Banning’s favorite 
cutting materials include Iceland poppies, David Austin 
English roses, ‘Really Green’ annual nicotiana, and the New 
Zealand tea tree, red-flowering currant, pink alstroemeria, and 
bright red anemones shown in the bucket at right. 
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SEAVIEW, WASHINGTON 


goes’: SHRUBS, AND GRASSES make handsome garden 
and cutting companions in Dale Brous’s garden. The 
garden is shown in full bloom with campanulas, roses, Shasta 
daisies, and leather leaf sedge. Bloom starts in January with 
early bulbs, forsythia, hellebores, and witch hazel. The show 
lasts until November and December, when asters, ornamental 
gTasses, rose hips, holly berries, and Japanese anemones are 
at their peak. Below are Austrian black pine, ‘Bloodgood’ 
Japanese maple, foxglove, and Japanese iris. Feverfew, fox- 
glove, ‘Pink Pearl’ rhododendron, and ‘Sally Holmes’ rose 
bloom below the window, above. 





FOLIAGE FOR CUTTING 


RENEE LYNN 


@ PERENNIALS 


ARTEMISIA. Perennials or 
shrubs. Full sun. All zones. 
Grows | to 4 feet or more. Sil- 
very gray foliage. Lasts at least a 
week. Cut early or late in day. 
Slit stem bases, recut, and dip in 





Foliage bouquet contains 
breath of heaven, camellia, 
Eucalyptus cinerea, 
leptospermum, nandina, 
pittosporum, and spiraea. 





@ Woopy Trees & SHRUBS 


boiling water. Remove leaves____ Cut fresh foliage. Scrape and 


below the waterline. 


ASPARAGUS DENSIFLORUS. 

Full sun or partial shade. Zones 
12-24. Upright (‘Myers’) or 
arching (‘Sprengeri’) fluffy 
branches. Lasts a week. Cut 
when stalks are fully developed. 
Condition in deep water. 


Grasses. Many kinds, including 
Carex, Miscanthus, Muhlen- 
bergia, Pennisetum, and Stipa. 
Full sun to partial shade. Zones 
vary. Harvest leaves or flower 
heads. Dip stem ends in vinegar 
for a few minutes. 


HEUCHERA MAXIMA. Perennial. 
Partial shade. Zones 15-24. 
Grows | to 2 feet. Heart- 
shaped dark green leaves. Pink, 
red, and white flowers can also 
be cut. Lasts about a week. 
LADY’S-MANTLE (Alchemilla mol- 
lis). Perennial. Partial or full 
shade. Zones 2~9, 14-24. Pale 
green leaves look silvery. Grows 


to 2 feet. Lasts up to two weeks. 


Yellow flowers can also be cut. 


LAmB’s EARS (Stachys byzan- 
tina). Perennial. Full sun or light 
shade. All zones. White woolly 
foliage. Lasts about a week. Cut 
fresh leaves. 


Rue (Ruta graveolens). Perennial 
herb | '2 to 3 feet. Full sun. All 
zones. Blue-green finely divided 
foliage. Lasts at least a week. 
Split stem ends. 


split 2 inches of woody stem 
ends, or smash with a hammer. 
Remove foliage below water- 
line; stand stems in deep water. 


ABELIA 

BREATH OF HEAVEN 
(Coleonema, Diosma) 
CALIFORNIA BAY (Umbellularia 
californica) 

CAMELLIA 

CORKSCREW WILLOW (Salix 
babylonica ‘Crispa’) 
DocGwoob (Cornus) 
EUCALYPTUS 

EUONYMUS JAPONICA ‘SILVER 
QUEEN’ 

HoL ty (Ilex) 

LEPTOSPERMUM 

Litac (Syringa) 

Loquat (Eriobotrya japonica) 
MAGNOLIA 

Map te (Acer) 

Mock ORANGE (Philadelphus) 
NANDINA 

PITTOSPORUM ‘Marjorie 
CHANNON’ 

PoDOcaRPUS 

PRUNUS (evergreen) 

Pussy wILLow (Salix discolor) 
PYRACANTHA 

RHAMNUS ALTERNATUS ‘AUREO 
VARIEGATA’ 

SPIRAEA 

SWEET Bay (Laurus nobilis) 
VARIEGATED WEIGELA 
VIBURNUM 

WAX-LEAF PRIVET (Ligustrum 
Japonicum) 
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mg SPRING 


ALSTROEMERIA. Perennial. Full 
sun. Zones 5-9, 14-24. Grows 
2 to 5 feet tall. Many soft to 
intense colors. Lasts one to two 
weeks. Cut when flowers begin 
to open. Change water often. 


BACHELOR’S BUTTON (Centaurea 
cyanus). Annual. Full sun. All 


Spring flower bouquet contains 


alstroemeria, delphinium, 
dianthus, freesia, godetia, 
larkspur, scabiosa, and tulip, 
plus feather grass and nandina 
foliage as filler. 





GobeTIA (Clarkia amoena). 
Annual. Full sun. All zones. 


| . . 
zones. Grows | to 2'/2 feet—____Getofs include lavender, lilac, 


Colors include blue, pink, rose, 
red, and white. Lasts four to 
seven days. Cut when open. 


DELPHINIUM. Perennial. Full sun. 
Zones vary. Stalks up to 6 feet 
with blooms of blue, lavender, 
pink, purple, and red. Lasts five 
to eight days. Cut when half the 
flowers are open. Change vase 
water daily 


DiantHus. Annuals, biennials, 
and perennials. Full sun to light 
afternoon shade. All zones. 
Plants reach from 6 inches to 
2'/2 feet or more. Many colors. 
Lasts 5 to 10 days. Cut when 
flowers have begun to open 
Dutcu iris. Bulb. Full sun. All 
zones. Grows to 2 feet. Colors 
include blue, brown, mauve 


nge, purple, white, and 


Cee 


ellow. Lasts three to six days 


s show color. Split 


in or 


9, 12-24 


ao. 


son | 
Sto 12 


S are 


pink, red, rose, salmon, and 
white. Grows 10 inches to 3 
feet. Lasts 5 to 10 days. Cut 
when first flowers open. Briefly 
dip stem ends in boiling water. 
Strip off lower leaves. 


LarKSPUR (Consolida ambigua). 
Annual. Full sun. All zones. 
Stalks up to 5 feet. Colors 
include blue, lilac, pink, rose 
and salmon. Lasts five to 

eight days. Cut when a 

third of flowers have 

opened. Condition in a/ 
mixture of !/2 teaspoon alcohol 
to 2 quarts of water. 


Narcissus. Bulb. Full sun. All 
zones. Grows 6 inches to 2 feet. 
Colors include cream, salmon 
pink, white, and yellow. Lasts 
four to seven days. Cut when 
tip of bud shows color. Split 
stem, and stand in deep, cool 
water (with sugar). 


PiINCUSHION FLOWER (Scabiosa). 
Annual, biennial, or perennial. 
Full sun. Zones vary. Grows | '/2 
to 2'/2 feet. Colors include 
lavender blue, pink, rose, 
salmon pink, white. Lasts four 
to eight days. Cut when open. 


Strip lower leaves, split stem 
ends, stand in cold water. 


Poppies (Papaver). Annuals and 
perennials. Zones vary. Grow | 
to 5 feet. Many colors. Last 
three to five days. Cut when 
buds are tight. Sear stem ends 
in flame.Stand in cold water in 
dark place. 


PoppY-FLOWERED ANEMONE (A. 
coronaria). Tuberous-rooted 
perennial. Partial shade. All 
zones. Grows 6 to 18 inches. 
Tones of red, blue, and white. 
Lasts four to seven days. Cut 
when flowers begin to open. 

se a few drops of bleach in the 
conditioning water. 


RANUNCULUS. Tuber. Full sun. 
All zones. Grows to about | !/2 
feet. Colors include cream, 
orange, pink, red, white, and 
yellow. Lasts five to seven days. 
Cut when 3/4 open. Split stem 
ends, and dip in boiling water. 


SNAPDRAGON (Antirrhinum 
majus). Perennial grown as 
annual. Full sun. All zones. Many 
colors. Heights vary; tall ones 
are best for cutting. Lasts up to 
a week. Cut when lower 
flowers open. Plunge stems into 
hot water, allow to cool. 


Stock (Matthiola). Biennial or 
perennial grown as annual. Full 
sun to light shade. All zones. 
Grows | to 3 feet. Colors 
include cream, lavender, pink, 
purple, red, and white. Lasts six 


to eight days. Cut when half the — 
flowers are open. Slit stems, 
stand in deep, very cold water. 
Change water daily. 


Sweet PEA (Lathyrus odoratus). 
Annual. Full sun. All zones. 
Bushy or tall vines. Many colors. 
Lasts four to seven days. Cut 
when flowers open. Stand in a 
cool mixture of eight drops 
alcohol per quart of water. 


Tue (Tulipa). Bulb. Full sun. All 
zones. Grows to 6 inches to 2'/2 
feet. Many colors. Lasts about a 
week. Cut when buds begin to 
show color. Stand in cool water 
(adding a little gin helps firm the 
flowers and stems). 


gs SUMMER 


Aster. Perennial. Full sun. All 
zones. Grows up to 3 feet. 
Colors include blue, lavender, 
pink, purple, red, and white. 
Lasts up to a week. Cut when 
flowers begin to open. Split 
stems, and stand in deep water 
with sugar. 


Basy’s BREATH (Gypsophila 
paniculata). Perennial. Full sun. 





Summer flower bouquet is 
filled with baby’s breath, 
celosia, China aster, coreopsis, 
dahlia, kangaroo paw, lily, 
statice, strawflower, sunflower, 
and yarrow, along with purple 
fountain grass plumes and 
podocarpus foliage as filler. 





e 


Zones vary. Grows | |) to.> 
3 feet or more. Colors include 
carmine, pink, and white. Lasts 
about a week. Cut when half 
_ Of flowers on stem are open. 


CHINA ASTER (Callistephus 
chinensis). Annual. Full sun. All 
zones. Grows | to 3 feet. 
Colors include lavender, pink, 
purple, and red. Lasts as long as 
two weeks. Cut when partially 
open. Remove foliage. 


_ Cockscome (Celosia; plume 
| type). Annual. Full sun. All zo 
| Grows | to 3 feet. Brilliant 
shades of crimson, gold, orarfge- 
| red, and pink. Lasts at least a 
week. Cut when 3/4 to fully de- 
yeloped. Dip ends in boiling 
water, then stand stems in water. 
Coreopsis. Annuals and peren- 
| nials. Full sun. Zones vary. Grows 
to 3 feet. Colors include maroon, 
orange, pink, and yellow. Lasts 
about five days. Cut when open. 


Dautia. Tuberous-rooted 
perennial. Full sun to light 
shade. All zones. Grows |5 
inches to 6 feet. Many colors. 
Lasts up to a week. Cut when 
open. Dip end in boiling water, 
then stand stem in deep water. 


FALSE SUNFLOWER (Heliopsis 
helianthoides). Perennial. Full 
sun to partial shade. All zones. 
Grows 2 to 4 feet. Colors are 
yellow to orange-yellow. Cut 
when flowers open. 


GERBERA JAMESONII. Perennial. 
Full sun, partial shade. Zones 8, 
9, 12-24. Grows to | '/ feet. 




























Colors vary. Lasts two weeks. 
Pick when center disk has ring 
of pollen. Split stem ends, dip ii 
boiling water, and stand in deer 
water with sugar. 


HYDRANGEA. Shrub. Partial 
shade. Zones vary. Grows to 
feet. Colors include blue, p 
purple, red, and white. Lasts a 
week or more fresh. Can be 

dried. Cut when flowers have 
colored or in fall when faded. 


KANGAROO PAW (Anigozanthos). 


Evergreen perennial. Full sun. 
Zones 12, 13, 15-24. Grows 3 
to 6 feet. Colors include green, 
purple, red, and yellow. Lasts 
about a week. Cut when devel- 
oped. Stand in deep water. 


Lity (Lilium). Full sun. All zones. 
Grows | to 6 feet. Many colors. 


Lasts a week or more. Cut 


Conditioning flowers 
also improves their vase life 
(methods differ depending 
on the flower type). It isn’t 
necessary, but definitely 
prolongs the vase life of 
some kinds. Commercial 
floral preservatives also 
help lengthen vase life. 

Except where noted, 
immerse stems in deep 
water up to the bases of the 
flower heads or the leaves. 
Let stand for several hours 
or overnight. Sugar helps 
feed the flowers; where it’s 
indicated, add | teaspoon 
per quart of water. 





Tuberous-rooted perennial. 
Full or partial sun. Zones 15-17, 
22-24. Grows to 3 feet. White. 


Stand in deep water. 


Yarrow (Achillea). Perennial. 
Full sun. All zones. Grows to 3 
feet or more. Lavender, pink, 
red, white, and yellow. Foliage 
also used. Flowers last about a 
week. Cut before pollen shows. 
Slit stem ends, condition in 


us deep, cool water. 


Fall flower bouquet contains 


chrysanthemum, echium, 
gaillardia, gerbera, gloriosa 
daisy, Japanese anemone, lion’s 


_ tail, Mexican sunflower, purple 


coneflower, tuberose, and 
‘Edward Goucher’ glossy 
abelia. Leptospermum provides 
flowers and foliage, with 
cotoneaster and pyracantha for 
foliage and berries. 





when buds show color or when 
partially open. To prevent 
staining from pollen, remove 
anthers. Split stem ends. 


NICOTIANA. Annual. All zones. 
Grows |8 inches to 3 feet. 
Colors include green, pink, 
purple, red, and white. Lasts 
about a week. Cut when several 
flowers are open, slit stems, 
stand in tepid water. 


Rose (Rosa). Shrub. All zones. 
Grows to 8 feet or more. Many 
colors. Lasts three to seven 
days. Cut when buds start 
opening. Slit stem ends. 


STATICE (Limonium). Annuals 
and perennials. Full sun. Zones 
vary. Grows 2 to 3 feet. Many 
colors. Lasts indefinitely. Cut 
when flowers show color. 


STRAWFLOWER (Helichrysum 
bracteatum). Annual. Full sun. 
All zones. Grows 2 to 3 feet. 
Colors are yellow to red and 
white. Dries well. Cut before 
central disk shows pollen. 


SUNFLOWER (Helianthus). 
Annuals and perennials. Full sun. 
All zones. Grows up to 10 feet. 
Colors include brown, cream, 
maroon, orange, and yellow. 
Lasts about a week. 


TUBEROSE (Polianthes tuberosa). 


@ FALL 


ASTER (see summer). 


CHRYSANTHEMUM. Annuals and 
perennials. All zones. Height 
varies. Many colors. Lasts one 
to two weeks. Cut when 
flowers open, slit stems, stand 
in deep water. 


Coreopsis (see summer). 


GAILLARDIA. Annuals and 
perennials. Full sun. All zones. 
Grows to 4 feet. Colors include 
bronze, gold, red, and yellow. 
Lasts up to a week. Cut flowers 
with tight centers. Slit stems. 
Stand in deep water with sugar. 


GERBERA JAMESONII (see 
summer). 


JAPANESE ANEMONE (Anemone 
hybrida). Perennial. Partial shade. 
All zones. Grows to 4 feet. 
Rose, silvery pink, and white. 
Lasts four to seven days. Cut 
when flowers begin to open. 
Stand in cold, deep water with 
bleach (1 teaspoon per quart). 


LION’s TAIL (Leonotis leonurus). 
Shrub. Full sun. Zones 8-24. 
Grows to 6 feet. Orange 
flowers. Lasts as long as a week. 
Cut when flowers open. Stand 
in deep water. 


MEXICAN SUNFLOWER (Tithonia 
rotundifolia). Perennial grown as 
an annual. Full sun. All zones. 
Grows to 6 feet. Orange-scarlet 
flowers. 


PURPLE CONEFLOWER (Echinacea 
purpurea). Perennial. All zones. 
Grows 2 to 5 feet. Colors 
include purple, rosy pink, and 
white. Lasts as long as a week. 
Cut when flowers are open, slit 
stem, condition in cool water. 


RUDBECKIA. Biennials and peren- 
nials. Full sun. All zones. Grows 
10 inches to 7 feet. Colors 
include mahogany and yellow. 
Lasts up to two weeks. Cut 
when flowers have tight centers. 
Stand in water with sugar. 
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Cut when first buds are opening. 
























After 25 years, a Sunset 
writer and his father run 
Utah’s family-friendly river 
_ again. But this time there’s 
a new generation along HE DAY BEGINS WITH A THUNDERCLAP THAT 
Just about knocks me out of bed. 3:33— 
hard not to notice a detail like that. I struggle to my feet, stub my toe on a chair, and curse my way 
over to the window to watch the parking lot of our motel turn into a lake. Twenty-five years ago, the 
last time I was in Green River, Utah, this would have been my dad’s headache. 3:34, another thun- 
derclap, and he’s sawing logs. My 8-year-old son, Sam, is equally at peace. How strange to be in 
charge of this sleepy crew. How strange to be going down the Green River again. 
For most of my life I’ve wanted to return to the Green. A few years ago I realized that it wouldn’t be 
___ long before I could make the trip with Sam, to run the river with my son as my father did with me. Now 
we're all here. After months of planning, I’m finally about to share with Sam my love of the Southwest 


and its turbulent, muddy rivers. As for my dad? It’s time to repay the favor. By Ben Marks 


A hike up Chicken Rock in 
‘Desolation Canyon (left) offers Sam, 
‘dad Ben, and grandpa Marty a view 
‘of the muddy, seemingly misnamed 
Green River. At right, photos of the 
‘author and his dad from 

25 years ago, 
‘as Well as one 
of the author 
giving his 
reluctant son 
a bath on last 
year’s trip. 
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Guide Brian McReynolds paddles 
through one of the Green’s many 


rapids. Below, Sam makes his 


contribution to the canyon’s erosion. 


Starting your own tradition 
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he Green is a good river 
for families and beginning 
It has all the 


er-runners 
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Here in the predawn 
hours, though, I’m begin- 
ning to worry that my 
grand design is going to 
be called on account of 
rain. Daybreak. brings lit- 
tle comfort. By 7 A.M. the 
17 of us who have signed 

up for this trip are at the 
Green River airport board- 
ing the five-seater planes 
that will take us to our put- 
in point, Sand Wash (don’t 
bother looking for it on your 
AAA map). It starts to driz- 
zle, then gets worse. Thunder 
fly north over Gray and 
Desolation canyons. Dad takes pictures 
out the window, Sam throws up, and 
eventually we touch down on a narrow 
landing strip running down the length of 
an only slightly narrow sliver of 
mesa. Quickly—too quickly, I think—the 
planes take off, leaving us alone with a 
in the middle of 


follows us as we 


less 


guide we've never met, 
absolutely nowhere. 

And, apparently, we’re about to be 
struck by lightning. Anxiously, our guide 
hurries us down the cliff face and into the 
supposed safety of the wash—you know, 
those places where flash-flood waters go. 
The wind picks up, blowing sheets of rain 
into our faces. And then, finally, we reach 
the river, where four rafts, three kayaks, 
and several million mosquitoes await us. 
My dad turns to me and cracks a smile. 
“Gee, son, | don’t remember this picture 
from the brochure.” 

This, as they say, Worse, 
my fault. I’ve always wondered what it 
feels like to be the adult. 

We board the rafts in drizzle. The tubu- 
lar rubber hulls are cold and wet. Sam and 
I huddle under the 99-cent ponchos I pur- 
chased (as an afterthought) at Target. Dad 


is a drag. it’s 


_are bad? Last time we put in at Ouray. We 








































packed for himself. His poncho is more 
substantial. He also has a spare for Sam, 
whose Target special rips the instant he 
puts it on. But the rain stops around 
midmorning, and by midafternoon it’s 
downright hot. The first of countless 
spontaneous water fights erupts. The trip 
has officially begun. 

The next five days pass all too quickly. 
Dad regales all who'll listen with stories 
of what it was like the last time we ran 
the Green (“You think these mosquitoes 


were covered—I mean, covered.’ ). 

I expected that. I even expected our 
heart-to-hearts, although I’m taken aback 
by how many of the things we talk about 
have nothing to do with me. I guess I 
thought he was going to reveal some pro= 
found secret truth that would suddenly 
bring my 39 years on the planet into 
sharper focus. Mostly we just talk— 
about anything, everything, nothing. It 
really doesn’t matter. The last time TI 
spent this much time with my dad was 
probably that summer we ran the Green. 

The difference between then and now 
is more than 25 years. We are different 
people. It’s difficult at first for my dad 
not to want to be the one in charge, but he 
quickly warms to his new role as carefree 
grandfather. Being a passenger, he real 
izes, isn’t necessarily the same thing as’ 
being the baggage. 

Me? I shudder at the memory of the 
smart-ass kid I used to be and look ner 
vously at Sam. Sullen adolescence is a 
ways off for him. He doesn’t yet know that 
laughing at your father’s jokes isn't cool. | 

Fact is, Sam is having the time of his 
life—a better time, I think, than I had all 
those years ago. Stealing plastic buckets 
from other boats to render them helpless 
during water fights becomes his obsession. 

At times I find myself jumping into the 





August, when the river moves 
slower, the rapids are rockier 
and trickier, and the masqui- 
toes are largely absent (except 
up at Sand Wash and at the 
first night's campground near 
Little Rock House Canyon). If 
he Green has a demon, it’s the 
idafternoon wind, which, to 
-onsternation of the guides, 
upcanyon, occasionally 
ng rowing torturous work. 
Outfitters. Several com- 
ercial outfitters lead trips 


down the Green. We chose 
Holiday River & Bike Expedi- 
tions, in part because its head- 
quarters is right in the town of 
Green River. Five-day trips 
leaving Mondays at dawn cost 
$725, $525 ages 6 through 18. 
Be sure to ask for a kayak 
(Holiday usually brings three 
kayaks for river-runners to 5 
share at no extra charge). For = 
a free Holiday catalog, call 
(800) 624-6323. For a free = 
list of other outfitters, call the 








Bureau of Land Management 
| at (801) 636-3600. 
Food and lodging. The best 
} Place to eat in Green River is 
} Ray’s Tavern (25 S. Broadway; 
801/564-3511). You can get a 
great cheeseburger and fries 
for $4.50, slightly healthier 
food for a bit more. Children 
are not allowed in the tavern 
itself (they aren’t missing 
much), so we dined on the 
outdoor patio. 
Holiday has a pretrip 
meeting with river-runners on 
Sunday evening, so you'll need 


Ee SP 








to book a place for the night. 
We got a riverside room at 
Best Western River Terrace 
(880 E. Main St.; 800/528- 
1234) for $72, though prices 
are lower in April, especially if 
two share a bed. Other 
people on our trip stayed at 
Motel 6 (946 E. Main; 
800/466-8356) for a lot less, 
and had no complaints. Both 
are across the street from 
Holiday’s headquarters. 
Comfort Inn, at 1065 E. Main, 
charges about $48 through 
March, $60 in April and May; 


Inflatable kayaks are popular with 
river-runners who want to do more 
than simply float down the Green. 


river on his behalf in pursuit of an errant 
bucket. For the most part, though, I’m 
content to let him fight his own fights, 
which means I don’t rebuke my fellow 
river rats when they plot and carry out 
sneak attacks on my son. Heck, I help ’em. 

No doubt I learned similar lessons the 
last time I was here. But I don’t recall 
being so self-aware. Sam knows better 
than I did at his age the uniqueness of this 
trip. Just as it’s the first time in 25 years 
I’ve spent this much time with my dad, 
it’s the first time in his whole life he’s 
spent this much time alone with his. 

He gives voice to his awareness the 
second day out. By now he has figured 
out how to paddle a kayak, which allows 
me to lean back and shut my eyes with 
nothing to disturb the peace but the 
sounds of water dripping off the oars and 
muffled voices echoing off the canyon 
walls. I had forgotten about these sounds, 
but now they make this arid, inhospitable 
place feel as cozy as home. 

Normally, Sam would be filling this 
vacuum with nonstop chatter—story 
upon story, question upon question—but 
this day he is almost pensive, if an 8- 
year-old can be such a thing. 

He stops paddling, looks around as if to 
see if anyone is listening, and straightens 
his hat. “Dad?” he asks. “Will we take this 
trip again when you have a hearing aid?” 
It’s a reference to my dad’s earpiece. I look 
at him, marveling at his ability to gaze so 
unflinchingly into the future. “Maybe 
when I have a hearing aid?” he adds. 

“Sure, son,” I answer, “we can come 
back here any time you like.” 

Only, I may have to take his younger 
brother first. m 


call (801) 564-3300. You may 
also want to book a room for 
the night you get off the river 
(the trip ends about 2 pM.), 
although some people just 
showered at Holiday's head- 
quarters and hit the road. 

For more information. If 
you get into town early enough 
on Sunday, visit the John Wes- 
ley Powell River History Mu- 
seum (885 E. Main; 801/564- 
3427), across the street from 
the Best Western. It’s open 
from 8 to 8. Powell’s 1895 The 
Exploration of the Colorado 


River and Its Canyons (Dover 
Publications, New York, 1961; 
$8.95) is a classic (the descrip- 
tion of the rapid that upended 
my kayak is on page 196). 

Also look for the waterproof 
Desolation River Guide, by 

Loie Belknap Evans and Buzz 
Belknap (Westwater Books, 
Evergreen, CO, 1994; $14.95). 
Not waterproof, but none- 
theless a good companion, is 
River Guide to Desolation and 
Gray Canyons, by Thomas G. 
Rampton (Blacktail Enterprises, 
Nathrop, CO, 1992; $9.95). 
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AST YEAR WE WERE DOWN BUT NOT OUT,” REFLECTS DALE HUSS, AN ARTICHOKE GROWER 
at Sea Mist Farms, describing the impact of the *95 floods that slammed 
California’s Monterey County just as artichoke production hit full swing. The dam- 
age was most dramatic along the Salinas River—which empties into the Pacific alu 
south of Castroville, the self-proclaimed Artichoke Capital of the World. At least 
1,000 acres were underwater, and 40 percent of the crop was lost. And because 
California provides virtually 100 percent of the nation’s commercial artichokes. 
with more than three-quarters of them coming from Monterey County, artichoke 


lovers felt the pinch. 





But now, rescued plants are revived, new plants are thriving—and though this 


NHR GA TT Com THe RRO R Teen CM tts spring crop is on track. From March through 
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May more than half of the $40-million crop is being harvested. 

Artichokes arrived in California in the 1880s; Italian immi- 
grants first planted the edible thistle. Currently, Green Globe is 
the most widely grown variety. This artichoke, which thrives 
along the cool, fog-shrouded coast as far north as Half Moon 
Bay and as far south as Monterey, is planted from cuttings. It’s 
a temperate-weather perennial that produces year-round, with 
the biggest growth surge from late winter through spring. A sec- 
ond spurt of production occurs in the fall, after the summer 
slowdown. Most of these plants yield a crop for 10 to 12 years. 

Other varieties, grown from seed, can deal with warmer cli- 
mates. The semithornless Desert Globe is an annual that pro- 
duces in winter and early spring in the coastal valley of Oxnard 
and the inland desert valleys. The thornless Big Heart is an 
annual, and its plantings are staggered for year-round harvest. 
This variety thrives around Lompoc, north of Santa Barbara, 
and in the inland Imperial Valley. 

Where an artichoke—also called a choke—grows on the 
plant determines its size. The biggest chokes form at the tips of 


Thin shavings of raw artichoke 
bottom, fresh fennel, and parmesan cheese 


MaKQeat 
a 


intriguing, cool-tasting salad. 


the tall stalks that emerge from the center of the large, arching, 
serrated, gray-green leaves of the plant. These premium prima- 
ry buds are the first to mature and be picked. More buds grow 
on each stalk, with the largest at the top of the stalk and the 
smallest toward the bottom. Because artichokes mature at dif- 


ferent times, they are handpicked. Workers, with packs on their — 
backs, sweep through the fields every seven days, selecting — 


fully formed buds just before they are ready to open. Artichokes 
are graded for size and boxed for shipping—often right in the 
fields, in portable packing sheds. 

Spring is the best time to buy artichokes. This is when you 
can get big ones at bargain prices, often as little as $1 each; the 
tiny, so-called hearts, or baby artichokes (which are also 
mature), are a good value now, too. 

Big chokes, with their sculptural silhouettes, are showy 


whole or cut, so take advantage of their shape. Even the stem is — 


edible, if trimmed. Enjoy chokes cooked, hot or cold, or try 
them raw. Regardless of size or presentation, 
flavor of artichokes shines through. 






the subtle, nutlike 3 
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bottom) 


o the uninitiated, an artichoke looks impenetrable. Its thistle thorns prick invaders. Tough 
leaves hide the fleshy bottom, which is the artichoke’s meatiest and most treasured oe a 
But, when you understand an artichoke’s anatomy, it’s easy to find your way to this suc- 
culent heart, packed with silken, immature florets. 

What we eat is a flower bud. If the thistle is allowed to bloom, it grows woodier in tex- 
ture as the leaves fold back and each floret in the center turns a glorious blue-purple, cre- 
ating a magnificent flower. 

On a tiny choke, the fuzzy center and very inner leaves are tender enough to be com- 
pletely edible. If you want to use the artichoke whole or in pieces, break off the tough 
outer leaves and trim thorn tips from the tender, pale inner leaves. 

To eat a cooked whole artichoke, tackle it leaf by leaf, pulling one at a time between your 
teeth to scrape off the flesh. Another approach is to cut open the artichoke, scoop out the 
center, eat what you can using a knife and fork, then tackle the remaining leaves by hand. 











Artichoke Fennel Salad I. In a bowl, mix 3 tablespoons | 
and 3 cups water. Trim articho 
Prep time: About |5 minutes tom (see How to 
Notes: Use a vegetable slicer or peeler Page | 10), and dip int 
to thinly slice ve bles. Raw artichokes serve Its color. 


darken quickly when 2. Cut bottom into paper-thin 


ping them directly into the 





Makes: 2 servings 





5 tablespoons lemon juice 

| artichoke (3 to 4 in. wide) 

2 tablespoons extra-virgin olive oil 

| to |'42 ounces parmesan cheese 

2 cups paper-thin slices fresh fennel 

2 teaspoons chopped Italian parsley 
Salt and pepper 


Per serving: 243 cal., 70% (17! cal.) from 
fat; 9.6 g protein; 19 g fat (4.7 g sat.); I3g 
carbo.; 444 mg sodium; || mg chol. 


Artichokes with Seed Dressing 


Cooking time: 25 to 30 minutes 

Prep time: About 25 minutes 

Notes: Select artichokes with 2- to 
3-inch stems 

Makes: 6 servings 


6 artichokes (each about 3 in. wide) 
|'/2 tablespoons mustard seed 
|'/. tablespoons coriander seed 
4 teaspoon dried hot chili flakes 
3 cup white wine vinegar 
| tablespoon extra-virgin olive oil 
| clove garlic, pressed 
2 tablespoons chopped cilantro 
Salt and pepper 
1. Trim artichokes as dire 
hearts with stems (see adjacent Dox 


artichokes a 


J, coriar der, and chili to seasoned 


104 cal., 31% (32 cal.) from fat; 
g protein; 3.6 g fat (0.4 g sat.); 17 g 
arbo.; 129 mg sodium; 0 mg chol 


Herb Cheese Artichokes 


g time: 


WwW 


n artichoke that is compactly shaped, with leaves tightly cupped, 
has reached maturity in cool weather. If it is exposed to frost, 
brown blemishes appear on its leaves, but this discoloration 


e- 


has no flavor effect and disappears as the artichoke cooks. 


As days get warmer, the artichoke’s leaves are inclined to flare, and thorns 
are more pronounced because the bud is getting itchy to bloom. 

Artichokes that have been cut darken rapidly in the air. To slow discol- 
oration, drop cut artichokes as quickly as possible into acidulated water (3 
tablespoons vinegar or lemon juice to each | quart water). Leave in water until 
ready to cook or cut again. 


Whole artichokes. Slice about '/2 
inch crosswise off the tops to remove 
main clusters of thorns, and discard. 
Pull small leaves off bottoms and 
stems of artichokes, and discard. 
With scissors, cut thorny tips from 
remaining outer leaves. If you want 
artichokes with stems, peel stems to 
Reh MR ILOLRC SMR) 4c-18 ole Par ULM Lan 
bottoms to make them fairly smooth. 
TAN UROL Un eto Ce ORLY AAS 
when served, trim stems flush with 
oe) aol gi TM life) k-Maolel dite 

Artichoke hearts with stems. 
Break off artichoke leaves (quick- 
cook, as follows, or discard) down to 
Py MMT 
about the top third of the remaining 
leaves. Peel artichoke bottoms and 
stems (lengths vary greatly) to 
remove fibrous exteriors. Trim discol- 
ored ends of stems. 

Artichoke bottoms. Break off 
artichoke leaves (quick-cook, as fol- 
lows, or discard). With a spoon, 
rag el -Me ey Mee OL oo 
and discard. With a small knife, trim 
stems flush with bottoms. Peel bot- 
toms to make bases smooth. 

Cooked artichokes. Choose a 
pan large enough to hold whole arti- 
chokes, artichoke hearts with stems, 


4 tablespoons coarse dried bread 
crumbs 


8 ounces reduced-fat or regular 
garlic-and-herb Boursin or 
Rondelé cheese 


or artichoke bottoms—for 4 to 7 
whole large artichokes, you'll need an 
8- to 12-quart pan. Half-fill pan with 
water, and for each quart, add | 
tablespoon vinegar, | or 2 drops 
olive oil (optional), and 5 or 6 black 
peppercorns. 

Cover pan, and bring mixture to a 
boil over high heat. Add artichokes, 
cover, and simmer until bottoms 
pierce easily, 15 to 20 minutes for 
artichokes as wide as 2'/2 inches, 25 
to 35 minutes for those 234 to 3% 
inches, and 40 to 50 minutes for 
those 4 inches or wider. 

Drain artichokes, and serve them 
hot to cool. 

Quick-cooked artichoke leaves. 
After trimming artichokes for their 
ITS ANAM ool 4 cola elo) oi Soh Coro 
just to eat or for their soft pulp to use 
in dishes made with artichoke pulp or 
purée. To avoid pricks, trim thorn tips 
from leaves before breaking off. 
Immerse artichoke leaves in boiling 
water with vinegar (for each | quart 
water, add | tablespoon vinegar). 
Cook leaves until pulp at bases is soft 
enough to scrape off easily, up to 15 
minutes for thick leaves. Drain, and 
let cool briefly. For nibbling, serve 
with a dipping sauce. 





spoon, scrape out and discard fuzzy centers 
in bottoms 

4. Rub stems lightly with | teaspoon of the | 
oil. Mix remaining oil with crumbs. Lay artis | 
chokes, cup sides up, on a baking sheet, and 
fill cavities equally with cheese. Sprinkle 
cheese with crumbs 


5. Bake in a 400° oven until cheese is hot 
and crumbs are lightly browned, about 15 


minutes. Transfer to a serving dish. 


Per serving: 252 cal., 46% (117 cal.) from 
fat; 14 g protein; 13 g fat (6.1 g sat.); 24g 
carbo.; 601 mg sodium; 22 mg chol. 





What used to be affectionately known as 
pre-rinsing should now be referred to as 
baloney. 


That's because our new Kenmore Ultra 
Wash Ill dishwashers have a monster 
food grinder that eliminates nasty food 
particles, so washing before you wash is 
no longer necessary. What goes in spat- 
tered, comes out sparkling. 


And as the machine's quietly going about 
its business, it’s also cleaning the water 
that cleans your dishes with a special 
filter. How much more clean can you get? 


In addition, you’re also getting more 
room for silverware than in any other 
dishwasher. And when it comes to the 
rest of the load, we’ve got adjustable 

























racks that accommodate everything from 
pacifiers to turkey platters. 


Big, strong and powerful. Shouldn't you 
consider the brand that’s in more than one 
out of two homes in America? 


THE INNOVATIVE SIDE OF SEARS 


© 1995 Sears, Roebuck and Co. 











THE CHANGING WESTERN 
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An indoor-outdoor garden room addition 


W's: the owners of st ANA \\\ ne <—S >See ~ 
this San Francisco ts . ) = . 
itt 3 \ aN . : 


Peninsula home are feeling 











cooped up but it’s too damp 
or windy to go out in the 
yard, they retreat to the 
indoor-outdoor garden room 
off the rear bedroom of their 
house. The 12- by 15-foot 
shed-roofed addition is open 
to the air at the top of both 


ends and in the arched door- 





way, but the side walls and 
the roof prov ide proteciion 
from the weather } 

While the windows, 


heart-shaped wood trim 





details, and beaded wain 
scoting give the east-facing 
addition the feel of an inte 

rior room, the space is also 
utilitarian. The end and side 
walls have broad shelves for 
pots, the wainscoting stops 
short of the floor to allow 


water to drain and wind 


blown debris to be swept | 
leal | CK patlo 
rves as floor. The 
I LlS\ i tnei 
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° A place to weather 
the weather 


e Multifunctional room 
divider 


e Waves and color ina 
sink counter 


¢ A doorside way 
station 


e Artisan wine cabinet 





GARY PARKER 





he room divider at this 

remodel in Portola 
Valley, California, is as func- 
tional as it is red. Each side 
of the cube plays a specific 
role in defining and separat- 
ing the living room, dining 
area, and kitchen in the 
open floor plan. 

The side facing the living 
room contains a prefabricat- 
ed fireplace with a galva- 
nized sheet metal surround. 
It also houses a television 
covered by hinged doors. A 
display alcove with adjust- 
able shelves occupies the 
dining-room side. ~The 
kitchen side (around the 
corner from the display 
alcove) contains a refrigera- 
tor, a cooktop, an oven, and 
a microwave. And the fourth 
side offers 
stereo equipment. 

The cube stands 8 feet tall 
and more than 6 feet wide 
on each side, and is clad with 
rough-sawn redwood siding. 
It sits on a diagonal, in line 


storage for 


CHRISTOPHER IRION 








The big red room divider 


with a new second-floor bedroom. The remodel was a 
collaborative design effort between owner Steven Harrison 
and architect Jim Goring of Frank/Goring Architects in 


Emeryville. 








TERRENCE McCARTHY 
re 


Collage counter 








un, colorful, and economical—those 

were the design goals for the sinu- 
ous counter in Lindy Small’s powder 
room. The Berkeley architect built the 
counter herself using a piece of 94-inch 
smooth-surfaced plywood and pieces of 
torn tissue paper. 

The room-long counter exaggerates 
both the narrowness and the length 
of the 30-inch-wide, 74-inch-long 
space. At its widest end, the counter 
measures |] inches—just enough room 
for a 9-inch-diameter bar sink and a 
faucet. It tapers to a scant inch at the 
other end. 

After cutting the curving edge and 
holes for the sink and faucet, Small 
sealed the plywood surface with 
polyurethane. She then laid each tissue 
piece down and brushed it in place with 
more polyurethane. The paper wraps 
around the exposed edges and continues 
on the counter’s underside. 
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Doorside recycling, shoe, and mail center 


he busiest door at 

Lotte and John 
Hermannsson’s home is the 
one leading to the drive- 
way: anyone going to the 
garage, emptying the recy- 
cling, heading to the garden, 
or unloading groceries pass- 
es through it. 

John, an architect from 
Redwood City, California, 
designed a wood-framed 
cabinet between the door 
and a refrigerator to serve 
as a kind of way station. The 
is 28 
which makes its marble-tile 


cabinet inches tall, 
top a handy height for 
dumping mail, car keys, 
boxes, or bags. A cork-cov- 


ered section of wall above it serves as a bul- 


letin board. 


The cabinet’s front door pulls out on full- 
extension glides to reveal a sturdy frame 
supporting a kitchen wastebasket that holds 


A world of 


woods ina 
wine cabinet 











aluminum destined for recycling. Since the 
wastebasket is relatively shallow, there is 
room at the other end of the cabinet for a 
narrow, open storage bin with adjustable 
shelves where the family stores shoes. 


| Seieiti sucupira, chontaquiro, bayo, chakte koc, and 
madrone make this handsome wine cabinet. Oregon 
woodworker John Shipstad assembled the six exotic-sound- 
ing hardwoods (which hail from Papua New Guinea, Brazil, 
Peru, Mexico, and Oregon) for more than their beauty: each 
is a lesser-known species from a certified responsibly man- 


aged forest. The custom-built 32- by 31- by 19-inch cabinet 


stores as many as 21 bottles and costs $3,000. 

As so many other contemporary 
craftspeople have done, Shipstad 
has tempered his reverence for 
wood with concern for the forests it 
comes from. “I wanted to practice 
my craft with a clear conscience,” 
he says. His interest led him to 
establish The Woodworkers’ 
Alliance for Rainforest Protection, 
now The Good Wood Alliance. 

To learn more about Shipstad’s 
work, write to him at 1389 Butler 
Rd., Coos Bay, OR 97420. You can 
see his work and that of other 
alliance members in a catalog of a 
show called Conservation By 
Design. To order ($30 plus ship- 
ping), call the alliance at (802) 862- 
4448, or write to 289 College St., 
Burlington, VT 05401. 
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WESTERN HOME 
NOTEBOOK 


ntil | got a call from 

Rob Kellenbeck, the 
World Wide Web seemed 
little more than an elec- 
tronic grab bag of inert 
information. Rob is the 
owner of Deer Creek 
Pottery, a Grass Valley, 
California, company that 
produces ceramic tiles 
with original molds used 
by famous architect Julia 
Morgan. (See the tile story 
on page 92 of our 
February issue.) If you 
have a computer with 
access to the Internet and 
a paint program, you can 
not only download his 
entire catalog of tiles to 
your computer but also 
select one of the patterns 
and choose colors from his 
line of 60 glazes to suit 
your home’s decor. Then 
you can send one of his 
distributors an electronic 
message including the pat- 
tern and color combina- 
tion, and order a sample 
tile (called a “strike off”). 
You'll have it in hand in 
about a week. It’s virtual 
decorating! 

Deer Creek Pottery can 
be found at Tiles on the 
Web (http://users.aimnet. 
com:8000/~tcolson/ 
webtiles.htm). The site 
was developed by Tom 
Colson, a tile lover who 
wants to provide exposure 
for individual tile artisans 
and small tile studios. 
There’s no charge for 


access. 


Hey! Do you have a question or 
an innovative problem-solving idea 
for the home? Write to Peter O. 
Whiteley at Sunset, 80 Willow 
Rd., Menlo Park, CA 94025; fax 
415/327-7537; send e-mail 
cwh@sunsetpub.com (including 
full name and street address). 


ingen 





BOUNTY. MEDLEYS. 
THE QUILTED QUICKER PRETTY-UPPER. 








Great legs! 


When islands and cooktops look like freestanding furniture, the kitchen 


becomes more human-scaled and inviting 


waggy SIGNERS ARE FINALLY ACKNOWLEDGING WHAT EVERYONE 
else has always known: the kitchen is where people 
@ congregate, no matter how inviting other rooms are. 
feel As 2 result, designers are softening the room’s tradi- 
tional spare utilitarian edges in favor of a more furnished look. 
Good things happen when furniture becomes the model for 








kitchen surfaces. First, by treating islands, counters, and cabi- 
nets as freestanding tables, sideboards, and cupboards rather 
than as a unified whole, the kitchen becomes more human- 
scaled. Second, the kitchen looks more like the family room 


it’s often connected to. & 
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DOMINIQUE VORILLON 


By Bill Crosby 


= anciful leg inspired by 
the work of furniture 
designer Roy McMakin 
highlights one end of this 
island in Glendale, 
California. The colors, 
shapes, and materials 
used in the island, made 
of Indian black granite on 
a painted wood frame, 
contrast with other 
surfaces in the room, 
breaking up an immense 
space and defining 
different use areas. 
Doors and drawer fronts 
were purchased from 
Decorative Specialties in 
Irwindale. All paint colors 
are Dunn-Edwards 
custom mix except for 
Dunn-Edwards Cottage 
White for the walls and 
some cabinetry. Tile 
backsplash and counters 
were designed by Diana 
Watson of Native Tile & 
Ceramics, sold through 
Mission Tile in South 
Pasadena. The flooring is 
waxed | -foot-square 
cork tiles. Borneo 
barstools are from the 
Home Decorators Col- 
lection catalog. Architect 
Georgie Kajer, Pasadena. 
Cabinetmakers: Oak- 
Crafters, Newberry Park 





all-mounted cooktop 
has all the elegance 
of a slim-lined side table. Its 
front legs, finished with a 
walnut stain, are turned in 
| what designer Paolo 
)Campagnol describes as 60s 
retro taper. Two Gaggenau 
double-burner elements fit 
jinto the stainless steel top; 
burner control knobs mount 
}0n the front rail. Burner 
}covers lift up to lean against 
}a Verdi Venetian glass back- 
|5plash. The conical hood is 
stainless steel. A companion 
/diece, a roll-around storage 
trolley, fits under the cook- 
top. Manufacturer: Snaidero, 
at the Pacific Design Center 
n West Hollywood, 
California. 


KEN CHEN 


J. D. PETERSON 


DOUG DUN 


ight legs support Julie and Philip 

E. Howard’s custom-made maple 
tabletop in Belvedere, California. 
Between the inner pairs of turned 
vertical-grain fir legs are two levels of 
open shelves with old-fashioned 
dividers; all exposed fir has a light 
whitewash finish. End panels are 
painted a light blue custom mix from 
Fuller O’Brien that matches the 
perimeter cabinets. Large, single-basin 
Elkay sink fits into the tabletop. 
French limestone counters flanking a 
4-foot Thermidor range match the 
lighter squares in the two-tone 
limestone floor. Blue ceramic tile 
forms the range backsplash. Project 
architect Earl Wilson and his partners 
at Backen, Arrigoni & Ross, San 
Francisco, also designed the range 
hood. Cabinetmaker: Werner 
Schneider Construction, Tiburon. 


iant Parsons table in Curtis Smith’s 

San Francisco kitchen includes 
a six-burner Thermidor cooktop set in 
its Syndecrete (lightweight concrete) 
surface. Lacquered maple legs and 
rails (which match the upper cabinets 
on the wall) are reinforced with a 
steel frame. Banks of drawers under 
the cooktop are lacquered mahogany 
to match the perimeter base cabinets. 
Two stainless steel tubes rising out of 
a urethane-coated maple floor carry 
gas and electricity to cooktop. 
Backsplash behind counter is |-inch 


black glass tiles above a 3-inch stainless 
steel band. Project architect Alan 
Fleming of San Francisco also designed 
the barstool. Cabinetmaker: Luther 
Gruelich, San Francisco. 





— 
ae 
Ee 
0 
Z, 
4 
ea 
fa 
Z. 
0 
Z. 
Lo 


PrROSCAN Ss 


TALE Ores 


DIAGON 


" 


FIRST 8O 


A 


C 


\ 
\ 


l 











Presenting the 













worlds largest 
rear projection television: the incredible 

new ProScan 80" diagonal. New advanced 9" 
tube/optics system (compared to 7" tubes in 
conventional projection 
sets) propel a picture 
thats over 50% brighter 
than previous 7" designs. 
That’ an industry first. And a ProScan 
exclusive. But that’ just for starters. Because 

a new improved wideband 
amplifier combines with 
61 watts to deliver unpar- 
alleled picture power. And 
with improved ProScan 


audio, there’s sound to 





go with the fury: a room- 


i interface makes ProScan easier 
shaking system that erface makes ProSc E 


The friendly new graphical user 


catapults the built-in Dolby’ Pro Logic 


DC [eet surrouno | 


PRO EO TG iG 


Surround System to new 
heights (as well as depths). But don’t let all this 


power fool you. ProScan also boasts 











ProScan 80" diagonal PS80690 
There’s never been a bigger—or better—ProScan. 


a friendly new bit-mapped graphical user inter- 
face with point-and-select simplicity that rivals 


the helpful graphical icons of today’s personal 


The new ProScan 
Simple Remote 
makes today’s 
most advanced 
technology 
easy to 
grasp. 


computers. And new digital 
technology in the ProScan tuner 
allows PIX+ Twin Tuner™ Picture-in- 
Picture effects, including Picture-Outside- 
Picture and Split-Screen. 

If you're tired of TV performance claims 
that generate more heat than light, you owe 
yourself a look at the bright new ProScan 


Projection TV. The reviews—like the picture — 


are glowing. PROS C AN 


than ever to navigate. 2 
g So advanced. Yet so simple. 
AN RCA ENTERTAINMENT PRODUCT 
‘Dolby is a registered trademark of Dolby Laboratories L icensing Corp. (Requires optional surround sound speakers.) ©1995 Thomson Consumer Electronics, Inc. Trademark(s)* Registered Marca(s) Registrada(s). TV Picture Simulated 














A new sense of arrival 


A dark entry is made open and welcoming 


BEFORE The low, arched entry to this 
1940s stucco ranch house was cramped 
and dark. A cheap-looking galvanized 
metal gate, poor illumination, and 
uneven steps added to the haphazard 
appearance. 











T 


ARCHITECT Sutton Suzuki Architects, 
Mill Valley, California 


YNTRACTOR Jeff Hicks 
Construction, Mill Valley 


custom-designed and installed by 
Mission Wood Suppliers, Mill Valley 


o Design by Baldwin 





ETER Removing the arch, pushing the front wall forward 4 feet to allow space Y 
inside for a small powder room, and installing a grid of maple-framed glass trans- 

} the house from one that retreated inward into one that opened out. Anew — 

> green solid-core wood door matches the color of the new slate steps. Three i 


s of equal height approach the front door, creating a handsome platform for ) 
wer pots 
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With 
so much 
going on 

under 
Dur rool. 


Good times with family and 





friends. Contented moments you wish 
would never end. All in the security of 
your home. Yes, the good life keeps 
unfolding under your roof. And you 
want to be sure it continues... 

It will, when your home is 
protected — beautifully — by Monier 
CedarLite. From the street, you’d swear 
this remarkable roofing material is 
genuine cedar shake. Instead, it’s much 
better — a handsome, lightweight, 
fireproof roof tile that’s designed to 
keep your home water-tight. Adding to 
your protection is a 60-year transferable 


warranty from America’s oldest and 


Muirwood « 320010 


Silverwood « 320030 


largest manufacturer of concrete roof 
tiles. 

CedarLite will enhance your 
home’s good looks and add to it’s 


resale value. To help you re-roof with 


Ironwood « 320050 





Heartwood ¢ 320060 





Available in a variety of color blends that perfectly reflect the graceful weathering of real wood 





ANOTHER QUALITY PRODUCT FROM 









INNOVATIVE ROOFSCAPES™ 





confidence, Monier is pleased to 
provide expert advice in a free, 

illustrated brochure which details 
CedarLite’s many advantages. Call 


today to get your free copy. 


Expert advice on 
re-roofing is yours at no 
cost or obligation. 

Call toll-free for facts 

by return mail. 


-800-2RE ROOF 


lite 
The Ultimate Shake Replacement” 
THE NATION'S LEADING MANUFACTURER OF ROOF TILE 











\ branch office in the backyard 


Trane 1 5 zi 7 . 
sur detached home offices draw the line between home and work 








N IN-HOME OFFICE SOUNDS 

pretty good in theory. Then 

the front door bell rings, the 

children start playing red 
light—green light in the next room, and 
the temptation to do chores—after all, 
you’re home—draws your attention 
away from your work. 

More than a few farsighted homeown- 
ers have eliminated these working-at- 
home distractions by moving the home 
Office into a detached building. As archi- 
tect John McLean points out, “The simple 
act of traveling even a short distance from 
one’s home to a place to work funda- 
mentally changes the perception of that 
place from one of home to one of work.” 

Of the four buildings shown in the 
next few pages, two were remodeled 
from existing structures and two were 
built from scratch. The smallest is a 
former garden toolshed, the largest an 
architect-designed building the size of a 
small cottage. None was designed to 
house additional employees or as a place 
to receive clients, which in some cities 
would have required providing addition- 
al off-street parking. 


FROM TOOLSHED 
TO DOCTORS’ OFFICE 


Claudia Gallison and David Winchester, 
both physicians in Portland, needed a 
quiet place at home to focus on their 
research work and prepare for talks. But 
with two exuberant children ages 3 and 
5 rocketing around, it was tough for the 
parents to concentrate. 





HOME AND DESIGN 





STEPHEN CRIDLAND 


Their sloping site offered little space 
for an addition, and they had considered 
moving until Steve Jacobson of Neil 
Kelly Designers/Remodelers suggested 
taking a look at the old toolshed in their 
backyard. 

The 12- by 16-foot shed was notched 
into the hill above their back deck, and 
both its interior and foundation had seen 
better days. Its shell, though, was in rea- 
sonable shape. 

They replaced the foundation, then 
repaired the siding. A broad cascade of 
steps now connects the office building to 
the house’s enlarged deck to help the 
visual connection. 

Inside, knotty pine beams reinforce 
the walls and roof and add a wood tone 





A PEAKED WINDOW above sliding French doors follows the roof form in this toolshed- 
turned-office. White trim and lap siding match those on the main house, which lies 
down a flight of cascading steps and across a deck. The underpinnings of the 
building and stairs are masked by locally quarried Camas stone. Wood flooring, 
beams, trim, and wainscoting bring warmth to the interior. 


repeated in the pine wainscoting and 
plank floor. Painted walls, new side win- 
dows, an octagonal rear window, and 
sliding French doors in the front bright- 
en the space. Above the doors, a custom 
window emphasizes the form of the 
shed’s gambrel roof. 

New phone and electricity lines out to 
the shed allowed the owners to put in 
lighting, computer hardware, and an 
electric wall heater. A U-shaped counter 
of marble-textured plastic laminate 
defines the office area and provides space 
for spreading out paperwork. Built-in 
Craftsman-style cabinets and bookcases 
reduce the need for freestanding furni- 
ture, and uplighting wall sconces reflect 
diffused light off the ceiling. 
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Finnigan’ 


| 
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Mountain View, 


urth incarnation 


ct 


e was built as 


volved into a 


ently became a 
Now 


; multicol- 


a 





= den SC, 


COLORFUL CEILING, walls, and floor enliven the interior (above), 
which is office by day and family room at night. On the exterior 
(left), yellow-painted paneling creates a symbolic garage-door 
shape that hints at the building’ s earlier life. 


building serves as 
Patrick’s daytime work- 
space for his architec- 
tural design business, 
and doubles as a family 
room in the evenings, 
since it’s bigger than 
any room in the house. 
To save money, the 
Finnigans remodeled 


the building themselves. 


Transforming the 
former darkroom meant 
they needed to bring in 

a lot more light. They reframed exterior 
walls to use six windows salvaged from 
a house Patrick had remodeled for a 
client. The couple also replaced termite- 
damaged interior walls with a window- 
studded wall that angles across the floor 
to separate the main office—family room 
from two smaller storage areas—one 


used for bikes, camping gear, and tools; 


the other used for office supplies. 

Inside, the room is a course in color 
techniques: the new 2'-inch-thick con- 
crete floor, which covers the original 
one, has a coppery color that was creat- 
ed by spreading a slurry of iron sulfate 
fertilizer and water on the slab after it 
dried. The pitched ceiling is covered by 
8-foot lengths of tongue-and-groove 
paneling that Patrick prestained light 
green and yellow with diluted latex 
paints. On the walls, colored plaster cre- 
ates a soft, mottled look: a parchment 
color on the perimeter walls and terra- 
cotta on the angled wall. Burgundy and 
dark green paints accent wooden trim 
and beams. 

The furnishings reflect the room’s 
dual life: a drawing board and flat files 
for blueprint storage, as well as comfort- 
able couches, a coffee table, and a tele- 
vision. A woodstove is the sole source 
of heat. 
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Sustom tours. Ram Van comes in three different 
»ody lengths. And whichever length you choose, you 2 
an convert your Ram Van to suit your own needs. 





















Standard anti-lock 
brakes. For safe stops, 
Ram Vans feature standard 
rear-wheel or available four- 
wheel anti-lock brakes. 












agine gives you 175 _ = === 
orsepower. What's =e Ee== 
ore, two Magnum 
-85 are available- 
5.2L and a 5.9L. 
Vhen it comes to 
wing, Ram Van's 
lagnum strength 
mes in handy, with 
hefty standard towing 
pacity of 3,500 lbs. 




















Standard driver airbag. Dodge is the only full line truck f \ 
manufacturer to put a standard driver airbag in every single truck it 
builds. So of course, Dodge Ram Van has one. 


Travel insurance. Ram Van is backed by our Customer One 








Care™ 3-year or 36,000-mile bumper-to-bumper 


o warranty and 3/36 Roadside Assistance. There’s 
; pi Op a 7-year/100,000-mile outer body rust-through 


warranty, too.” 


Accommodating rates. We're offering an affordable 
Q Ram Van Ready Conversion Package that includes many of the 
amenities you're looking for. Including air conditioning and 


speed control. So pay us a visit. For the name of your nearest 
Dodge dealer, or for more information, call 1-800-2-RAM VAN. 


*See limited warranties and restrictions at your dealer. Excludes 
conversion alterations and normal maintenance & wear items. 
Always wear your seat belt for a fully effective airbag. 


America’s Truck Stop 
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THIS STREET-FACING OFFICE (above and left) screens a private courtyard 
(below). Consistent architectural details, such as arched openings in the rear 
entry to the main house (below, foreground) and in the office arcade (below, 
right), unify the buildings’ appearance. New French doors break up the side 
wall of the garage-studio and brighten its interior. 





A NEW WORKSPACE 
AND A PRIVATE COURTYARD 


1 A. PLATE 


AN 


NORMA 


“My husband used to work in the base- 
ment next to the water heater and under 
an old sewer line,” recalls Jo Anne 
Beasley. These days, Malcolm Beasley, a 
professor of applied physics at Stanford 
University, retires to working quarters set 
in far more scenic surroundings. He exits 
the rear of the main house, crosses a 
brick-covered courtyard, walks under a 
covered arcade, and enters his own oak- 
floored office with inset mahogany strips 
around the perimeter. The 10- by 15-foot 
structure borrowed space from a fenced- 
in patio area, and now blocks views from 
the street when the patio is used for 
entertaining—a real bonus since the site 
is an exposed corner lot. 

The Beasleys’ daughter, Claire, an 
architecture student, designed the office, 
the courtyard, and the adjacent remod- 
eled garage that also serves as a painting 
studio for Jo Anne. The curved opening 
in the house’s entry porch is repeated 
both in the arcade and in another arch- 
way added at the rear of the house to 
create a covered stoop. Stucco and green 
trim’ were chosen for office, garage, and 
house to unify the buildings. The deco- 
rative vent near the peak of the office 
matches an existing one on the house. 

The old concrete patio was removed 
and the area regraded, and a new slab 
covered with brick pavers was added. 
Teak furniture and container plants 
complete the outdoor space. 











ie Coffee You Drink Every Day Doesn't Rua carey Cie 


POPU M Cae UUM AOR A BY a raa(e) (cea 
But you dont have to be rich to drink Yuban’ every day. 
Made from100%: Colombian beans... the richest coffee in the world. 
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A WELL-SITED 


PHOTOGRAPHY STUDIO 


iii yhoto studio and office in 
reel one 


n h an exclusive 


Seal 
site a hearth 
lids OF C restory 


1room 





LARGE WINDOWS orient to the view, while 
upper bands of small windows bring 
daylight into the center of the studio. The 
projecting trellis above the clerestory 
windows (left) adds interest to the roof, 
which is visible from the house. 


and emphasize its 16-foot height. 

Closer examination shows that many 
functional features exist as well. Below 
the window seat are built-in storage 
drawers for prints. An angled-end light 
table is to one side; storage cabinets are 
on the other. The adjoining wall has a 
lowered desk between counter-height 
storage drawers. A large movable table 
in the center of the room keeps the 
space flexible. 

The 21- by 31-foot building is a far 
cry from the owner’s former workspace. 
“Photo equipment and files were spread 
all over the house, and her darkroom 
was built beneath a deck,” says the 
designer, San Francisco architect John 
McLean. Still, she brought a little of the 
house with her: inspiration for the win- 
dow seat came from a similar one in the 
kitchen of the main house. The office- 
studio also contains a half-bath, an entry 
hall, and a large darkroom, and is sited 
downhill from the main house. @ 

By Peter O. Whiteley 


CRAIG MOLE 


Trex: Is Available At The 
Following Dealers 


















































CALIFORNIA 
American Dixieline- Mead Clark 
Lumber Co. Kearney Co. 
Modesto Mesa Santa Rosa 
209-578-5200 San Diego 800-585-9663 
Ashby 619-279-5010 Meek’s 
Lumber Co. Dolan’s the Builder's 
Berkeley Lumber Choice 
510-843-4832 Concord Rocklin 
Barr 510-686-1734 916-961-2818 
Lumber Co. Economy Myrtletown 
Costa Mesa Lumber Co. Lumber 
714-556-1500 Oakland Eureka 
Bay Central 510-261-6100 707-445-8436 
Lumber Inc. Environmental Nichols 
Torrance Specialties Lumber 
310-320-0724 Ontario Baldwin Park 
Beronio 909-390-8800 818-960-4802 
Lumber Co. Fisher Rim Forest 
San Francisco Lumber Co. Lumber Co. 
415-824-4300 Santa Monica Rim Forest 
Big Creek 310-395-0956 909-337-6262 
Lumber Co. Ganahl Roadside 
Watsonville Lumber Lumber & 
800-347-2770 Anaheim Hardware Co. 
Bruce Bauer 714-772-5444 Agoura Hills 
Mountain View Golden State 818-991-1880 
415-948-1089 Lumber San Bruno 
Buena Park San Rafael Lumber 
Lumber 415-454-2532 San Bruno 
Buena Park H&L 415-588-4674 
714-522-2864 Lumber San Lorenzo 
Butcher's Oakhurst Lumber 
Block 209-683-7655 Santa Cruz 
Bear Healdsburg 408-475-6100 
Lumber Secard Poo! 
Healdsburg Ontario 
707-431-9663 909-983-3013 
Homer T. Sunnyvale 
916-273-3883 Hayword Lumber 
Central Valley Lumber Sunnyvale 
Lumber Co. San Luis 408-736-5411 
St. Helena- Obispo Terry 
805-543-0825 Lumber Co. 
07-96 J. W. Los Angeles 
ounty Redwood 818-502-1 
Lumber Co. El Cajon Simi Valley 
Santa Barbara 619-442-0658 805-526-34 
805-966-3181 Escondido Ventura 
Dixieline 619-745-6800 805-648-3181 
Lumber San Diego Truitt & Wh 
Escondido 619-452-0520 Lumber 
619-745-7271 Kelseyville Berkeley 
National City Lumber 510-841-051 
619-425-6 Supply Inc. Yates 
San Di Kelseyville Lumber Co. 
619-695-0600 800-279-5059 Santa Cruz 
Lumberjack 408-454-930) 
Redding 
916-223-1882 
OREGON 
Gerretsen Jerry's Home Kilgore- 
Building Improvement Blackman 
Supply Center Building 
Roseburg Eugene Materials 
41-672-2636 541-689-1911 Salem 
Gold Beach Kerr Ace 503-581-161 
Lumber Hardware Lumbermen 
sold Beach Building Building 
47-6617 Center Centers 
Brookings Klamath Falls 
541-469-3139 541-884-314) 
WASHINGTON 
Barmon Copeland Mauk F 
Lumber Lumber Redmond 
Sultan Oak Harbor 206-885- 
60-793-2682 360-675-2201 Tualiton 
Bellingham E&E Valley 
Sash & Door Lumber Co. Builders 
Bellingham Marysville Supply 
3E 38-9000 360-659-7661 Vancouver 
Cascade Lumbermen's 360-944-840 
Lumber Building Westside 
Camano Island Centers Building 
60-629-2119 Spokane Supply 
800-486-9617 











For your local Trex dealer, please contact 
OrePac Building Products 
at 206-582-9500. 





Wood-Polymer Lumber 
1-800-BUY-TREX 
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~ A DECK THIS DURABLE 
DOESVT GROW ON TREES. - 


Unlike wood, Trex’ defies the laws of nati — 





Finally, there’s a decking lumber that ‘money on Sealants. The fact i is, Trex is so 
won't rot, warp, split or splinter. Not now, durable it maintains its natural beauty — 
not ten years from now. and driftwood grey color all by itself. 

It’s called Trex”. A wood- polymere \ So contact your nearest authorized 


lumber that’s specially designed to resist. dealer listed on the. opposite page 
damaging UV rays, moisture or call 1-800-BUY-TREX. 
and insects. Making it After all, decking lumber 
possible.for your deck to that endures 1e eae this 
look as beautiful in ten years beautifully 

as it did the day it was built. doesn’t 

And, we might add, without come along rez 
having to spend time and\, every day. — Wood-PolymenLumber 
\ 











\ \ 
|| i” Remember to recycle your plastic grocery sacks, Trex is siecite? oe glenn plastic and wood. 
\ =) 
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Rustic centerpiece 


{ tripod made of branches supports a fruit basket 


ou can bring the outdoors in with 
this fruit stand. It’s a wire basket 
supported on three legs that are 
branches nailed together (a 
of putting your larger prun 
Orange leaves camouflage 
lhe whole centerpiece 
in hour to make. Francoise 


| \itos, Calitornia, 


WHAT YOU NEED 


¢ 3 BRANCHES |6 to [8 inches long 
and | to |'/2inches in diameter 


¢ 5 OR 6 NAILS | 7/4 inches long 
¢ 2 yards silk DRAPERY CORD 


e |2- by |2-inch square 
of HARDWARE CLOTH 


« Dark green SPRAY PAINT 


e Natural-colored TWINE 


° GARDEN CLIPPINGS such as citrus leaves, 


eucalyptus leaves, or pine needles 


e HAMMER, WIRE CUTTER, and PLIERS 


STEPS 


1. Cross two branches to form an X, 

and nail them together through the 
center. Hold the X upright, and place 
the third branch against it. Adjust the | 
third branch until a freestanding tripod is 
formed, then nail the third branch to | 
one of the others. 


2. Wind the drapery cord around the | 
junction of the branches to cover the 
nails, and tie a square knot to finish. 


3. Use wire cutters to trim the | 
hardware cloth to desired size. Fold the} 
sharp corners and then the sides of the | 
hardware cloth inward about !/2 inch, an 





pinch with the pliers. At the center point 
of each side, fold the cloth over to form 
a 'h-inch dart. You should have a shallow 
basket. 


4. Spray both sides of the basket with 
green paint, and let it dry. 


5. Place the basket on the branches, 
and secure it with twine at the tip of 
each branch. 


6. Line the basket with the clippings, 
allowing them to spill over the edges, 
and for the final touch, pile fruit on the 
foliage. 


TIPS 


* Small oak branches are excellent. 
Prunings from fruit trees will work if 
they are large enough. 


* Choose branches that are as straight as 
possible, but a minor wiggle or two 
will add character. 


* Use as many nails as necessary to 
secure the tripod, but be careful not to 
split the wood. = 


By Christianne Selig 


ASP RL. 199 6 131 








“CAN CATS’ 
NUTRITIONAL NEEDS 
BEGIN TO CHANGE 
AROUND AGE SEVEN ?” 


ons He pets live 
= EE! longer, ier lives 


ea ©1995, Ralston Purina Company 
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YES. 


That’s why there’s Purina Cat Chow Mature. It’s 
specially formulated for cats seven years "and older, with 
25% less fat and fewer calories than the leading dry cat food. 
It’s also easy to digest, and cats love the way it tastes. 


THE PURINE CAT CHOW* FAMILY 
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BETTER CARE MAKES BETTER CATS™ 
Call 1-800-CAT-CARE for more information. 





By Bill Crosby 


How to get your patio ready for spring 


PRING-CLEANING DOESN’T STOP AT 
the back door. Patio furniture, 
grills, decks, and siding need tend- 


ing to as much as the inside of your 


house does 


Is there a way to make my old patio 
furniture look new again? 

June LaBarre, who has been restoring 
old patio furniture at her company, 
Furniture Lady, since 1972, says most 
kinds of patio furniture can be nicely 
refurbished, and you really see the sav- 
ings in metal-frame furniture. “With 
pieces like Brown Jordan or Tropitone, 
you'll save up to 50 percent ol the cost 


of new, and with less expensive brands, 


you can upgrade the paint and strapping.” 


Manufacturers can usually recom- 
mend a refurbisher in your area, but if 
you want to try restoring patio furniture 
yourself, LaBarre has this advice 

“Clean metal frames with a car- 
rubbing compound, then protect them 
with a clear car wax. Don’t use Turtle 


Wax 


“Clean vinyl strapping and vinyl- 


it’s green 


v4 


' 





THE “FURNITURE LADY,” June LaBarre, 
re-cords a 1950s steel-frame chaise 
longue with “/4-inch vinyl tubing. 


coated fabrics with a solution of laundry 
detergent and water. A lot of times 
you'll find a brown spotting on vinyl 
that looks like a rust. It’s caused by a 
reaction between the UV rays of the sun 
and the vinyl. You can clean most of it 
off, but you can never stop it once tt 
starts. Air pollution can cause it. 


vm 


NORMAN A. PLATE 


“On redwood or cedar, exterior pene- 
trating oil will keep the wood from dry- 
ing out. 

“With wrought iron, the most impor- 
tant thing is to clean the rust off with 
naval jelly, then touch it up with paint. 
Bare iron or steel will rust; the rust patch 
will grow just like the vinyl rust.” 

LaBarre’s store, in Menlo Park, 
California, always advises customers to 
keep cushions inside when they’re not in 
use. During the warm season, when 
they’re out regularly, hose them off and 
apply a vinyl protectant once a month. 


“Patio stores sell vinyl cleaners and pro- . 


tectants, which are also really good for 
all resin furniture,” says LaBarre. 


| pulled the cover off my gas grill and found 
a moldy mess. What should | do to get it 
back up to snuff? 

George Speicher, president of grill 
manufacturer Pacific Gas Specialties in 
Irvine, California, says spring-cleaning 
a grill is mostly commonsense stuff. 
“Clean everything with hot, soapy water 
or a degreaser [such as 409, Fantastik, or 


are 


everything to clean, protect an 
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| 
And give it a whole new look.| 
Choose from many H&C | 
Concrete Stains, from er 
Green to Brick Red. Stop in fo 
| 
or for a store near you, call | 


. And art 
; 


your dull concrete history. 
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Simple Green]; clean rocks or tiles with 
a wire brush, or replace them; and make 
sure to clean the tubes leading to the 
burners, so they’re clear of spiderwebs.” 
| Speicher also offers a couple of tricks 
you might not have thought of. “If your 
grill has oxidized and gotten that whitish 
color, a light coat of cooking oil will 
restore the black. And for really dirty, 
greasy porcelain cooking grates that 
_ can’t take heavy scraping and rubbing, 
try putting them and a cup of ammonia 
in a plastic bag and letting them sit out 
‘in the sun for a day. The sun helps the 
ammonia work. Then clean them thor- 
) oughly with a soapy solution. The crud 
should just fall right off.” 


) | was thinking of renting a power washer to 
really clean up the outside of my house. 
What should | know? 

Pressure washers are great for getting 
the mildew off cedar shakes, decks, and 
) exterior walls, says Larry Davidson, 
co-owner of the nine Zodiac Rentals 
Incorporated in the Denver area. 
“Pressure washers have replaced scrapers 
for home painters—they’re what most 
/pros use. They’ll blow the mildew right 
off siding, and you can get your wood 
looking brand-new. But when you’re 
cleaning your roof, make sure you go the 
Same direction as the rain—don’t spray 
up, or you'll blow the shakes right off.” 

For most house projects, Davidson 
fecommends a cold-water washer, which 
Operates at a maximum of 2,500 pounds 
per square inch (compared with the 15 
(6 60 psi of a garden hose). “If your 
Wood is old and soft, be careful about 
the pressure and your choice of tips. A 
‘Zer0 tip’ will literally eat the wood. The 
‘ental yard should supply you with the 
*rrect tip for the job you’re doing.” 

Davidson says power washers have 
tbout 50 feet of hose, and you can get 
Wand extensions that will reach up to the 
raves On a one-story house. “They’re 
"ery easy to transport, and you should 
¥€ able to do any household job in the 
“hour minimum rental time.” = 

















30 YOU HAVE A HOME- 

9R DESIGN-RELATED 

TOPIC YOU’D LIKE US 

'O@ RESEARCH AND PUBLISH 

N THE MONTHS AHEAD? 

Vrite to Ask the Experts at Sunset, 

0 Willow Rd., Menlo Park, CA 94025: 
a& (415) 327-7537; send e-mail to 
aperts@sunsetpub.com (include your 
Wl name and street address). 
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Visit the Pella Website @ http://www.pella.com 


ANOTHER REASON To Buy A PELLA® WINDOW 


Discover the five 
keys to choosing’ 
a window. . . 









Quality like this only comes from Pella. 


5 6 6CITY 


| CODE: C286Z6CN 





They’re all in this FREE 24-page 
brochure from Pella. It’s full of 
beautiful photos, stylish ideas, useful 
tips and more, to help you find the 
best window for your home. Call or 


write for your free copy today! 








Call or write for your free “Making Great 
Window Decisions” brochure. 
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BY JERRY ANNE DI! VECCHIO 


A TASTE OF THE WEST: Mussels to remember 


_ travelers forget, with regret, 
was violated once when my daugh- 
ter, then about 10, and I were driving 
along the coast of Normandy. At first 
taste, she fell in love with mussels 
steamed with wine and creme fraiche. 
She had them for lunch, then she had 
them for dinner. The next day she did 
the same thing. On the third day, as 
we turned inland, I firmly suggested a 
menu change, promising she could have 
mussels again later on. Well, they 
weren't to be found in any town that 
followed. And like all tourists who 
anticipate that a regional dish—or an 
indigenous treasure—will be available 
on down the road, we failed to enjoy all 
the mussels we could before passing out 
of their province. This incident was a 
sore point for many days. But back 
home, I was able to redeem myself. 

Pacific mussels, whose tender meat 
is bright orange to ivory, are much like 
those of Norm andy. When I steamed 
them with homemade créme fraiche 
and a domestic white wine, all was for 
given. Since then, we've also come to 
like them steamed with sweet cream as 
well. It’s a pleasing variation. 

Not only do native mussels taste like 


the French ones, but my fish-guru 


friend in Washington, Jon Rowley, 
pointed out that some are actually the 
ime. It seems West Coast mussels 


vere joined here by Mediterranean 


*s so long ago that both were pre 
nat It’s speculated that 
s arrived as hitchhikers on 


yf the first explorers’ sail 
th learned inspection, you 
s between the shel | 


incuion: natives 


ummer, migrants 
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This very French 
Ne Rema Soe 
also very easy to 
prepare. 
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¢ Simple, yet superlative 
steamed mussels 


* No-mess oven-fried 
meatballs 


¢ Culturing your own 
creme fraiche 


¢ Baking’s best for beets 


¢ Meet the Merlots 
from Chile 








to my taste, they are more flavorful and 
more tender. But prudence makes 
farmed mussels—the ones you buy—a 
far wiser choice, even though they are 
harvested larger than I would like. 


Mussels with Wine 
and Cream 


Cooking time: About | 0 minutes 

Prep time: About 20 minutes 

Notes: Buy mussels no longer than 24 
hours ahead, and keep them loosely 
covered in the refrigerator. Scrub just 
before steaming. Beards, the wiry strands 
that secure mussel shells to their moor- 
ings, are easily pulled free. Scrape off any 
large barnacles while scrubbing shells. 
Makes: 4 main-dish or 8 first-course 
servings 


/2 cup minced shallots or red onion 
/2 cup minced parsley 


2 teaspoon dried thyme leaves 





tablespoon butter or margarine 


| 

| cup chicken broth 

| cup dry white wine 
| 


cup whipping cream or 
creme fraiche (see page | 36) 


4 pounds (about 3 qt.) black-shell 
mussels, beards pulled off and 
shells scrubbed 


I. In a 6- to 8-quart pan over medium- 
high heat, frequently stir shallots, 4 cup 
parsley, and thyme in butter until shallots 
are limp, about 3 minutes. 


2. Add broth, wine, cream, and mussels to 
pan. Cover, and bring to a boil on high 
heat. Simmer until mussels pop open, 5 to 
10 minutes. 


3. Sprinkle mussels with remaining parsley, 
then ladle into wide bowls and add cook- 
ing liquid to each bowl. 


Per main-dish serving: 377 cal., 60% (225 
cal.) from fat; 19 g protein; 25 g fat (14 g 

sat.); 11 g carbo.; 463 mg sodium; | 11 mg 
chol. 





SEASONAL NOTE 


Tender signs of spring 


Pp: Bertolli is a master at bringing 
out the best in simple foods. After 
more than a decade as chef at Alice 
Waters’s renowned Chez Panisse in 
Berkeley, Bertolli decided to follow his 
own heritage and moved down the road 
to Oliveto Restaurant & Cafe, in 
Oakland. Italian country dishes have 
captured his imagination. One evening 
he served a humble-looking but excep- 
tionally fresh-tasting frittata as a first 
course, It struck just the proper note 
after a hectic day—enough so that I 
prepare this easy egg dish at home 
when in need of a really fast meal for 
a really tired body. 


Spring Green Frittata 


Cooking time: 6 to 8 minutes 

Prep time: 8 to |0 minutes 

Notes: Larger Swiss chard leaves will 
work, but they aren’t as tender. 
Accompany the frittata with crusty bread 
and a green salad. 

Makes: | main-dish serving or 2 first- 
course servings 


2 to 3 ounces young Swiss chard 
leaves (5 to 6 in. long) 
2 large eggs 


| tablespoon milk 





2 tablespoons freshly grated 
parmesan cheese 


2 teaspoons butter or olive oil 


/4 cup slivered young leeks or 
green onions (white part only) 


Salt and pepper 


I. Trim and discard discolored ends from 
chard leaves; rinse leaves, and drain. 


2. Immerse leaves in rapidly boiling water 


just until limp, about 30 seconds. 

3. At once, drain leaves and immerse in 
ice water to preserve color. Drain again, 
and squeeze dry. Chop leaves into about 
|-inch pieces. 

4. |n a bowl, beat eggs to blend with milk 
and | tablespoon cheese. 


5. In a 6- to 8-inch nonstick frying pan over 
medium-high heat, melt butter, Add leeks 
and | tablespoon water. Cover, and cook 
until leeks are limp but not browned, 2 to 
3 minutes. 


6. Uncover pan, turn heat to high, and add 
chard. When liquid has evaporated and 
butter sizzles, | to 2 minutes, pour egg 
mixture into pan. Cook until eggs barely 
begin to set at edges, '4 to | minute. 
Center will be runny. 


7. Sprinkle frittata with remaining cheese, 
and broil about 3 inches from heat until 
top is set and lightly browned, about | 
minute. Slide onto a warm plate, and serve 
with salt and pepper to taste. 


Per frittata: 280 cal., 64% (180 cal.) from 
fat; 17 g protein; 20 g fat (9.4 g sat.); 7.8 g 
carbo.; 442 mg sodium; 453 mg chol. 
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BACK TO BASICS 
The art of oven-frying 
meatballs 


oO: I discovered how to oven-fry 
meatballs, I never wasted another 
minute cleaning a grease-spattered 
stovetop. Oven-frying is not only 
neater, but also easier and faster, and it 
requires no added fat. 

First, season and shape the ground 
meat. For moist, tender meatballs, you 
need to add a little binder and liquid. The 
basic proportions I like—but often vary 
slightly—are these: for each | pound 
ground lean meat (beef, veal, lamb, 
pork, chicken, or turkey), mix in 4 cup 





all-purpose flour or '/2 cup fine dried 
bread crumbs, !) cup chicken broth (or 
milk or water), and seasonings (salt, 
pepper, soy sauce, minced fresh ginger, 
herbs, or spices). If I increase the car- 
bohydrates (such as replacing flour 
with 34 cup cooked rice, lentils, or bul- 
gur wheat), I sometimes also add 1 
large egg white or | large egg so the 
meatballs hold their shape better. 

As you shape the soft meat mixture 
into 1-inch balls, set them about !2 inch 
apart in a nonstick shallow-rim baking 
pan. (Meat does not brown well in a 
deeper pan; if pan isn’t nonstick, oil 
lightly. A 10- by 15-inch pan holds 
| lb. seasoned meatballs.) 

Bake in a 475° oven until meatballs 





are no longer pink in center (cut to test) 
and are lightly browned, 10 to 15 min- 
utes. If desired, turn with a wide spatu- 
la once or twice after balls are browned 
where they touch the pan. If turned 
before this skin forms, the balls may 
stick and tear. 

Use meatballs any way you would 
pan-browned ones: in sauce or soup, Or 
as an appetizer. 

For larger meatballs, 11/2 to 2 inches 
wide, bake in a 425° oven until no 
longer pink in center (cut to test) and 
lightly browned, 20 to 30 minutes. 


Per serving using '/4 Ib. of meat: 389 cal., 
58% (225 cal.) from fat; 24 g protein; 25 g 
fat (9.7 g sat.); 16 g carbo.; 223 mg sodium; 
85 mg chol. 





GREAT TOOL 


Keep a flame 
in your kitchen 


Take a torch to 
fag -an-m atom 





Yo can pick up neat cooking tips 
sitting at the counter in contempo- 
rary restaurants with open kitchens. At 
Chinois on Main, in Santa Monica, I 
watched a hand-held propane torch 
used to melt 
sugar for shiny, 
crackling 
caramel glazes 
on créme brilée. 
If you've ever 
tried to use the 
broiler to melt 
sugar for a crack- 
ly top on this 
dessert, you 
know how hard 
it is to avoid 
scorching part of 
the sugar before 
it’s all melted. 
The propane 
torch makes this 
task much easier 
to manage 
because it gives 
you total control 
of both the inten- 





GOOD COOK’S SECRET 


tking créme fraiche 
— 
¥ créme 
yricey, considering 
nippin ream 
| tn hi ping 
nav th same 





sity and the placement of the heat. The 
torch also does a fine job on other 
caramel-glazed desserts, such as tarte 
Tatin, and the ubiquitous baked 
Alaska—any place where quick surface 
browning or heating is important. 

Before you use the torch, be sure to 
read all directions and safety instruc- 
tions. You can use it indoors if the 
room is well ventilated. 

To use, set valve to low, light with a 
match, and practice first at lowest set- 
ting, then on medium (the highest flame 
is too hot for most foods). Hold flame 4 
to 6 inches from food surface and move 
in an even, sweeping motion, slowly 
enough to brown but fast enough to 
avoid scorching. Sugar begins to melt in 
about 30 seconds. Small desserts take 
about | minute to glaze; larger ones, 
with more space to cover, take longer. 
Don’t turn heat directly onto the con- 
tainer if it isn’t ovenproof. 

Hand-held propane torches are sold 
in hardware stores for about $14; the 
fuel cartridge (usually about 14 02.) is 
about $3—and provides about 8 hours 
of heat at medium setting. 








fraiche; you can also make it in small 
quantities. 

The culture (starter) that turns whip- 
ping cream into créme fraiche can be 
found in sour cream, plain yogurt, or 
buttermilk. Just pick a product with a 
flavor you like, because it will be what 
you taste in the créme fraiche. The 
starter should be freshly opened. 

To make créme fraiche, heat whip- 
ping cream to 90° to 100°; 
from heat, and pour into a glass bowl or 


remove 


jar. For each | cup whipping cream, stir 





in 1 tablespoon sour cream (regular or 
low- or nonfat, although some low- or 
nonfat kinds may not work because of 
how they are made), buttermilk, or plain 
yogurt (regular, low-fat, or nonfat). 
Cover airtight, and let stand at room 
temperature until cream is as thick as or 
thicker than softly whipped cream, 24 to 
36 hours. Use as is for cooking, or chill 
to whip or to store up to 4 days. 

Per tablespoon: 46 cal., 93% (43 cal.) from 
fat; 0.4 g protein; 4.8 g fat (3 g sat.); O.5¢g 
carbo.; 5.6 mg sodium; 17 mg chol. 








) Beets, greens, and raspberries make up a surprising salad from the Albion River Inn. 


GREAT INGREDIENT 


Plain old beets 


. N 0 wonder beets often get by- 
passed. There’s hardly a messier 


vegetable to cook. Unless... 

Yes, there is an easier, better way. 
Bake them. In Europe, that’s the way 
‘most beets are sold in the market. Once 
home, you just slide off the skins and 
suse the beets as you like. 

The best reason to bake them, I think, 
is that they are splendid hot from the 
oven, split open and seasoned with a lit- 
de butter and salt. Boiling makes them 
watery; baking makes them sweet. 

To bake beets, scrub them, leave on 
) oot ends, and if they have tops, trim 
lown to about an inch. Set beets in sin- 
zle layer in a pan. Bake in a 400° oven 

ust until tender when pierced (they 

jtlso give very slightly when pressed). 
fime varies with size; beets take longer 
han potatoes do. A 3-inch-wide beet 
nay take up to 2'/ hours to cook. Serve 
tot or cool; rub or slip off the skin. 

Cold beets make great salads, and a 
articularly appealing version is served 
it the romantic Albion River Inn, 
Albion, California. Chef Stephen Smith 

hares his recipe. 


Roasted Beet Salad 


rooking time: Small beets take | /4 to 2 
y Ours to bake. Bacon and dressing take 
} bout 6 minutes. 





Prep time: About |0 minutes 


Notes: Bake | '/ pounds beets (about 2 
in. wide) to get 2 cups, peeled and cut. 


Makes: 4 servings 


2 to 4 slices bacon, chopped 

| tablespoon olive oil 

2 tablespoons minced shallots 
| clove garlic, minced 

4 cup raspberry vinegar 

4 cup chicken broth 


2 cups julienne strips peeled, 
baked beets (see preceding) 


4 to 6 cups (4 to 6 oz.) mixed baby 
lettuces or salad greens 


4 to 2 cup feta cheese, crumbled 


About '/2 cup raspberries, rinsed 
and drained (optional) 


Salt and pepper 


I. In an 8- to 10-inch frying pan over 
medium heat, stir bacon occasionally until 
brown and crisp, about 5 minutes. Drain 
off and discard fat; drain bacon on towels. 


2. To pan, add olive oil, shallots, garlic, 
vinegar, and broth, and bring to a boil on 
nigh heat. Add beets, and mix. Remove 
from heat. Use hot or tepid. 


3. Mound salad greens equally onto plates. 
Spoon beet mixture over greens, and 
sprinkle with bacon, feta, and raspberries. 
Season to taste with salt and pepper. 


Per serving: 110 cal., 57% (63 cal.) from 
fat; 3.8 g protein; 7.0 g fat (2.3 g sat.); 8.7 g 
carbo.; 197 mg sodium; 10 mg chol. 





DAVID DUNCAN LIVINGSTON 





BOB THOMPSON ON WINE: 


A new Merlot 
for grill food 


Tn! Chilean Merlot gives 
you some of the best parts of 


Beaujolais and Washington state Merlot 
rolled into one. 

For what seems like forever, 
Beaujolais has been the model of red 
wine that charms with frisky youthful- 
ness. Like Beaujolais, fresh, fruity 
Chilean Merlot spends little or no time 
in oak. Also like Beaujolais, it goes 
to bottle and then to market within 
months of the vintage, designed to be 
appealing as soon as it is bought. 

Its kinship with Washington Merlots 
comes from much lustier flavors and 
slightly more drying tannins than 
Beaujolais offers. If the Chilean edi- 
tions are not quite as briskly cleansing 
as the freshest of their cousins from 
America’s Pacific Northwest, they are 
not far from it. 

Those who are already thinking of 
barbecue, burgers, and pizza are on the 
right track, especially with Carta Vieja, 
Concha y Toro, Errazuriz, Santa Alicia, 
and Santa Rita. Some (Santa Monica) 
show faint flavors from oak-aging and 
other winemaking techniques. A few 
(Carmen, Casa Lapostolle) show defi- 
nite signs of aging in oak, putting them 
more in the wait-for-a-steak camp of 
Chilean Cabernet Sauvignons—or 
typical oak-aged Washington Merlots. 

Merlot from Chile is new in the mar- 
ketplace, born since varietal Merlot 
became a hot ticket in the American 
market. However, growers and wine- 
makers in Chile have had the grape 
variety in their vineyards for nearly a 
century and a half, emigrants from 
Bordeaux having first brought it to the 
country in the 1850s. As a result, they 
know exactly how to make the most of 
their grapes. 

There’s more good news: the prices 
of all but a few reserve Chilean Merlots 
range between $5 and $7 a bottle. 
Importers market all of the wines 
noted here throughout this country. 
Should you travel to Chile, add to 
your list Torreén de Paredes and Portal 
del Alto. 

Because harvests in the southern 
hemisphere take place in March and 
April, most fruit-foremost 1995s can be 
found on store shelves now. Only the 
weightiest Reservas await a later day. m 
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A rite of spring: Asparagus 





7 





Here’s how to buy the best, then serve them elegantly 


F ANY DEFINES SPRING, 
asparagus. The very name, related to 
the Greek word meaning fo swell, 
burst forth, describes the season. But in 
the West, asparagus season has a more 
practical meaning: This is 
asparagus country, and the primary grow- 
ing areas San Joaquin 
Delta and eastern Washington—swing 
into peak production in April and May. 
In a single field, the tender shoots of 


FOOD IT’S 


feasting. 


California’s 


these perennial plants may range from '/4 
inch to nearly an inch wide. Size is no 
indication of tenderness or quality, just a 
matter of personal preference. 

At the store, look for firm spears with 
compact bracts. At home, rinse and drain 
asparagus, wrap stems with damp towels 
to prevent drying, and chill airtight up to 
a few days 

lo prepare asparagus spears, gently 
squeeze stalks from the stem up, snap- 
ping them off at the point where they 
begin to feel tender. The tough stem ends, 
sliced thinly to break up their fiber, are a 
:00d addition to soups and stir-fries. 


Prosciutto-Almond 
Asparagus 


Cooking time: About |0 minutes 
Prep time: About |0 minutes 
Makes: 6 servings 


2 ounces paper-thin slices 


prosciutto, sliced crosswise 
3 inch wide 


| tablespoon olive oil 
3 cup sliced almonds 
¥4 cup fresh orange juice 
/3 cup red wine vinegar 
| teaspoon cornstarch 
| teaspoon grated orange peel 


2 pounds asparagus, tough ends 
removed 


Pepper 
| twist of orange peel 


1. In a 10- to 12-inch frying pan over medi- 
um heat, stir prosciutto and oil until meat Is 
browned, about 4 minutes. With a slotted 
spoon, lift prosciutto onto towels. 


2. Add almonds to pan. Stir until golden, 2 
to 3 minutes. Lift nuts from pan onto tow- 
els, and set aside. Discard oil in pan. 


3. Stir juice, vinegar, cornstarch, and grated 
orange peel until smooth. Pour into pan; stir 
over high heat until bubbling, about | 
minute. Pour into a small bowl; keep hot. 


4. Rinse pan. Place asparagus in pan with ‘2 
cup water. Cover tightly, and simmer over 
medium heat until tender-crisp to bite, 2 to 


KEVIN CANDLAND 


STRIPS OF CRISP PROSCIUTTO, toasted 
almonds, and an orange—wine vinegar 
sauce embellish asparagus. 


4 minutes, stirring halfway through cooking, 
Drain, and arrange on a platter. 


5. Pour orange sauce over asparagus, then 
scatter prosciutto and almonds on top. 
Season to taste with pepper, and garnish 
with orange twist. 


Per serving: 110 cal., 47% (52 cal.) from fat; 
7.6 g protein; 5.8 g fat (0.8 g sat.); 9.7 g 
carbo.; 178 mg sodium; 7.7 mg chol. 


Roasted Asparagus 


Cooking time: About |0 minutes 
Prep time: About | 0 minutes 
Makes: 4 servings 


| tablespoon olive oil 


| pounds very slender ('/4 in. wide) 
asparagus, tough ends removed 


3 tablespoons balsamic vinegar 
Salt and pepper 
4 cup ('2 oz.) parmesan curls 


Place a 10-inch ovenproof frying pan in 
500° oven for 5 minutes. Swirl oil in pan 
With tongs, roll asparagus in oil. Bake unti 
tender-crisp to bite, 5 to 7 minutes. Drizzl 
with vinegar; add salt and pepper to taste 
Scatter parmesan on top. 


Per serving: 77 cal., 55% (42 cal.) from fat; 
5.6 g protein; 4.7 g fat (1.2 g sat.); 5.5 g 
carbo.; 69 mg sodium; 2.8 mg chol. 


Asparagus with Tarragon 
Dunking Sauce 


Cooking time: About 5 minutes 
Prep time: About | 5 minutes 
Makes: 6 to 8 servings 


| cup reduced-fat sour cream 
4 cup packed parsley sprigs 


2 tablespoons packed fresh or 2 
teaspoons dried tarragon leaves 


Salt and freshly ground pepper 


2 pounds asparagus (tough ends 
removed), cooked until tender- 
crisp, iced to chill, and drained 


In a blender, whirl until very smooth 
sour cream, parsley, and tarragon. Se 
to taste with salt and pepper. Serve 
cooked asparagus for dunking. 


Per serving: 72 cal., 53% (38 cal.) from fat; 
4.9 g protein; 4.2 g fat (2.0 g sat.); 5.8¢ 
carbo.; 19 mg sodium; 10 mg chol. 

By Elaine Johns 





WITH HIS WIFE AWAY, 
MIKE HAGGERTY RAISED A LITTLE HELL 
WITH THE BOYS. 


No, he didn’t party with them till dawn. His sons 














are only 8 and 10. He did something more outrageous. 
He changed his wife's recipe for macaroni and cheese 
by adding something new—the original Ro+Tel® Diced 
‘Tomatoes and Green Chilies. And he and the boys 
went into a real feeding frenzy. 

Nothing fires up the flavor, arouses any recipe like 
Ros lel. If it calls for tomatoes, it screams for Ro*Tel. 


_ All the spices you need in one can. 





RO*TEL ZESTY MACARONI & CHEESE 
3 cups uncooked elbow macaroni, cooked & drained 
1/2 cup margarine 
1/2 cup all-purpose flour 
2 cups milk 
4 cups (1 pound) shredded cheddar cheese 
1 can (10 oz.) RO*TEL Diced Tomatoes and Green Chilies 


Place macaroni in a 9x12 inch baking dish; set aside. In 
saucepan, melt margarine. Over low heat, add flour, stirring 
constantly, cook 1 minute until smooth and bubbly. Stir in milk: 
heat to a boil, stirring constantly. Add cheese and RO*TEL, stir 
until melted. Stir in macaroni. Bake uncovered at 375°F for 30 
minutes or until heated through. Makes 11 servings. 


LOOK FOR RO-TELIN THE 
CANNED TOMATO SECTION 





HOT. GLISTENING. AND READY for the carving knife, juicy baked ham is-an easy and impressive Easter entrée. 


The right ham for your table 





Which kind should you buy? What size suits your dinner 


plans? This primer makes ut easy to decide 


® @ AM FOR EASTER DINNER SOUNDS 
¥ 

= simple, but shopping brings real 

i ity. Getting the ham you want 


means making choices. Do you want a 
vhole ham or a portion—and how big a 
rtion? Ham with or without bones? 
Ham that’s naturally shaped or re- 
formed? A cured ham—but cured how? A 
or a cooked one? A ham that’s 

ok one that’s not? 
ly, ham—the hind leg of a 
plain raw pork. But to most 


» butchers, ham is a cured 


and, usually, 


sweet, Salty, 
ing method and the type 
moke used produce very 


ams. The basic cure 


of salt, sugar, spices, 


es (some of both are 
rk). Proportions of 
iry considerably, 

Salt 


fic task firms 


ul of the 


meat 





Sugar keeps the meat supple and trans- 
ports smoke flavor, and some 
moisture back into the tissue. Nitrites and 
nitrates preserve the meat and retain its 


spice, 


pink color. 

Phis mixture can be rubbed on as a dry 
cure, or mixed with water and used as a 
wet cure. 

When smoking is part of the ham- 
making process, it can be applied sever- 
al ways. The kind of wood or blend of 
woods affects the ham’s flavor. If the 
smoking fire is hot, it cooks the meat 
and colors its surface. If the smoke is 
cool, it imparts a much more delicate 
flavor but doesn’t cook the ham. Liquid 
smoke may also be added to the curing 
mixture. 

Dry-curing is the old-fashioned way to 
make ham. The leg, well coated with the 
cure mixture, is hung to dry slowly—for 
a few months to more than a year. As the 
cure penetrates, the meat dehydrates, 


Label Lingo 


Pay attention to these words on ham 

labels; they have specific legal definitions. 

* Ham: no added water; at least 20.5 
percent protein. 


* Ham with natural juices: at least 18.5 
percent protein. 


* Ham—added water: at least | 7 
percent protein. 


* Ham and water product: may 
contain any amount of water; label 
lists percentage of added ingredients. 


* Bone-in ham: includes some bone. 
Available whole (12 to 16 |b.), half (5 
to 8 lb., shank or butt end; shank has 
smaller bone), or in smaller portions. 


* Boneless ham: bone and fat 
removed, meat re-formed. 


* Canned ham: boneless pieces with 
gelatin, vacuum-sealed, and cooked. 


* Fully cooked ham: serve cold, or 
reheat. 


* Cook before eating: raw or partially 
cooked ham. Usually needs to be 
specially ordered. Cook until 150° 
to 155° in thickest part. 
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USA 


Official Lunch Meat Sponsor of 


the 1996 U.S. Olympic Team 
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| Being slow-smoked with mesquite is the best thing 


to happen to turkey. (Though they might disagree.) 







furkeys can probably think of other things that they'd 


rather do than be smoked with mesquite 


Our turkey is ta t-tree. Thanks toa 
health Vy dietand love of Jazzercise. 


t wood. O: 
ny other kind of wood for that matter. On the other 
and, people who appreciate a good turkey sandwich 


re sure to agree that Deli Select mesquite- 


outhwestern natives first 
sed mesquite wood for the smoked turkey 
ch flavor it gives to meat. 
nd because it's easier to 
itech than a tumbleweed.) 


Vv 


breast is the 





greatest invention since, coincidentally, sliced bread. 
That's because we take the extra time and effort to 
slow-smoke it, and we even make it fat-free. All 


Lo 


of this attention is the very 





least that we can give to our 


are 


A va tlable In thin or tra ditional 
thicker slices. (Mom said there 
would be tough decisions in lite. ) 


turkey. Especially 


considering all that they ve given for us. 


Hillshire Farm: Taste the difference. 





THIS COULD BE 
YOUR 10 MINUTES 
OF FAME. 


Lawry's” proudly presents new Chicken Sauté* In just 10 minutes, your boneless 
chicken breasts will be destined for greatness. Just a couple of spoonfuls is all it 
takes. Choose from flavors like Garlic Italian, Lemon Herb, Teriyaki or Country 
Dijon. Be sure to pick up a bottle in the condiment section today. But don't forget 


to put on your big hat and dark sunglasses. You know what a drag fame can be. 


ic 


Pee) 


the difference is delicious’, 





Garlic te 


a ea Ker har aye 





©1996 Lawry's Foods, Inc. 
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becoming firmer and denser, and the fla- 
vor grows more complex. As the meat 
loses liquid, the salt concentration 
increases until it gets high enough to pre- 
vent the growth of bacteria and parasites. 
The texture of dry-cure hams ranges 
from smooth to slightly fibrous, creamy 
to firm, and moist—yet not juicy—to 
quite dry; the meat is salty. Hams made 
this way include imported Black Forest 
(heavily smoked), country (includes 
Smithfield, usually cool-smoked and 
also available cooked), prosciutto, and 
Westphalian (cool-smoked). Most often, 
these hams are sold thinly sliced from 
the deli case. 

Wet-cure hams are much faster to pro- 
duce than dry-cure ones. The cure mix- 
ture is added to water. This brine is 
injected evenly and quickly throughout 
the leg, or the meat is immersed in the 
brine for a time. Then the ham is cooked 
and smoked, sometimes simultaneously, 
to give the juicy meat additional mild fla- 
vor. The ham is ready to eat, cold or hot. 
If you want ham that tastes freshly baked, 
heat until it is about 140° in center of 
thickest part. However, if you’re short on 
time, the meat is perfectly safe to eat at 
any temperature. 

Among the most popular cooked hams 
are the ones that are glazed and sliced 
to the bone for easy serving. And domes- 
tically made Black Forest ham is also 
wet-cured. 


Classic Baked Ham 


Select a fully cooked ham (wet-cure), 
bone-in or boneless. If the ham has a rind 
(skin), trim it off. Also trim fat on the meat 
to a very thin layer. Diagonally score the 
surface of the large rounded side of the 
ham, making cuts about 4 inch deep and 
about | inch apart. Crisscross the cuts to 
make diamonds. Insert a whole clove in 
the center of each diamond. Set the ham, 
cloves up, in a shallow, rimmed pan that's 
about 2 inches wider than the meat on all 
four sides. 


Bake in a 325° oven until a thermometer 
inserted in thickest part (not at bone) reach- 
es 140°, about 2'4 hours for an 8-pound 
ham, about 3'4 hours for a |6-pound ham, 
About 30 minutes before ham reaches 
140°, brush, if you like, with a glaze such as 
brown sugar mixed with Dijon mustard, 
Or apricot jam thinned slightly with balsamic 
vinegar. 


Per '/s-pound serving of fat-trimmed, 
unglazed ham: 164 cal., 35% (57 cal.) from 
fat; 24 g protein; 6.3 g fat (2.1 g sat.); 1.7 g 
carbo.; 1,364 mg sodium; 60 mg chol. m 


By Linda Lau Anusasananan 
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By Elaine Johnson 


KEVIN CANDLAND 


Meat loaf—and two other reader creations 


HANK YOU, SUNSET READERS. MORE 
and more of the recipes you're 
sending us are low-fat as well as 

creative. | particularly like these three. 


Puréed artichokes replace most of the 
oil in a delicious Green Goddess 


Dressing created by Susan Becker of 


Tucson. (Note that the number of grams 
of fat is very low, even though the per- 
centage of calories from fat is high.) 
Becker likes the dressing with green sal- 
ads and pasta salads. In a blender, whirl 
until very smooth (only a few artichoke 
fibers left) 1 small clove garlic, minced; 
5 cup each packed fresh basil leaves and 
white wine vinegar; 2 tablespoons 
lemon juice; | tablespoon olive oil; and 
1 can (14 oz.) undrained water-packed 
artichoke hearts. Makes 2'/s cups. 

Per tablespoon: 7.3 cal., 49% (3.6 cal.) from 
fat; 0.2 g protein; 0.4 g fat (0.1 g sat.); 0.8 g 

arbo.; 0.3 mg sodium; 0 mg chol. 


Marilou Robinson of Portland whirls 
pack dried tomatoes to a coarse pow- 

1 blender (2 to 3 minutes). She 

\ful to soups, meat loaf, and 

ch flavor with no fat. For 

Tomato Dip, whirl 8 
cottage cheese in a 
Scrape into a bowl, 
dried 
nato chopped fresh basil, 


bles poon edac h 


and chopped parsley. Makes 7/4 cup. 


Per tablespoon: 17 cal., 0% (0 cal.) from fat; 
2.5 g protein; 0 g fat; 1.6 g carbo.; 68 mg 
sodium; |.7 mg chol. 


Karlyn Hochner of Laguna Beach, 
California, has updated her grandmoth- 
er’s meat loaf by using ground turkey and 
a lot of fresh vegetables. Ground turkey 
contains about 7 percent fat, regular 
ground beef as much as 30 percent fat. 
Other lean choices include extra-lean 
ground beef (about 10 percent fat) and 
ground turkey breast (only 3 percent fat). 


Updated Grandma’s 
Meat Loaf 


Cooking time: 55 minutes 
Prep time: 20 minutes 
Makes: 6 or 7 servings 


2 cups chopped mushrooms 
12 cups diced broccoli florets 
| cup diced green pepper 

| cup diced carrots 
"2 cup diced onion 
| teaspoon minced garlic 


WeE’p LIKE TO HEAR FROM You! 


| teaspoon salad oil 
2 teaspoon celery seed 
| pound ground turkey 
3 cup catsup 


3 tablespoons reduced-sodium soy 
sauce 


2 tablespoons Dijon mustard 
3 large egg whites 
| cup dried bread crumbs 


I. In a 12-inch frying pan over medium= 
high heat, frequently stir mushrooms, broc 
coli, green pepper, carrots, onion, garlic, oil, 
and celery seed until carrots are tender 
crisp to bite, 8 to 10 minutes. 


2. In a bowl, combine vegetable mixture, 
turkey, catsup, soy sauce, mustard, egg 
whites, and crumbs. Pat into a 4- by 8-inch 
loaf pan or 6- to 8-cup terrine, gently 
rounding top. Bake in a 375° oven until firm 
to touch, 40 to 45 minutes. For a browner 
crust, broil 3 inches from heat for a few 
minutes. Let stand 10 minutes before slicin 


Per serving: 216 cal., 27% (59 cal.) from fat; 
17 g protein; 6.6 g fat (1.6 g sat.); 21g 
carbo.; 725 mg sodium; 47 mg chol. 


Do you have tips or recipes for low-fat cooking? Write to Everyday Low-fat 
Cooking, Sunset Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail 
(including your full name and street address) to lowfat@sunsetpub.com. 





Quaker 100% Natural. 


Extraordinarily Delicious. 





An Easter picnic in 





Santa Barbara wine country 





Three generations of a vintner’s family gather for an egg hunt 


and an informal feast of their favorite Greek foods 


JT HAT TO SERVE FOR EASTER DINNER IS NEVER A 


difficult question for Kate and Brooks 


Firestone, owners of Firestone Vineyards 
and Carey Cellars in Santa Barbara County. Their fam- 
ily’s traditional Greek-themed meal holds strong senti- 
mental value. 

The Firestones’ interest in the Greek Easter celebra- 





My ‘ : 
Vine suggestions 
c or buffet est C rztraminer, Firestone Cabernet Franc, Carey Muscat 
arey Chardonnay, Firestone Merlot, Carey Muscat 


Easter Dinner in Santa Barbara 
Imas) with Lemon Yogurt Sauce 
e Steamed Asparagus 


* Honey-Nut Cake* with Sorbet 


tion began years ago on their honeymoon when, 
unknowingly, they arrived in Greece just in time for 
the Greek Orthodox Easter, which is usually celebrat- 
ed later than Easter in Western churches. The unex- 
pected experience of this festive religious holiday 
resulted in an enduring fondness for the country, the 
people, and the cuisine, and they return to Greece as 
often as possible. 

Now settled in the picturesque 
Santa Inez Valley near Solvang, 
the Firestones still favor Greek 
cooking—and their children and 
grandchildren have come to love 
it as well. Kate’s Easter menu is, 
for the most part, traditional, but 
she has made a few adjustments 
in flavors and ingredients to take 
advantage of the local produce 
and, of course, the Firestones’ 
own wines. 

Their feast begins with dol- 
mas—grape wrapped 
around a mixture of rice, onions, 
ground beef, and herbs—with an 
accompanying sauce of yogurt, 
lemon juice, peel, and a little 
sugar. Kate makes her own dol- 
mas, but purchased ones are 
quite good and much less work 
if you’re pressed for time. Look 
for them (canned or loose) in 
gourmet stores, Middle Eastern 





leaves 








@ Grilled Lamb with Garlic and Rosemary* 
@ Greek-style Salad 


*(recipe follows) 





DOMINIQUE VORILLON 


THE FIRESTONE FAMILY dines ane esco under the oaks above their vineyard, but their 
menu is equally delicious served as a formal dinner indoors. Slightly sweet, orange- 
spiked Greek Easter bread (at left), studded with red eggs, makes an appealing 


centerpiece in any location. 


markets, well-stocked supermarkets, and 
delicatessens. 

Barbecued butterflied leg of lamb 
takes center stage on the Firestones’ 
Easter table. Kate studs the meat with 
garlic slices and rosemary pieces, then 
marinates it in a red wine—brown sugar 
mixture ‘before grilling. To ac 
the lamb, she mixes cooked orzo with 
chopped tomatoes, fresh mint, and lemon 


juice. Steamed spring vegetables—often 
pencil-thin asparagus or young green 


beans—and a salad of romaine (about 11 
Cups per serving), sliced tomatoes and 
cucumbers, thinly sliced red onions, 
crumbled feta cheese, and pitted kalama- 
ta olives, also grace the table. (Dress the 
salad with your favorite homemade or 
purchased vinaigrette dressing.) 

Bunches of spring flowers and a Greek 
147 


APR I i) S956 





@ FOOD 


Easter bread (tsouréki) often serve as a 
table centerpiece. Kate shapes this slight- 
ly sweet egg bread as they do in Greece, 
as a braided ring studded with red-dyed 
hard-cooked eggs (the dyed eggs symbol- 
ize Christ’s blood). 

The Firestones end the meal with a 
typical Greek dessert—a dense nut cake 
soaked with a spiked honey syrup. Serve 
small pieces with scoops of lemon sorbet 
or vanilla ice cream. 

The menu offers great serving versa- 
tility. It can be a formal sit-down affair, a 
buffet, or—the Firestones’ favorite—a 
picnic in the field or in a charming old 
barn on their property. 


Grilled Lamb with Garlic 
and Rosemary 


Cooking time: About 40 minutes 


Prep time: About 25 minutes, plus at 
least 2 hours marinating time 
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Makes: |4 to |6 servings 


| leg of lamb (about 5 Ib.), boned 
and butterflied 


| to 2 ounces rosemary sprigs, 
plus additional sprigs for garnish 


4 to 5 cloves garlic, thinly sliced 
|'/2 cups dry red wine 

2 cup firmly packed brown sugar 

| tablespoon soy sauce 


| tablespoon Dijon mustard 


1. Trim off and discard any surface fat on 
meat. Lay lamb boned side up. With a 
small sharp knife, make small slashes (| 
inch long, ‘inch deep) all over meat sur- 
face. Cut the rosemary sprigs into |-inch 
pieces. Tuck a rosemary piece and garlic 
slice evenly into each slash. 


2. In a deep noncorrodible bow! or 2-gallon 
heavy-plastic food bag, mix wine, sugar, soy 
sauce, and mustard. Add lamb, and turn to 
coat evenly, being careful that garlic and 
rosemary remain in slashes. Cover or seal, 
and chill, turning occasionally, at least 2 
hours or up to | day 


3. To prepare barbecue, ignite 60 charcoal 
briquets in a barbecue with a lid. When the 





ENTERTAINING 


coals are mostly covered with gray ash 
(about 30 minutes), push equal portions to 
opposite sides of the firegrate; place a drip 
pan in the center. To maintain temperature, 
add 6 briquets to each side. (Or turn gas 
barbecue on high, and heat, covered, for 
10 minutes, then adjust for indirect cook- 
ing.) Place a lightly oiled grill 5 to 6 inches 
above the coals. 


4. Lay lamb on grill; reserve marinade. Brush 
meat with half the reserved marinade. 


5. Cover barbecue (open vents for char- 
coal). Cook until a thermometer inserted 
into the thickest part of meat registers 140°, 
about 40 minutes. Brush halfway through 
with remaining marinade. 


6. Transfer meat to a carving board. Gar- 
nish with additional rosemary sprigs. Cut” 
into thin slices to serve. 


Per serving: 156 cal., 31% (49 cal.) from fat; 
19 g protein; 5.4 g fat (1.9 g sat.); 6.2g 
carbo.; | 15 mg sodium; 61 mg chol. 


Orzo with Mint 
and Tomatoes 
Cooking time: About |5 minutes 


Prep time: About 20 minutes 
Notes: You can sauté the onions and 
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‘THEY'RE NEW. THEY’RE EASY. 
THEY'RE SEASONED. AND...THEY’RE DICED. 
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Already diced and seasoned, new Del Monte® Fresh Cut” 
Diced Tomatoes are a deliciously easy way to start 
new recipes or spice up old family favorites. « 


‘ a : 
i a aa 
a gener all 


} Del Monte Foods 



























If you want to say 
something special 
this Easter, serve 
CURE 81°ham 
Because CURE 814° 
ham is slow-cured 
in natural juices and 
always tender. In 
fact, whether its our 
honey glazed spiral- 
sliced bam or our 
boneless bam, each 
CURE 81° bam is 
individually inspected 
to guarantee its flavor 
and tenderness 


Omormei: Foo 








cook the pasta up to | day ahead, but 

chop the mint, which turn: black when it 

sits, just before serving and add with 

tomatoes. If pasta mixture seems ary, aca 

m brott f 1 time, until mixture 
ist as desired 


Makes: | 0 servings 

2 onions (about | Ib. total), 
chopped 

2 tablespoons olive oil 

3 cups orzo pasta 
About |/2 cup chicken broth 

/3 cup lemon juice 
cup minced parsley 


bout | Ib. total), 
seeded, and chopped 


Z tomatoes 
cored 
cup minced fresh mint leaves, plus 
nint sprigs for garnish 


epoperl 


the pasta is cool, then drain again. 

3. In a large bowl, mix together cool 
cooked orzo, chopped onions, '2 cup 
broth, lemon juice, and minced parsley. (|f 
making ahead, chill mixture airtight up to | 
day.) Add tomatoes and mint just before 
serving. Garnish with mint sprigs, and sea- 
son to taste with salt and pepper. 


Per serving: 276 cal., 13% (36 cal.) from fat; 
8.8 g protein; 4 g fat (0.6 g sat.); 51 g carbo.; 
17 mg sodium; 0 mg chol. 


Greek Easter Bread 
(Tsouréki) 


Cooking time: About 30 minutes 


Prep time: About 40 minutes, plus | '/2 
hours rising time 
Notes: This bread is also delicious for 


‘u may want to increase the 

r to 'A cup). If you don't want to bother 
braid the bread, simply divide the 
eaded dough between two greased 5- by 


akfast (y¢ 


loaf pans; omit hard-cooked eggs. 


Makes: |0 servings 
| cup milk 
/3 cup butter or margarine 


V4 cup sugar 





|'/2 tablespoons (2 packages) active 
dry yeast 


4 large eggs 
4 cup orange juice 
| tablespoon grated orange peel 
"2 teaspoon salt 
4'/2 cups all-purpose flour 


4 hard-cooked eggs, dyed red, 
unpeeled (optional) 


2 tablespoons sesame seed 


1. Heat the milk and butter over low heat 
or in a microwave until the mixture reach 
es 110°. In a large bowl, combine the 
warm milk mixture with | teaspoon of thie 
sugar. Sprinkle the yeast over the milk; let 
stand until yeast softens, about 5 minutess 9% 


2. Add remaining sugar, 3 eggs, orangs 
juice, peel, salt, and 2 cups flour. Beat with 
4 mixer at medium speed until dough is Wel 
blended. Stir in remaining flour. 


3. To knead with a dough hook, beat at high 
speed until dough is smooth, shiny, and | 
stretchy, 10 to 15 minutes. To knead by | 
hand, scrape dough onto a well-floured 
board. Knead until very smooth and elastigyy 
adding just enough flour to keep dough 
from sticking to the board, at least 10 to 15 
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minutes. Dough will be sticky. Let dough Honey-Nut Cake Whirl, in batches if necessary, until finely 
rise, lightly covered, in the mixing bow! in a eke ; ground. In a large bowl, beat egg yolks with 
warm place until doubled, | to |'/shours. | Cooking time: About 30 minutes 44 cup sugar and vanilla until thick. Stir nut 


4. Transfer dough to a lightly floured board, Prep time: About 30 minutes, plus — mixture into yolks. 
and knead briefly to expel air. Divide dough cooling time 

into 3 equal portions. Roll each portion of Makes: 30 servings 

dough into a rope about 20 inches long. 

Braid the ropes together, then bring the 2 cups blanched almonds 


2. In another bowl with clean beaters, beat 
egg whites with cream of tartar until soft, 
moist peaks form. Gently fold whites into 
the nut mixture until just blended. Spoon 
















ends together to form a ring, pinching ends | cup walnuts into a buttered 9- by 13-inch pan; spread 
to join smoothly. Transfer the loaf to a light- : Ss oe top smooth. 

ly buttered baking sheet. Press dyed hard- ounces plain biscotti or zwieback, 0 
Backed eggs st dough, spacing equally coarsely broken 3. Bake in a 350° oven until cake is brown 
H : : and springs back when gently pressed in 
ound the ring. | tablespoon grated orange peel center, about 30 minutes. 

BS. Lightly cover loaf with plastic wrap. Let : 

{rise in a warm place until puffy, about 30 6 large eggs, separated 4. While cake SOS 2 Cups 
minutes. Beat remaining egg with | table- I'2 cups sugar water, remaining sugar, honey, lemon juice, 


spoon water to blend; brush half over loaf ae oe. ie a = 2 = ae ca 
Bake loaf at 375° for 20 minutes; brush with Be 4 iif yes o oe eats 
remaining egg mixture, sprinkle with 4 teaspoon cream of tartar a uce ss - ee ) minutes. 
sesame seed, and bake until golden brown, 2 tablespoons honey eipeve trom heat ane stirin Cognac, | 
about 10 minutes longer. Transfer bread to eel Fr 5. Slowly pour the syrup over the cake until 
a rack to cool, Serve warm or at room tem- goes Poon lemonjuice all is absorbed. Cool completely. If making 
perature. If making ahead, cool, wrap air- | cinnamon stick (2 to 3 in.) ahead, wrap airtight and store at room tem- 


teaspoon vanilla 

























When the occasion 
calls for something 
special, serve CURE 81° 
ham. Whether it's our 
honey glazed spiral- 
sliced ham or our 
boneless ham, each 
CURE 84° ham is slow- 
cured in natural juices, 
always tender. And 
individually inspected 
to guarantee its flavor 
and tenderness. 


DON'T JUST MAKE 


DINNER. MAKE A 
STATEMENT.™ 


tight, and store at room temperature up to \ perature up to 2 days. To serve, cut into 
| day. Reheat, covered with foil, on a bak- /4 cup Cognac or brandy small diamonds or triangles and accompany 
ng sheet in a 300° oven until warm to Lemon sorbet or vanilla ice cream —_ with sorbet or ice cream. Garnish with mint 
souch. (Hard-cooked eggs are not intended (optional) sprigs. | 
Or eating). Mint sprigs (optional) Per serving: 155 cal., 51% (79 cal.) from fat; 
“er serving: 351 cal., 28% (99 cal.) from fat; 4 g protein; 8.8 g fat (1.2 g sat.); 15 g carbo.; 
0 g protein; II g fat (5.3 g sat.); 52g I. In a food processor or blender, combine 20 mg sodium; 43 mg chol. m 
carbo.; 215 mg sodium; 106 mg chol. almonds, walnuts, biscotti, and orange peel. By Christine Weber Hale 
' 
: 
' 
i 
; 
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WNSET'S KITCHEN CABINET 


Readers’ family favorites tested in our kitchens 
By Betsy Reynolds Bateson 


Oven-roasted Green Beans 


with Pasta 


Kay Cabrera, Waikoloa, Hawaii 

Kay Cabrera and her family really like vegetables. On the island, 
their choices are somewhat limited, but a surprising delivery 
of haricots verts, the small, tender green beans so loved in 
France, encouraged Cabrera to create this recipe. You can use 
any fresh slender green beans—or thawed frozen French-cut 
beans. Cabrera roasts the beans in the oven with garlic and 
shallots until their edges are brown, which brings out their nat- 
ural, rich flavors. She uses a vegetable peeler to make the thin 
parmesan shavings. 


Cooking time: About 30 minutes 
Prep time: About 25 minutes 
Makes: 4 servings 


2 pounds fresh slender green beans or thawed frozen 
French-cut green beans 


4 cloves garlic, minced 


Golden California Slaw | pounds napa cabbage, cored and 2 teaspoons black sesame seed 
: : thinly shredded (optional) 
Roxanne Chan, Albany, California |2 cups shredded carrots 
: , ; I. In a large bowl, combine cabbage, carre 
\n artist in the kitchen, Roxanne Chan /2 cup chopped cilantro leaves cilantro, and green onions. In another bov 
enjoys exploring the many flavors and 2 cup thinly sliced green onions combine kumquats, beets, and ginger. . 
textures of food. This unique slaw combi- ¥4 cup sliced candied or fresh 2. In-a 2-quart pan over medium heat, P 
nation reaps the benefits of her backyard kumquats, seeds removed oneal r. ee oils, and rf sti i 
den: kumquats, golden beets, carrots, 2 cup cooked, peeled, and sliced eal hes 2 rant Pour half Oeil on 
ntro, ginger, and cabbage. For accent golden or red beets (| to | /2 in.) each bowl; stir to coat ingredients in each. 
yps the salad with black “4 cup slivered crystallized ginger Ona 5 as 8 ty distil 
keeps in her freezer. 3 tablespoons each seasoned rice Ba ees th: ey Wak amquall 
yee and sewer bane Garnish with pee seed : 
Cool t 2 minutes juice concentrate ; q 
2 tablespoons each salad oil and Per serving: 219 cal., 39% (86 cal.) from fat; 
Prep tim inutes sesame oil 2.4 g protein; 9.6 g fat (1.3 g sat.); 34 g carb 
Makes: 2 teaspoon ground white pepper 219 mg sodium; 0 mg chol. 








‘ 
’ 
4 
d 
« 


cup (about 3) thinly sliced shallots ’ 
3 tablespoons olive or salad oil 
2 teaspoons fresh thyme leaves (optional) 
22 tablespoons grated lemon peel 
Coarse salt (sea salt) and freshly ground pepper 
3 cup lemon juice 
| pound dried fettuccine, cooked 
2 cup (2 oz.) parmesan cheese, thinly shaved 
1. If using fresh green beans, trim ends and cut into 2-inch length 
Place beans, garlic, and shallots in an |!- by |7-inch roasting pa 
Drizzle with oil; sprinkle with thyme and lemon peel. Gently fold ingr 
dients to evenly distribute seasonings. Add salt and pepper to taste. 
2. Roast beans in a 450° oven until edges are browned and beans a 
slightly blistered and crisp, about 30 minutes; stir after the first 10 m 
utes. Pour lemon juice evenly over beans; stir to coat. 
3. Add beans to hot pasta, stir well to mix, and top with parmesa 
Serve immediately. 
Per serving: 688 cal., 26% (180 cal.) from fat; 27 g protein; 20 g fat (5.1 
sat.); 105 g carbo.; 310 mg sodium; | 19 mg chol. 
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Brown Rice and Apple Meat Loaf 
Arthur J. Lozier, Spring Valley, California 


Arthur Lozier, a self-described meat loaf fan, adds 
brown rice to his loaf for nutty flavor, apple for 


Sweetness, and herbs and spices for zip. 


Cooking time: | hour, plus 45 minutes for rice 


Prep time: 20 minutes 
Makes: 8 servings 


I'2 pounds lean ground beef 
I'2 cups cooked brown rice 
| green apple (about |/2 Ib.), diced into 
"4-inch pieces 
| onion (about '/2 Ib.), finely chopped 
| can (8 oz.) tomato sauce 
2 large eggs, beaten 
3 cloves garlic, minced 
a cup Italian seasoned bread crumbs 
| to 2 tablespoons chili powder 


oregano leaves 


4 teaspoon each ground nutmeg and pepper 


"3 cup (1/2 oz.) shredded cheddar cheese 
p 


1. In a large bowl, combine beef, cooked rice, 


pauce, eggs, garlic, crumbs, chili powder, caraway, cumin, oregano, 


Grilled Lime-Chili Pork 
Amy Fairweather, San Francisco 


Amy Fairweather surfs the Internet for 
‘ecipe ideas much the way others search 
hrough cookbooks, but this recipe is a 
esult of her love of Mexican foods. She 
serves the roast with tortillas and a 
shredded carrot and jicama salad. 


king time: 35 to 40 minutes 
p time: 20 minutes, plus marinating 
Makes: 8 servings 


2 to 3 (about '/ oz. total) dried pasilla 
chilies, stemmed and seeded 
143 cups chopped onions 
4 cloves garlic, chopped 
2 teaspoons grated lime peel 


Zucchini-Bean Soup 
Ginny Hall, Adelanto, California 


Vhen a loosened salt shaker lid released 
1€ shaker’s contents into a pot of zuc- 
hini soup, Ginny Hall didn’t give up. 
he combined the soup with a pot of 
eans and rice on the stove to dissipate 
te salty flavor. It worked. She also added 
favorite seasoning, hot curry powder. 


ooking time: About 35 minutes 
rep time: About 25 minutes 
lakes: |7 cups; |0 servings 


4 cans (15'/ oz. each) pinto beans 
2 tablespoons butter or margarine 
3 cups finely chopped onions 

| cup chopped celery 


teaspoons each caraway seed, ground cumin, and dried 






nutmeg, and pepper. Mix until ingredients are well combined. 


2. Place in a 5- by 9-inch loaf pan, gently rounding top. Bake in a 350° 
oven until browned and edges pull from pan sides, about | hour. Top 
evenly with cheese; bake until cheese melts, about 5 minutes longer. 


3. Let loaf cool at least |O minutes before serving. Loosen edges of loaf 


with knife; using a spatula, gently lift loaf from pan onto a serving platter. 


apple, onion, tomato 


2 tablespoons lime juice 

2 teaspoon each ground cinnamon, 
salt, and pepper 

| boned pork loin roast (about 2 Ib.) 


I. Rinse chilies; remove stems. Cut chilies 
open; rinse out seeds. Using scissors, cut 
chilies into small pieces; add to | cup hot water. 
Let stand at least 15 minutes or up to | hour. 


2. To a food processor or blender, add soaked 
chilies with water, onions, garlic, peel, juice, cin- 
namon, salt, and pepper. Whirl until smooth. 


3. Place pork in gallon-size heavy-duty plastic 
bag. Pour chili mixture over pork; swirl bag to 
coat meat. Seal; chill at least 4 hours or up 
until next day. Move meat in bag several times. 


4. Ignite 50 briquets on firegrate in barbecue. 
When spotted with gray ash, about 20 min- 


Per serving: 360 cal., 55% (198 cal.) from fat; 21 g protein; 22 g fat (8.7 g 
sat.); 20 g carbo.; 421 mg sodium; 123 mg chol. 


utes, push equal amounts to opposite sides of 
firegrate. Or turn gas barbecue on high and 
heat, covered, 10 minutes, then adjust for 
indirect cooking; turn heat to medium. Place 
drained pork (reserving marinade) on center of 
grill, not over coals or flame. Grill over medi- 
um heat (you can hold your hand at grill level 
only 4 to 5 seconds). Cover barbecue (open 
vents for charcoal); cook until internal temper- 
ature reaches 150°, 35 to 40 minutes; turn 
about every 10 minutes for even browning. 
5. Heat reserved marinade over medium- 
high heat until boiling, then pour into a serving 
bowl. Thinly slice loin against the grain, and 
serve with marinade. 


Per serving: 307 cal., 67% (207 cal.) from fat; 
20 g protein; 23 g fat (8.3 g sat.); 3.7 g carbo.; 
194 mg sodium; 79 mg chol. 





/4 to 3 cup hot curry powder 

8 cups chicken broth 

| cup long-grain white rice 

2 pounds zucchini (about 6), ends 
trimmed and diced 

/4 cup chopped Italian parsley 

3 tablespoons lime juice 
Salt and freshly ground pepper 


I. Drain beans, reserving '4 cup of the liquid. 
Rinse beans; set aside. 

2. In a |2-quart pan over medium-high heat, 
cook butter, onions, and celery, stirring occa- 
sionally, until lightly browned, 10 minutes. Add 
curry, and cook, stirring, 3 minutes more. Add 
broth, reserved bean liquid, and rice; scrape 
browned bits from pan bottom. Cover; bring 
to a boil, 2 minutes. Reduce heat; simmer, 





covered, until rice is just tender, 15 minutes. 
Stir in zucchini, beans, parsley, and juice. Add 
salt and pepper. Heat until hot. 


Per serving: 258 cal., 20% (51 cal.) from fat; 
13 g protein; 5.7 g fat (2.2 g sat.); 44 g carbo.; 
529 mg sodium; 6.2 mg chol. 





hare a recipe you’ve created or 

adapted—a family favorite, travel 

discovery, or time-saver—including 
the story behind the recipe. You’ll 
receive a “Great Cook” certificate and 
$50 for each recipe published. Send to 
Sunset Magazine, 80 Willow Rd., Menlo 
Park, CA 94025, or send e-mail (includ- 
ing full name and street address) to 
recipes@sunsetpub.com. 
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CHEFS OF THE WEST 


Adventures with food 





Pancakes stack up as a work of art 





lue skies, blue seas and lakes, and 
blue flowers are generally well 
thought of. Blue food, on the 


other hand, we are inclined to disdain as 
being against the natural order of things. 
It’s a visual problem, not a matter of 
flavor. We simply don’t see much true 


Honor xceptions are blue corn, a 

hv pecialty, and blueberries. 
Th ictually purple-black, but 
stain.) Bob 
tang us of these ingredients in 


1 jovely blue 


| Blueberry Pancakes. 


He prefers small blueberries or wild 
huckleberries but does not insist on 
either; the pancakes are delicious plain or 
with syrup and applesauce. 


Bob’s Blue Cornmeal 
Blueberry Pancakes 


Cooking time: 5 to 7 minutes per batch 
Prep time: 5 to 7 minutes 


Notes: Use fresh or partially thawed 
unsweetened blueberries. 


Makes: |0 to |2 pancakes, 5 or 6 servings 


¥4 cup buttermilk 
| large egg 
2 tablespoons salad oil 
43 cup all-purpose flour 
43 cup finely ground blue cornmeal 
| tablespoon sugar 
2 teaspoons baking powder 
4 teaspoon salt 
2 cup blueberries 


Maple syrup or applesauce 
(optional) 


1. In a bowl, mix buttermilk, egg, and oil. 


2. Stir together flour, cornmeal, sugar, bak- 
ing powder, and salt. Add to milk mixture, 
and stir until dry ingredients are evenly 
moistened. 


3. Heat a griddle or | l- or |2-inch frying 
pan over medium-high heat, then lightly oll 
Spoon batter in 2 tablespoon-size portio 
onto griddle, spread slightly, and drop af 
blueberries onto each pancake. 


4. Cook until pancake tops look dry ane 
most bubbles have popped, then turn and 
cook until second side is browned, 5 to 7 
minutes total. Serve with maple syrup. 


Per pancake: 101 cal., 34% (34 cal.) from 
fat; 2.4 g protein; 3.8 g fat (0.6 g sat.); 14g 
carbo.; 149 mg sodium; 18 mg chol. 
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hinese stir-fry cuisine is based on 

fresh vegetables, a wide variet 
of seasonings, a modest amou 
of meat, fish, or poultry, and qui¢ 
cooking that preserves food color an 
texture while heightening flavor. Ame 
ican bias toward a high-protein 
often increases the proportion of meat 
the dish. 
Aaron Stearns, in his Turkey-Spina¢ 
Chow, is so inclined. He allows nearl 
ounces of turkey breast per serving 
quite ample, with rice on the side, 
make this the whole main course. Wi 
bow! of fruit, the menu is complete. 


Turkey-Spinach Chow 


Cooking time: 8 to |0 minutes 
Prep time: |5 to 20 minutes 


Notes: Washing spinach takes the most 
time. To save about 10 minutes, purc 


this green already washed in ready-to-use 


packages. 
Makes: 4 servings 


; "4 cup chicken broth 
2 teaspoons cornstarch 
! | teaspoon hot chili flakes 


About 2 tablespoons reduced- 
sodium soy sauce 


tablespoon sake or dry sherry 


teaspoon Asian sesame oil 
12 pounds spinach, roots and wilted 
leaves discarded, leaves rinsed 


and drained 
2 teaspoons salad oil 


’2 pound mushrooms, sliced 


—— 


ie Se 


¥4 to | pound boned and skinned 
turkey breast, cut into '/s-inch- 
thick slices 


aoe 


teaspoons minced fresh ginger 


w bd 


green onions (ends trimmed), 
including tops, thinly sliced 


Hot cooked rice 


I. In a small bowl, mix chicken broth 
» smoothly with cornstarch, then add hot chil 
y flakes, 2 tablespoons soy sauce, sake, and 
Asian sesame oil. 


ei 


2. Place a |2-inch frying pan or a wok over 
} high heat. When pan is hot, add spinach. 
§ Cover, and stir often just until leaves wilt, 2 
} to 3 minutes. If pan is crowded, add 4 the 
spinach; when it wilts, add remainder and 
cook until it wilts. Pour spinach into a colan- 
der, and let drain. 


3. Return pan to heat, and add salad oil. 
When oil is hot, add sliced mushrooms and 
stir often until liquid evaporates and mush- 
| rooms are lightly browned, 3 to 5 minutes. 


)4. Add turkey slices and minced ginger. Stir- 
\fry until turkey slices are no longer pink, 
about 3 minutes. 


5. Add broth mixture, and stir until sauce is 
POoiling; stir in green onions and spinach, and 
stir to heat, about 30 seconds. Spoon onto 
plates, and accompany with hot rice and 
s0y Sauce to taste. 














er serving: 189 cal., 23% (43 cal.) from fat; 
27 g protein; 4.8 g fat (0.7 g sat.); Il g 
carbo.; 447 mg sodium; 53 mg chol. 






Vallejo, California 





By Joan Griffiths, Richard Dunmire 
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) Instant 
Subscriber 
») Service 


Call us toll-free to: 
Y order gifts 

/Y change your address 
Y report missing or 
duplicate copies 

Y renew your subscription 
Y ask about your bill 














vice representatives will ask 
for information from the 
mailing label. 





















You may call to speak with 
one of our specially 
trained operators Monday 
through Friday 5am-10pm. 
Saturday 6am - 3:30pm 
Pacific Standard Time. 











If you have a recent issue of 
your Sunset Magazine, 
please have it at hand when 
you call. Our customer ser- 


CALL US TOLL-FREE 
1-800-777-0117 



























From the farm to the table 





Crave freshly harvested produce? Yearn to connect with the 


source? Buy in as a farming partner, and reap your benefits in 


fresh fruits, vegetables, herbs, and flowers 


NE DAY LAST JUNE, A CARDBOARD 
box filled with lettuce, berries, 
zucchini, yellow cherry toma 


toes, basil, spinach, and bintje yellow 
potatoes arrived at my front door. It was 


my first delivery from Farm Fresh To 
You, of Capay, California. Soft, warm, 
perfumed, a raspberry beckoned. In my 
mouth, it melted into a sweet, luscious 
lump. Dead-ripe. I hadn’t tasted one that 


4 WEEKLY SHARE from The Root Connection in the fe rtile Sammamish Valley outside 
Seattle includes a selection of organically grown vegetables fo) salads and cooking. 


<« 


| 





CUSTOMER 
STAN KOHN 
picks up a 
cooler of 
fresh-picked 
vegetables 
and herbs 
from grower 
David Blume 
at Our Farm, 
in Woodside, 
California. 


intense since my camp counselor days on 
Vashon Island in Washington. Then I 
moved on to the strawberries. Each was - 
deep red all the way up to its green cap, 
perfectly shaped, but small by supermar- 
ket standards. They tasted the way you 
imagine strawberries should taste but 
rarely do. An earwig scampered from the 
dusty, red-tinged head of lettuce, as if to 
announce that the produce was organic. I 
hit the earwig hard and continued with 
my berry feast. 

How do you get produce like this? 
Invest in a farm’s production. Commu- 
nity-supported agriculture (CSA) is @ 
fast-growing way of marketing farm= 
fresh produce directly to prepaying CUS- 
tomers. But there’s more to it than just 
buying vegetables. Participation is a 
commitment to the survival of a small 
farm, to the preservation of fertile agri- 
cultural land, and to the quality of what 
you eat. 


HOW DOES CSA WORK? 





Community-supported agriculture stare 
ed in Japan about 30 years ago and quick=} 
ly spread to western Europe. It came t@ 
the eastern United States and Canada im 
the 1980s, then moved west. Today, there 
are more than 500 CSA farms in North) 
America—at least 125 of them in Califor 
nia, Washington, Oregon, and Colorado: 

In CSA’s simplest interpretation, 
farmer and consumers form a communi 
ty, or partnership. The consumers agret: 
to support the farm’s production. In 
return, the farmer turns over the harvest) 
to the supporting members. The specifie 
arrangement varies from farm to farm, — 
and at this time, there are no certification 
regulations. 

Generally the farmer sells shares of the 
harvest for the whole growing seasomg 
The membership price is calculated by | 
dividing the cost of crop production by | 






















DAS PALMAS « 


Z 
The authentic flavor of a country rich in history and tradition. 


REAL: EASY 


CHICKEN CHILE VERDE 


—Ready to eat in 1 hour- 





eee 


had | 4 


ps cubed, cooked chicken 


- or 19-02.) can black beans, drained and rinsed 


4 










Se Se 





ps i Ad 
up V1) } iC mn I] 
garlic cloves, minced 
ablespoon chopped fresh cilantro 





1. Combine al] ingredients in Dutch oven or large aucepan; 





q a re ho- r c ‘a0 —O9rcr 2 aA . oc 
2. Reduce heat; simmer, uncovered. 30 to 40 minutes. 





10 (1 cup) servings. 
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Enrollment. Sign up with a CSA farm before the growing sea- 
son begins, usually no later than April. Many farms accept a set 
number of members per season. Some have year-long waiting 


lists; others add customers anytime. 


e Cost. Most weekly boxes are valued at $10 to $30, contain 7 to 
12 different kinds of food, and are enough for a family of four. Half- 


ND 





KEVIN CANDLAR 


CSA FARMS’ FRUIT and vegetable 
assortments vary according to season, 


region, and farmers’ choices of crops 


Getting started 


ENT EAR AN Ne 


sometimes even supermarkets. For the lowest price, sign up in 
advance for the whole season, and pick up the produce. Short 
enrollments, home delivery, or delivery at an urban drop-off 


adds to the cost. Many farms offer monthly, quarterly, or semi- 


shares are often 
available. Costs may 
sound high, but 
they are competi- 
tive with those at 
farmers’ markets— 


the number of families the crop can feed. 
Members pay all or part of the price up 
front. The farmer uses the money for 
seed, labor, and equipment. When harvest 
starts, the members receive weekly pay- 
backs of just-picked produce. Members 
share the farmer’s risks: frost, flood, 
insects, drought—all may mean less vari- 
ety or slim pickings for a week or more. 
On the other hand, optimum weather 
brings bumper crops and, sometimes, 
free flowers and new _ varieties. 
Consumers may have the option of orga- 
nizing the produce distribution or helping 
on the farm in exchange for a lower fee or 
free produce. 

Under another plan, called subscrip- 
tion marketing, the farmer sells produce 
to a specific group of customers for a pre- 
scribed time. Short terms, as brief as one 
month, may be offered. 








PRODUCE AND HANDS-ON 
EXPERIENCE 








As five-year customers of The Root 
Connection in Redmond, Washington, 


















drum up interest in starting one. 


These sources provide CSA information: 


Bio-Dynamic Farming and Gardening Association, Box 550, Kimberton, PA 


49 
+4 


America, Box 57 Jug End Rd., Great Barrington, MA 01230; (413) 528- 

s\f-addressed, stamped envelope, and request a resource list. The 

s lists of farms, a detailed CSA directory that includes costs and 
nd a helpful start-up manual. 

CASFS, 1156 High St., Santa Cruz, CA 95064; (408) 459-3964. The 

\ California, with a limited list for other Western states. CSA 


» afte 


resources 


Choosing a CSA farm 


ists of CSA farms are continually being updated. A likely place to find out about a 
CSA program is at the local farmers’ market—ask for locations of CSA farms, or 


2; (800) 516-7797. Listings are nationwide. 


ommunity Alliance with Family Farmers, Box 464, Davis, CA 95617; (800) 852- 
A r The California Farm Fresh Directory, which lists 200 CSAs and farm- 


annual payment plans, or work shares that make the program 
affordable to anyone. The Winter Green Farm in Noti, Oregon, 
has a member-donated fund to provide financial assistance. 


*Options. Some farms offer tryout periods as short as one 
month, but getting a feel for the seasons takes six to nine 
months. Some farms will withhold deliveries during your vaca- 
tion; others ask you to make arrangements for pickup—other- 
wise they might donate-your box to a local food bank. 


Maureen Jewitt and her family go to the 
farm weekly from May through October 
to pick up their share of organically ~ 
grown produce. The box might include 
spinach, bok choy, red radishes the size 
of Ping-Pong balls, buttercrunch lettuce, 
sugar snap peas, and beets. Often the 
family also stops at the U-pick patch of 
flowers and herbs to gather a bouquet, 
free to members. j 

During the growing season, most of 
the Jewitts’ produce is from the farm. 
Even though they buy items like bananas 
from the supermarket, generally, Jewi 
says, “my children won’t eat stuff fro 
the grocery store. It doesn’t taste 
same as what we get from this valley. 
The family signs up for the full six 
month season. By paying for membership 
($546) well in advance, they get the best — 
price, and the farmer gets cash when it's 
needed. 

About 1,300 miles south, Patti 
Milligan, a member of Be Wise Ranch ~ 
CSA in San Diego, picks up a basket a 
produce at her neighborhood drop-off — 
point every other Tuesday. The basket — 
contains 10 to 12 different foods” 
Milligan’s CSA program is similar to 7 
Jewitts’, except that her produce mix IS 
suited to sunny Southern California: 
vine-ripened cantaloupes, tomatoes, av 
cados, spring salad mix, lettuce, water 
cress, herbs, green onions, and carrots 
This selection changes every two tot 2 
weeks. “Everything is so darn healthy. It 
forces you to eat your vegetables every” 
day.” A single allotment is more thal 
Milligan can finish in a week, so she ane 
a friend alternate picking up the weekly 
baskets. Milligan finds that just-picked 
produce stays fresh much longer than | 
store equivalents. Carrots are still crisp 
after a week, and the spring salad mix 
lasts 10 days in its special bag. In Sail 
Diego’s temperate microclimate, Be Wise 
supplies Milligan with fresh produce @ 
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Temember. 


Lunchtime Affair with 











and lazy afternoons spent 
lingering over lunch, 
not over the stove, 
Pescado Catalan is a 
Mediterranean delight, 
filled with the flavors and romance of the 
region. Gently simmered in STAR's Extra 
Light Olive Oil with Capers, Vinegar and 
Spanish Olives, the authentic flavors of this 
dish guarantee you a lunchtime affair to 


A 30-Minute 









a “4 
Cm ZS 
Feminiscent of the bright PESCADO CATALAN 
blue seas, warm breezes FisH SAUCE 


1 1/2 lbs. red snapper fillets 2 medium tomatoes, chopped 
(or any lean white fish) 1 medium onion, sliced thin 





1/4 cup STAR Spanish 2 Thsp. STAR Extra Light 
Olives, chopped Olive Oil 
2-3 Tbsp. STAR Capers 1 1/2 tsp. STAR Red Wine 
1 Thsp. STAR Extra Light Vinegar 
IN FLAVOR Olive Oil 1-2 cloves garlic, minced 
OLIVE OIL 1 Tbsp. lemon juice 





Single layer fish in oiled baking dish. Sprinkle with 
olives, capers and lemon juice. Lightly sauté onion and 
garlic in oil for several minutes. Add tomatoes and cook 
on medium-high for 5-10 minutes to reduce liquid. Add 
vinegar and oregano and pour over fish. Bake at 375° F 
for about 20 minutes (until fish flakes with a fork) 
Serves 4 in 30 minutes, 


STAR makes life a iran OA ae 
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American Camping Association 


Is Your CHILD OVERWEIGHT 


AND OVERLOOKED? 
They'll Lose Weight & have FUN too! 



















ee » Call us First! We're the E 


Free Brochure: 
1-800-825-TRIM — 
ACA Acredied “Sno 


* Disneyland * Sea World * The Zoo * and more! 





Co-ed « all levels 

ages 10-17 + June thru August 

] & 2 week sessions 

Call or write for Brochure 

1-800-234-7117 © 408-624-7117 

27300 Rancho San Carlos Rd. Carmel, CA 93923 


Wika on: Wie 


Amernen Comping Aavocantion 




















THE ULTIMATE ADVENTURE 


High Sierra Coed 10-18 14th year 
Windsurfing « Kayaking (flat/whitewater) « Canoeing « Sailing 
logy « Campfire « Cartooning « First Aid 


Backpack 
Whi ti fting « Wildemess Skills » Guitar + Arts/Crafts 
ess/Weight lifting « Fishing « and more! 


DCC's | ic LEADERSHIP COURSE (16-18) 
ions: $925. June 30 — Aug. 24 








Outstanding, caring staff. Excellent program 


no, Concord, Sacramento 


Brochure: Box 486, Cupertino, CA 95015 


| 
Sai clei v (408) 996 9448 


ge Slough Ranch 
TB 
4 A Horse for Every Camper 


ochure contact 
ylish Linda Stevenson 
festern 
7-116 
Country 
» eave Message 
y Girls 9-17 


mp for Horse-Craz 
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Make the right match 

Ba you sign up for a CSA program, check your expectations against the facts 
Here are some good questions to ask: 3 

1. Does the farmer grow foods the way you want? If organic or biodynami 
growing practices are important to you, you'll want to visit the farm to verify ho 
things are done. 
2. How much experience does the farmer have? It usually takes three to fiv 
years to get a CSA program working smoothly. Does the farmer new to CSA hay 
experience with small-scale farming, production, and marketing? Usually, the farmer’ 
history is included in the prospectus. 
3. Does the size of the membership suit the production capability of the 
farm? A CSA farm offering 100 shares is typically cultivating 5 to 10 acres with oni 
or two head farmers, other employees, and a tractor. 
4. What foods will you receive? Check the harvest plan. 
5. How does the produce get to you? Do you have to pick it up? When and where 
Will the routine work for you? 
6. Is the farm a collective effort? Are members expected to help? A core group © 
committed members is often part of a farm’s success. 


7. What’s the cancellation policy? Do you get a refund if you move or decide yc 





) Yar 


don't like the program? You may be expected to find someone to assume the balz 


of your share. 


8. Too expensive? Talk to the farmer; there are often alternative ways to participate 


Some farms accept food stamps. 


year long. She pays about $90 a quarter 
for her half-share. 

Some farms offer specialties, such as 
mizuna, and uncommon varieties, such as 
fingerling potatoes and Chinese broccoli. 
They even work with varieties that are 
endangered or not otherwise commercial- 
ly available—to: help protect them from 
extinction. The chile de cera grown on 
Our Farm, in Woodside, California, is 
just one example. 

CSA guidelines encourage farms to 
practice organic or biodynamic agricul- 
ture: instead of chemicals, these farms 
use cover crops, compost, and fish emul- 
sion (among other things) to enrich the 
soil and feed the crops. 

On visiting days, families work, har- 
vest, and picnic on the farm. Bailey 
Stenson of Happy Heart Farm in Fort 
Collins, Colorado, sees the farm as a 
haven for adults from their otherwise 
fast-paced lives. 

Some farms have newsletters to keep 
city folks informed. A report from 
Fiddler’s Green Farm in Brooks, 
California: “Pelting rain, howling wind, 
and a late freeze. It’s been yet another 
week of weather extremes. My big gam- 
ble on early tomatoes is now an official 
disaster. First the gale-force wind blew 
the plastic tunnels off and tattered the 
vulnerable young plants. Then we had a 
freeze of 25° last Friday that burned 
roughly 75 percent of the crops.... Ugh! 
Other problems abound, but I'll spare 
you the details.” 

Another twist: not all the farms are in 




































rural areas. Urban dwellers are also seei ¢ 
bare city plots reclaimed for CSA farms. 


THE REALITIES 


CSA is not a program for everyone. | 

You get what the farmer grows or wha 
the majority of the members dec 
should be grown. “Our children are at 
age where we are constantly on the” 
and I don’t have the time or energy 
focus on how to prepare Chinese cabb 
so they'll eat it,” says one former © 
customer. 

New farm-to-home subscribers, spol 
by the convenience and variety of super 
market shopping, may at first find thé 
cooking with seasonal local produce 1 
confining. You can’t pick and choose Wi 
looks best. Sometimes you might be stut 
with wormy corn or smashed tomatoe 

“People in CSA have to be willi 
work at it. It’s a commitment. Cooki 
fresh produce is not convenience © 
ed, but you can’t beat it for freshness 
quality,” says Ken Kuhns of Peach V 
CSA Farm in Silt, Colorado. Comm 
cation is vital, he says. “It’s importa 
tell shareholders up front what 
doing, so people don’t think they're 
ting ripped off.” When it works, it’s 
derful. “People care enough to uf 
stand it’s a big risk—any crop can Tall 
any time—and still be a part of it. 
moral support and financial support, 
getting together to celebrate and to m i 
the people involved, are real bonuses 

By Linda Lau Anusasa 





American Camping Association 


RANCH CAMP 


MALIBU RESIDENT CAMP 
Come & See Us For A Tour 


Summer - Weekends 

HORSEBACK RIDING 

Family Ranch Setting 

TENNIS * SWIMMING © RIFLERY © ARCHERY 
FIELD SPORTS * FENCING & HIKES 

ANIMAL HUSBANDRY © ARTS & CRAFTS i 


a 
310.457.5572 A 
ROUTE 2 BOX 505, MALIBU ae 


Cal 




















Academic Camps 


SuperCamp’s college prep 
program boosts grades, 
motivation, and self-esteem. 
Teens need a lot to succeed, 
to make the right choices and 
’ feel good about themselves. 
Pre-teen, teen, and college-age 
programs on prominent 
campuses in the USS., including 
Stanford University, 
and abroad. 
4:1 student to 
staff ratio. 
15th year. 


74 FREE VIDEO 
fe | Call 800-28-LEARN 








Western Association of 
Independent Camps 


SNOW MOUNTAIN CAMP 


ESTABLISHED IN 1969 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES ¢ CANOEING 
¢ WATERSKIING ¢ TENNIS 
¢ HORSEBACK RIDING 
¢ DRAMA* CAMPFIRES 
¢ ARTS AND CRAFTS 
* ROCK CLIMBING 
¢ SPORTS/GAMES 
\ ¢ TALENT SHOWS 
\, ¢ BACKPACKING 
¢ OVERNIGHTS 
¢ SWIMMING 
¢ ARCHERY 
\ ¢ DANCES 


iture, caring staff provide skilled leadership. With 
idance, campers choose their activities daily 
m a thoughtfully structured program based on 
‘i Own interests and ability 
Brochure/Video call: 
(in Calif) 800-439-7669 or 916-265-4439. 
Write to Ray & Vicki Kalman, 

Box 476 S, Nevada City, California 95959. 
} lease include phone number with inquiries. 
1 

































Western Association of 
Independent Camps 


25 Successful Years! 


LOSE WEIGHT & 
HAVE FUN 


THIS SUMMER IN 
SAN DIEGO 


CAMP MURRIETA 
Girls 8-12, Teens 12-17, Women 18+ 


Lose as much as 40 Ibs. and learn to keep it off. Murrieta 
is the place to make new friends, and enjoy fitness, nutri- 
tion, and self-image classes. This summer, you can 
become the person you've always wanted to be 


CAMP DEL MAR 
for Boys 8 -18 

Have the time of your life, while 
you GET INTO SHAPE. learn to 
enjoy sports, eat correctly, and feel 
good about yourself. Lose extra * 

weight, build muscle, and learn to stay in shape for 
improved health and happiness 








EXCITING FIELD TRIPS, MEDICAL SUPERVISION, 
HELPFUL FOLLOW-UP, GREAT TASTING FOOD, 
CARING STAFF, PRIVATE COLLEGE CAMPUS. 
Write or call for brochure 
ran 6091 Charae St., Suite A 
fA | San Diego, CA 92122 
asa (619) 450-3376 
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CONAN Er GCN Te 
Se -2 WN tae 
A RESIDENT CAMP 


Me BOYS & GIRLS 
AGES 6-16 


AUC 0 

* Sailing = Surfing 

a re LU 
mT UAT? 
ale 
Smallest @elliiire 

Ses) ULE ba Ut) 
SAUER H Mi Ca 

= Nature Study Pali aeY 
CR ROE LG . saab ; 
slo SRSA EU a 
oT Rock Climbing. ; . re ara Since 1958 
marl (16) SRO RT Lms) 00 [01 ee ae 


EDITED 
MALIBU, CALIFORNIA *“CREDTE 
STROM er (elm gala eM elcelau ic Mcm Telcom 10- 
(818) 880-3700 * Outside So. Calif. 1-800-700-CAMP 
PRO. Box 108-S, Woodland Hills, CA 91365 


R\y 








WALTON'S GRIZZLY LODGE 
ee Re ASST Nt Lew Ts 
70th 


NORTH of LAKE TAHOE 
Yy 3rd Generation Camp Directors 
CAP Enjoy Summer on OUR OWN PRIVATE LAKE 


For Info/ Phone 916-832-4834 FAX 916-832-4195 
Video http/Awww.well.com/userwgl 2 wks-$1350 
































Western Association of 
Independent Camps 


River Way Ranch 


CO-ED RESIDENT CAMP — AGES 7 - 16 


© TENNIS ¢ SPORTS 

© WATERSKIING 

° HORSEBACK RIDING 

* ARTS & CRAFTS 

* SWIMMING © SAILING 

© POTTERY/CERAMICS 

° GYMNASTICS * ARCHERY 

* MINI BIKES * GO CARTS 

* HAYRIDES ¢ RODEOS 

¢ THEATRE PERFORMANCES 
| * BACKPACKING 

© OVERNIGHT PACK TRIPS 

* OVERNIGHT CANOE TRIPS 


ASK ABOUT OUR 
SPECIALTY CAMPS: 


WATER SKI - PERFORMING ARTS — HORSE CAMP — 

FAMILY CAMP ALSO AVAILABLE 
A summer of new horizons with trained leadership in a 
beautiful environment near Sequoia National Park. Stan 
Oken, Founder, 45 years of experience as a coach, educator, 
and camp director. Nancy Oken Nighbert, Camp Director. 
For color brochure or slide presentation in your home, write 
6450-P Elwood Rd., Sanger, CA 93657, or phone (800) 821- 
2801, or (209) 787-2551. 














CATALINA, 
SEA 


JUNIOR 
SEA 


Qualified Instructors - First aid, CPR and water safety 
@ SCUBA diving @ Snorkeling @ Marine Biology 

@ Island Ecology @ Underwater Photography ‘ 

@ Underwater Video @ Sailing @ Seamanship d 

® Board Sailing @ Hiking Ss ya 
For Boys and Girls ages 8-17 


Call or Write: 
Catalina Sea Camp 
P.O. Box 1360 
Claremont, CA 91711 
1-800-645-1423 





P 


DESERT SUN 
SCIENCE CENTER 


@ Astronomy @ Rocketry 

@ Robotics @ Space Technology 
@ Exploration of the Universe 

@ Paleontology @ Archaeology 
Qualified instructors of the physical and 
earth sciences guide campers on an 
exploration of the universe. Facilities 
include comfortable dorms, dining hall, 
swimming pool, gymnasium, basketball 
and volleyball courts, ropes course and 
mers. Call 1-800-645-1423 
Astrocamp - P.O. Box 1360, Claremont, CA 91711 
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Western Association of 
independent Camps 


Oyat VALLEY SCHOOL 
FOUNDED 1911 


SUMMER FUN AND STUDY 
Near Santa Barbara 

© 2-,4-,6-, & 10-Week Sessions 

° School/Camp Combination 

¢ Study Skills ou 

¢ Equestrian Camp 
¢ Ages 8-18 
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On Huntington Lake in the California Sierras 
Boys & Girls Ages 6-14 
« Waterskiing 
; * Horseback Riding 
} : * Sailing 
* Rock Climbing 
{ * Jet Skiing 
* Backpacking 
& many more 


DCkinencapsS> 


Call for a brochure: 1-800-554-2267 
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THUNDERBIRD RANCH 


| SUMMER CAME | 


Ninety Minutes North of San Francisco 
35th exciting Summer * 50 boys & girls 6-15 
Riding * swimming * water-skiing * mountain biking 
archery ¢ crafts « sports « farm animals 


Covered Wagon, or Indian Tepee 
Staff ratio 1-4 « Fully accredited * 2 Weeks $1,125 
Bruce Johnson, Owner/Director (707) 433-3729 


Sleep in real Caboose 


9455-N Highwa 3, Healdsburg, CA 95448 


3& MOUNTAIN MEADOW RANCH 
“For Parents who desire the finest” 
t. 1956. Co-ed 7-17, 6/17-8/24 


Acre horse attle ranch in Nor, Cal 
ng. & West.), Water Skiing, Tennis, Aquatics 
pack, Challenge Course. Res. MD-Adult staff 1:4 ratio 


is each $1,650.00 





ek 
Dr. & Mrs. Jack Ellena, Owners/Dirs., 


ille, CA 96130 
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Western Association of Traditional Camps 


Independent Camps 







The Orme Summer Camp 


= Horsemanship: Western 

and English 

Swimming and other 
sports 

@ Creative arts and crafts 

gO 11 academic 






DAVE NEWCOMB'S 

Walking GR 

alking G Ranch 
Mountain Ranch Vacation—boys and girls 8-14. Our 40th season, 
offering a small group a family atmosphere on an operating = 
and cattle ranch. Activities include water skiing—wind su 
Hydro Sliding—swimming—horseback riding—camping—hiking 
fishing—archery—riflery—crafts—photography—working with farm 
animals & young horses, canoeing, etc. For brochure: 
P.O. Box S-214, Taylorsville, CA 95983 (916) 284-6681 
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Soccer C 
Lake Tahoe, CA 


Pro European+ 
Brazilian coaches 
and fantastic 
fun activities: 
Horseback Riding, 
Ice Skating, 
Indoor Rock 
Climbing, 
River Rafting, 
Parasailing, 
Jet Skiing, 
Swimming, 
Tennis, 
Mountain Biking, 
and Bungee 


Jumping (with 
parental permission) 


NIKE SHOR 
CAMP 


Where Sports Are Fun & Improvement is Guaranteed 
Boys & Girls + Ages 9-18 « All Ability Levels 


_@ TENNIS «@ BASKETBALL . 
_ @ GOLF @ VOLLEYBALL (Girls) 
@ SOCCER « MOUNTAIN AIR SPORTS 
@ SOFTBALL (Girls) 
30 Locations Throughout Sunset Territonys 
Pe sae . 

} (1-800-645-3226) 









5ist Summer 
Fun 
Friends 
Skills 


np, Equestrian Camp 


en Haven Rd., Soquel, CA 95073 
479-6714 or Fax (408) 479-6718 

















1-800-PRO-C 
web: http: //www.nbn.com/people/prae 
free pick-up from Reno airport!” 



























The Chele Boys & Girls 917 
stes Pa 

Colorado Camps Colorado 

Fun adventures in the Rocky Mtns. at the oldest 

accredited private summer camp in Colorado 

8 age units, renowned facility, spectacular facility. 

Nat'l & int'l enrollment. 4 & 8 wks. Owned and 

operated by the Cheley Family since 1921 

Carole and Don Cheley, P.O. Box 6525 

Denver, CO 80206-0525 + 303-377-3616 - 1-800-CAMP FUN 
































Canoe Island = 
French Camp 


A little bit of France on a private island 

We offer a French culture and language experience for boys and 

girls from 9-15 years old. Enjoy fencing, sailing, tennis 

photography as well. Maximum of 35 campers! $600/week gts 

For brochure write or call: Director: Debra Dawson } a4: 
hk =f: 


















P.O. Box 170, Orcas, WA 98280 


Telephone: (206) 860-8405 Fax: (206) 860-1906 (aE . 
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vr RIDING CAMP 


SY Riding & horsemanship in fields and forests of beautiful 600 
Mendocino County horse ranch. Personalized instruction for all 


Traditional Camps 

















S U M M 3 }e4 eS nN AY Oe ~ ¥¥ riders. English, Western, jumping, Hunter/Jumper Camp. Outdoor li 
sr Swimming pool, family atmosphere, lots of riding & lots of 
weeks, ages 11-18. 29th year. FREE BROCHURE. - 
AT MONTE VI ST VN x ROYAL REDWOOD RANCH 
* P.O, BOX 112A, COMPTCHE, CA 95427 
beautiful spacious Monterey Bay area campus of x (707) 937-5523 


E & CLAUDIA AYRES 
Enjoy a week or spend a month at one of our fine camps on the cee 
Se teste Woe te oe oe oe te te te ke ee 










MONTE VISTA 
CHRISTIAN SCHOOL 







OREGON WHITEWATER CAMP a 
A unique summer program that uses the wildemess} 
to help young men & women realize their pot 
Two weeks two rivers. Desirable for adole 
experiencing low self-esteem, poor motivatio 
lack of direction. Learn a variety of whitewater 
camping skills, and healthy life-style choices. 


or write 

















HORSEMANSHIP CAMPS English & Western 
in Separate Arenas; Trails, Roping, Calf riding, 
Vaulting. Weekly camps from June 18 to August 12 


ESL SUMMER SCHOOL FOR INTERNA- 
TIONAL STUDENTS, July 30 to August 25 


FACILITIES INCLUDE: 
Pool, gyms, tennis courts, classrooms, dorms 
dining facilities on 100 acre campus 
CLOSE TO BEACH 
CALL OR WRITE FOR BROCHURES TO: 
Monte Vista Camps 
c/o Monte Vista Christian School 
2 School Way, Watsonville, CA 95076 

(408) 722-8178 (408) 722-6003 






eat 















OREGON WuitewarerR Camp b, 
PO Box 1064, Aveany OR 97321 = 
(541) 926-7252 ? 
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Outward Bound. | 
THE LEADER IN OL TDOOR EDUCATION 


Learn leadership, communication, and teamworking skills m0 
| West's finest wilderness areas. Courses av ailable in seamansh 










| mountaineering, whitewater rafting, and canoeing. For age 


| and older 
Call today for a catalog 800-547-3312 
1995-1996 ACADEMIC YEAR BEGINS SEPT. 5TH Pacific Crest Outward Bound! Schoot 









Specialty Camps Specialty Camps 


Take It Off and Keep It Off 
Camp La Jolla 


een 









The only Exclusive Adult Ladies’ Weight Loss Vacation at the Beach 
in La Jolla, California. Programs for 21-60+ yrs, Separate childrens camps too! 
Free Brochure: 1-800-825-TRIM i 


eS ee ee 










AME 


NASKETBALL * TENNIS * VOLLEYBALL * BASEBALL * SOCCER 
SOFTBALL * SWIMMING * ALL SPORTS * WATER SPORTS 


Nationally Renowned Coaches * Ages 6 to Adult 











Camps 


FREE —-PARENTS GUIDE 


Over 350 pvt. boarding schools, camps 
& summer programs in U.S. & abroad, 







THE 
“Resa 







Outstanding Campus Facilities serving children 8-18, most visited by pub- 
— Shas lisher. For 236-pg. quide & free referrals 
+ Sin give child’s age, grade, interests, geograph- 
isp = — ical preference and entrance date. Est.1940. 
= = Vincent/Curtis, Room 272 
University of Ban Diego === 224 Clarendon Street, Boston, MA 02116 





USD SPORTS CAMPS 


5998 Alcala Park * San Diego, CA 92110-2499 





Kids 8-18 Explore New Interests 









Call 1(61 9) 260-4593 in @ beautiful summer camp environment 
Outdoor Adventures * Coastal Oregon 
Effective Study Courses 
Individualized Academics 
‘SUMMER ROCK MUSIC CAMP Fun Trips * Sports Camps « 4-9 Week Programs 






CALL NOW: 1-300-626-6610 


JUNDWALI. MUSIC CAMP for students 12-17 THE DELPHIAN SCHOOL « Sheridan OR 97378 


10 play guitar, bass or drums. Min. 1 yr exp. 

fernight camps - Santa Clara University 
JULY 14-20 and AUGUST 11-17 

GREAT FOR ERIOUS ROCKERS! 


Phone or fax 510-831-8676 







Camp Placement Services 


WHICH SUMMER EXPERIENCE 
IS BEST FOR YOUR CHILD? 


A Free Service 
for our clients 


e Language-Cultural Exchange 
* Work Project-Internship 
* Hiking-Biking-Wilderness 
STUDENT CAMP & 
TRIP ADVISORS, INC. 
415-454-5441 
800-622-2347 














leep under the stars...Cook over an open fire... 

k through dramatic wilderness...raft a wild river! 

?rograms for boys and girls, 9-17, and adults, 

?RAIRIE TREK EXPEDITIONS 

1-800-246-8735 

& Cottonwood Gulch Foundation - since 1934 

P.O. Box 3915, Albuquerque, NM 87190 
Christopher Koller, Director 











* Overnight Camp 
* School-U.S. & Abroad 
* Worldwide Touring 










Near Lake Tahoe & Reno © Boys & Girls/8 thru 18 46 4 
By 


POO SF 
Slelore 3): Wel.N ee ae es 


® finest European & American 
» coaches 










* Novice thru advanced 
1-800-433-6060 

Two Rivers Soccer Camp 

919 Sir Francis Drake Blvd., Kentfield, CA 94904 






Watch your son 
ry optim tiem Cot 
Majestic Ranch is a highly successful 
residential treatment center for boys. 

+ 2,500 acre working western ranch 
+ Therapeutic, structured environment 
+ Accredited school 
== + Traditional values & work ethic 

’ + Affordable payment plans 
* Call for more information. 


WE Ce CMe INS 
1-800-828-8173 










IMITED TO 24 CHILDREN EACH SESSION 
ry 
| 3 S ‘5 VERY CARING 
CAMP 
individualized, nurturing program designed especially 
fen 5-11. Self-esteem, independence, 


ationships, first time away, special needs 
gram for ages 5-8. Mature staff, 1-to-3 ratio. 


707-895-2613 ea 

























400 
»,CA 95415 












Residential Treatment Centers 





¢ Depression 
*School Failure 

¢ Adoption Issués 

*Social Withdrawal 

* Learning Disabilities 

¢Chemical Dependency 

¢ Attention Deficit Disorder 

* Oppositional Defiant Disorder 

* Identity or Personality Disorders 

* Behavioral/Psychological Problems 


















1-800-433-9413 
THE HERITAGE CENTER 
Provo, UTAH 





Sub-acute* Residential e Coed Ages 12-18 
JCAHO Accredited Insurance Accepted 
A Not-for-profit Corporation 



















A Positive Peer Approach 
For Troubled Adolescents 









ISLAND VIEW 





Residential Treatment Center 


¢ Positive peers utilized in the change process 

e Year round private schooling 

¢ Covered by most insurances 

* Job skill training and work experience 

¢ Individual, group, family and recreational therapy 
* Outdoor adventure education 


WE DEMAND GREATNESS 
NOT COMPLIANCE : 


PO. Box 67 « Layton, UT 84041 
801-773-0200 

















A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 
their home, school, or other relationships. New Haven is 
Situated at the foot of the Wasatch Mountains amid a beautiful 
and serene agricultural setting and offers the following 





Female Adolescent Treatment Center 
Pew Hoey 
- NEW HAVEN: 
i te age 










family, individual and group & recreational therapy 
cultured family style living 

on-site horse care, riding & gardening 
individualized academic program 

limited enrollment for ages 12-17 


1-800-484-2314 SCode 2297 
PO Box 50238 Provo, UT 84605-0238 
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Specialty Schools 


FEN HELP 


Teen Help is a free service that informs parents 
about several affiliated schools, programs and 
alternatives. Teen Help recommends effective 

) options and checks out any possible funding 

( \ including insurance, state/federal funds, grants, 

r discounts and/or scholarships. Teen Help’s goal 
is to get your Teen the best help there is, at the 
least or no cost to the parents. Before you 


800-637-07 01 choose check with us. 


Specialty Schools 















Lr Fresh Start For Teenagers 


S.U.W.S. Adolescent Program * (714) 895-0923 









Oa E VME i NC tae 
Innovative transitional & flexible programs 
to treat OUT OF CONTROL teens. 

** Wilderness program (30 to 60 days) 

** Residential Treatment Ranch (30 to 90 days) 

** Individual Residential (Family)(30 to 90 days) 

** — Family Unification (2 to 5 days) 


®) Call... 1-800-898-1244 


Academically Accredited * Insurance Accepted 
& Scholarships 
http://www.xmission.com/-redcliff/ 


-who are good kids- 

Who may be expenencing 
* Rebellion against parental or school 
authority * Anger due to adoption * Frustration 
with parents’ divorce * Strong desire to live 


outside the home and family values * Low self 





esteem * Bright but unmotivated * Runaways 
* Depressed * Out-of-control * Alcohol-Drug 


use * Manipulator * Expelled, suspended o1 


REDCLIFF INC. 
955 n. 1300 w.#12 
Helped thousands of teenagers since 198] St. George, Ut 84770 
Effective 21 day impact program in Idaho 
Departs weekly year round. Boys & girls 
13-18 


References provided 





years maximum in group 
School credit most 
Mother 


consequences and learn life sustaining skills 


PRs ue wma at by 


FAITHROME 


TEEN RANCH 
SINCE 1920 
P.O. Box 1101 

Bile ele emer Mcleod 
(800)397-5471 


cases Experience Nature's 
A athletic program 
A year-aroun 

A small classes 
A farm ae 

A vocational training 
A individual attention 
A non-denominational 






For free brochure and related information call 






dropped out | 


Seed ce 
ace 


Goop KIDS MAKING BAD choices can tear families 
apart. And For three 
decades, the CEDU Family of Services has helped 


young people learn right from wrong, to do the 


Set 


turn homes intO war zones. 


right things, to feel good about themselves, and to 
choose their friends wisely. As they become more pos- 
itive about themselves and the world, their “fami- 
lies’ become families again. CEDU’s seven schools and 
programs bring the right service...co the right 
child...at the right time. So we can pledge that, “We 
never give up on a child.” 1-800-884-2338 


























































Specialty Schools 


A fully-accredited, coeducational residential 


school that specializes in working with 
underachieving adolescents who are havi 

problems at school and at home and who 
may be experiencing emotional difficulties. 


+ Counseling in personal growth and 
development 

* Full college preparatory curriculum 

+ Year- round instruction grades 8-12 

+ Beautiful 250 acre mountain setting 

* Wilderness challenge program 

« Warm, nurturing environment 


P.O Box 9, Whitmore, CA 9609 
(916) 472-3031 





Cross Creek Manor is an effective 
program for girls who are struggling in 
their home, school or community. 


Recently featured in the L.A. Times 


Understanding the special needs 0 gir 
Call today fora brochure 


(801) 635-2300 


vil 













Specialty Schools 


Attitudes 


Xe) UKM mole 


Good kids sometimes make bad choices...in 
thought, in friends, in actions. When 
acting out has become a way of life for 
your child, ASCENT can help. Six weeks of 
positive influence and learning the 
consequences of negative behavior can 
ork wonders. For boys and girls, 13-18. 


ASCENT 


Call today for information and 
insurance verification. 


I-800-974-1999 

























Specialty Schools 


Specialty Schools 


MOUNT BACHELOR 
A €{ ADEM Y 


ii 
F 


YOUTH CARE ACADEMY 


Adolescent Residential Treatment 








Youth Care effectively treats school failure, 
learning disabilities, depression, social 
withdrawal, family problems, alcohol & drug 
abuse, eating disorders, non-compliance, self- 
destructive behaviors, physical & sexual abuse 
State Licensed 
Professional Staff 
JCAHO Accredited 
Accredited Junior & Senior High Schools 
Initial Assessment 


1-800-786-4924 




















Mailing Address: a 
P.O. Box 909 YYY ¢ 
Draper, Utah a 


84020 


Locations: 
Draper, UT 
West Jordan, UT 


Located in the forested wilderness of 
Central Oregon, Mount Bachelor Acad- 
emy guides youth, 13-18, through a 
year-round course of emotional growth 
and college prep. For more information 
on what experts call “the future of 
education”, call or write: 


























ASPEN HEALTH SERVICES 


At Aspen we offer a broad range of 
therapy and education programs to 
meet the needs of your child. 


* Therapeutic boarding 

* Short or long term programs 

* Outdoor experiential treatment 
* Most insurance plans accepted 


Call our placement office and speak with 
an admission consultant to determine the 
best program for your child. 


(800) 283-8334 





ee 
NOT EVERY PROGRAM 


; WILL HELP YOUR TEEN! 
—— UN LEEN. 
/ Your choice can make the difference 

) Detween his/her future success or failure! 


}* Mistakes are costly in dollars and time. 
’ Mistakes deepen suffering. 

}3efore making this important decision, 

) Onsider all the options. 

} {he right choice for your child depends on 
nany factors. 
Virginia Reiss has helped over 5,000 
amilies make these difficult decisions. 


firginia Reiss, M.S. (415) 461-4788 
Acensed Educational Psychologist #LEP652 
es 

















MOUNT BACHELOR ACADEMY 
P. O. Box 7468, Bend, Oregon 97701-7468 


800-462-3404 800-235-3404 (CAN) 





When You Can’t 
SSM ie 


Kids Anymore, 
El eon ere 


Rivendell provides: 

* Free assessments 24 hours per day 

* 24 hours a day, licensed First 
Response Crisis intervention team 

¢ ACUTE - Evaluation and Stabilization 

* RTC - Residential Treatment Center 

¢ BRIDGES - Sexual Impulse Disorders 

* DAY HOSPITALS - Day Treatment 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
® Family environment * Parent references nationwide 
* Located on a working  ® Christian ethics 
western ranch non-denominational 
Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


Meeting the psychiatric needs of children 
and adolescents in our communities. 





For information call: 


801-561-3377 or 
800-776-7116 


RIVENDELL 
PSYCHIATRIC CENTER 


5899 West Rivendell Drive 
West Jordan, Utah 84084-5700 


TROUBLED TEENS? 


Now that we have your attention, let us help you with 
your difficult child or young adult. We will go to your 
home (U.S. or abroad) to assess, intervene, refer, 
negotiate rates and follow up. We know the special 
schools and treatment centers, but work only for you. 
Call 1-800-PARENTIng (1-800-727-3684). 


Thomas J. Croke and Associates, Inc. 
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Traditional Schools 


JUDSON 


Est. | 1928 in Scottsdale, Arizona 


Summer School 


Traditional Schools 


RIVERSIDE 


MILITARY ACADEMY & 
BUILDING EXCELLENCE IN BOYS SINCE 1907. 
* College-prep, grades 7-12. 


¢ Safe, structured, all-boys 







































ives cane eee at ALPINE,Az. 
* Fullyaccredi fF 
weekly report cards. altitude 8200’ 
¢ Outstanding facilities located in North Strong academics 
Georgia mountains. Sports, Riding 
¢ Honorschool Travel Stud 
with distinction ¢ / Y 


Winter School 
in Scottsdale 


promotes leadership, 
self-confidence 






d 
ponmeets 602-948-7731 
every dormroom. Henry Wick, Yale B.A, Pres. * Box 1569 * Scottsdale, AZ 85252 


¢ Fullathletic program. 
* Band, finearts and 





aviation programs. 
¢ Affordable tuition. 
1 ’ y in | high hool 
1-200-GO-CADET for a more ieniee ngfu igh schoo 
: ; : experience 
Gainesville, Georgia 
30501 HAPPY VALLEY SCHOOL 


























800-900-0487 



















Coed @ Boarding/Day @ Small Classes 
ESL Program @ Accredited @ Safe 
Environment 
College Prep @ Grades 9-12 


















MONTE VISTA 
CHRISTIAN SCHOOL 
Est. 1926 

Grades 7-12 
* Boarding & day programs 
* Monterey Bay area of Calif 
«90 acre foothill Campus 







CHALLENGING 


P.O. Box 850 8585 Ojai-Santa Paula Road 
Ojai, CA 93024 









YOUTH IN AN 
* College prep & general 


«Excellent faculty « Accredited 













ATMOSPHERE 






































OF TRADITION *Music* ESL +*Comp, Sci 
«Interscholastic sports 

ACADEMIC * Pool + Equestrian program 

EXCELLENCE «Summer Horsemanship Camp St John’ g 
«New Gymnasium & TV Studio - @ 

FAITH, 











2 School Way, Watsonville, CA 95076 


(408) 722-8178 


PROGRESS 


MILITARY SCHOOL 


Structure and Discipline in a 
Family Environment 


104th year. Grades 5-12. Admission any time. 
Accredited. Individual attention. Distinguished 
Band. Beautiful campus. Good food. All faiths. 


Write St John's, Box 827-S, Salina, KS 67402-0827 


or call (913) 823-7231 
4 A CHANGE FOR THE BETTER & 








~, The Delphian School 
‘ v ACADEMIC EXCELLENCE 


Individualized Curriculum « Ages 8 - 18 
me Residential Cc ed « Coastal Oregon 
oon 


Year-Ro und E nrollment a Summer Program 
Delphi tudy meth of L. Ron Hubbard 


oT NOW: 1 1-800-626-6610 














THE ARMY AND NAVY ACADEMY 
Rooted in traditional values... 


California's distinguished, oceanfront, college-prep school 


OAK CREEK RANCH SCHOOL 
Beli araeit:) 










k ¢ y N Phoer 
for boys, grades 7-12 provides a high quality, comprehensive 

educational experience in a safe and structured environment. 
95% college entrance, full athletic program. Amy & Navy 
Academy, P.O. Box 3000 Carlsbad, CA 92018 
(619)729-2385 ext. 261 


es, under-achievers, learning 


rogram offered, ( 


















RIGHT? UNMOTIVATED? 
EACHING POTENTIAL? 


MISSOURI 
MILITARY ACADEMY 


Safe, caring, disciplined, boys’ boarding, gr. 4-12. 
Students learn how to study and solve problems in 
supportive college preparatory program. 

400-B Grand Ave., Mexico, MO 6526S « (573) 581-1776 
E-mail ADMISSN@MMA.MEXICO.MO.US 









Traditional Schools 





















SEEKING SUCCESS? 
Find itat SOUTHWESTERN ACADEMY 


* preparation and counseling for college * small classes * great teachers 

+ Individualized programs + warm, friendly, safe 

* sports; visual/performing arts + weekend activities 
in city & country. Since 1924...WASC accredited 
non-profit ...co-ed...suburban California and Arizona 
campuses. Fall, spring, and summer terms 


2800 MONTEREY ROAD 
SAN MARINO, CA 91108 
TEL: 818-799-5010 FAX: 818-799-0407 


Se —— _ 
Coed college prep for boarding and aay 1 
students in grades 9-12. 
Capable underachievers welcome to apply. 
Summer School Grades 7-12. 


FENSTER SCHOOL 


8500 E. Ocotillo Drive, Tucson, AZ 85715 
(602) 749-3340 FAX (602) 749-3349 ‘ 












© 500 Acre Boarding School : A School } 
* Vocational Training *SmallClasses *7-12Grades, Coed} 
* Alternative Sports | 
Training in Outdoor and Rescue Skills 
North American Wildermess Academy 


1(800) 358-NAWA 




































LIMITED TO 24 STUDENTS AGES 6 TO 16_ 
& 
VERY CARINC 


eo) U E *, sf Sas 


A small country school in a rustic and nurturing family-style 
setting. Individual educator plans for remedial or accelerated 
learning. Emphasis on personal responsibility and 
organization, self-esteem and cooperative social growth. 
Special needs considered. Realistic and loving staff, 1-3 ratio. 


707-895-2613 


Boonville, CA Phone inquiries only 





Vase a ais 


"TEN 
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Home Improvement & — 
Garden Centers, 
here’s your chance! 


Sell Sunset in Your Stor 


e high profits 

¢ guaranteed sales 
free display racks 
¢ free shipping 


Put Sunset’s reputation and — 
selling power to work for you. 


CALL NOW! 
—- 1-800-435-5003 


(8-5 pm EST) 








ATTENTION 
HOMEOWNERS! 


2arn how to select the best 
antractor for.your project, and what 
du Can do to ensure a successful 
atcome-at a fair price. The eighty 
tars combined experience of an 
Chitect, two general contractors 
a city building inspector provide 

ju with the definitive outline. 

; Practical and to the point! 


"800-462-7432 


Greenhouses 
Enjoy your own Garden of Gden — 
controlled climate for all your favorite plants. 
turdy aluminum frames with glass or insulated, 
double wall glazing. Do-it-yourself assembly. 
‘ces start as low as $575. Many sizes: 5'x6' to 
12'x24'. Complete line of accessories. 


FREE Brochure - Call (800) 322-4707 


¢ 


reenhouse Supply 
569 Memorial Hwy. 
{t. Vernon, WA 98273 


iY | 
TRA rn Teoma 


itd seats for: Explorers, Troopers, Cherokees, 
aners, Blazers, Monteros, Pathfinders, ete. 


(ale Avenue, Modesto, CA 95250 (ek) Ree V ayy. 


FREE SOAP! 


For our catalog of gourmet, raw 
glycerine soaps and bath related 
products and free bar of soap, send 
$5 (S/H) check or money order to: 


Mineral Springs Natural Soap Co. 
1370 Trancas Street, Suite 153 
Napa Valley, California 94558 












TEENAGE PHONE 
ABUSE! 


PhoneCop Regulates Phone Use... 
So You Won't Need To! 


PhoneCop BASIC limits their calls to 5 minutes. 
PhoneCop DELUXE has a selectable time limit and 
can be set to block 900 numbers and long-distance 
calls. After time runs out, PhoneCop bombards the 
call with noise. Parents may enter a password from 
any telephone keypad to remove 
time limits on their own calls _ 
or to set PhoneCop if 
features. And a single = 
PhoneCop polices every 
phone on your line! 































OWN AN ORIGINAL. 


Every Lindal home is an original. Spacious, 

































¢ 1YEAR light and imaginative. Each is a personal 
WARRANTY creation carefully designed to fit your needs 

* 30 Day Satisfaction and dreams. Bring your custom home to 
Guarantee* 


life by visiting your local Lindal dealer. Ask 









* No batteries! No AC ORDER TODAY! about ORIGINALS, our 266 page idea book 
adaptors! 1-800-257-7337 with 115 plans and 680 color photos for $14.95 
* Simple ‘plug-in’ installation plus $5 shipping. Call or stop by today. 
° Bete with answering Oubly 
E Bes — restrict 9 Ucalle $3Q%5 Independently Distributed By: 
54925 Deluxe 













* User selectable password 
* Disconnection alert 
* Certified by the FCC 


Citrus Heights, CA: Sacramento Cedar Homes, 
800-452-2177 





Plus $4.25 S&H 
CA add 7% sales tox 


RASTAR Corp., Dept. 233 
11230 Gold Express Dr. 
Suite 301-337 
Gold River, CA 95670 


PHONE 





Lafayette, CA: Executive Cedar Homes, 
800-557-8881/510-284-6240 







TO HEAR A RECORDED DEMO, 
CALL: 916-349-7088 
$1 donated to the National PTA Associa- 
tion for each unit sold 


Mendocino, CA: Mendocino Masterpiece 
Homes, 800-435-6985 

Redding, CA: Majestic Custom Homes & 
SunRooms, 800-6-LINDAL 


Rohnert Park, CA: Cedar Homes by Bonari, 
707-586-0133 


Sutter Creek, CA: Gold Hill Homes, 
800-55 1-5625/209-267-5625 


Truckee, CA: Creative Cedar Homes, 
800-513-7532 









*If nor Completely Satisfied, return within 
30 days for a full refund PhoneCop is 
made in the USA. Size: 24 x 14x % inch 



















Weed, CA: Golden West, 800-458-4664 


Monument, CO: Southern Colorado 
Dream Homes, 800-480-2177/719-488-2177 


Medford, OR: Southern Oregon Cedar Homes, 
800-346-4906/503-772-7416 


Seattle, WA: Seattle Cedar Homes, 
800-542-2910/206-725-7111 


ALindal Cedar Homes 


RO. Box 24426, Dept. EK, Seattle, WA, USA 98124 
htp://www.Lindal.com 























To Your 
Hillside Home 


the affordable solution 


If you love the setting of your home but 
dread the steep and tiring climb each day 
CLIFF CLIMBER is the answer. This eco- 
nomical inclined elevator is designed for 
your comfort and safety and will increase 
the value, utility, and marketability of your 
hillside property. 
Call for free color brochure 
1-800-926-5600 
CUCKSEY EQUIPMENT COMPANY 


PMO Um lees (aria Pee et 


eR lac hme i 
delicious foods produced by family operated farms in 
eRe LCM Mell eee Gla any occasion! 











S | Aah h ee he a ats 


2855 Harden Avenue, Corning, CA 9602 











GRAND INTRODUCTION! 


THE FOUR SEASONS CONSERVATORY 
SAVE 25%° 
INTRODUCTORY 
OFFER! 


A magnificent design featuring wood or 
aluminum frames, totally maintenance- 
free exterior, opening windows all 
around, “crystal palace” insulated glass 
- roof, traditional embellishments”: finials, 
F cresting, dentil moulding, stained, 
beveled or etched glass. 
(installation extra). 


Leer 





“Architecture 
In Glass. 

























Size List (Alum.) Sale Price SUNROOMS * CONSERVATORIES * PATIO ROOMS 

; c= : es GLASS AND SCREEN ENCLOSURES 

13’x9 $7,998 $5,999 Outdoor Living...Indoors!™ 

2 $9 2 $6.97 
13x11 $9,294 $6,971 5005 Veterans Memorial Hwy.,Dept. UN4, Holbrook, NY 11741 
14°x 14 $10,803 $8,102 For Free Catalog And Information Please Call 
ant 619.098 $9,074 1-800-FOUR SEASONS 

z = " 1-800-368-7732 
14°x 19 $14,600 $10,205 Web address: http:/Avww.four-seasons-sunrooms.com 










Sedona, AZ 
(602) 282-6561 
Sequim, WA 
(206) 683-8068 


Portland, OR 
(503) 671-0551 
Poway, CA 
2 (619) 486-4416 


Albion, BC 
(G04) 467-2670 
Albuquerque, NM 
(505) 884-8800 


Denver, CO 
(403) 441-0116 
Eureka, CA 


(707) 443-565 







Anchorage, AK Fresno, CA Rancho Cordova, CA Spokane, WA 
(907) 345-3732 (209) 292-6439 (916) 635-6190 (509) 927-1190 
Bellingham, WA Fullerton, CA Reno, NV Tacoma, WA 
(206) 671-8220 714) 871-4165 (702) 348-4877 (206) 537-2799 





Thousand Oaks, Cy 
(805) 371-3646 
Tucson, AZ 
(602) 745-2314 


- 


Richland, WA 
(509) 946-8302 
Salt Lake City, UT 
(801) 266-9666 


Bend, OR Gresham, OR 

(504) 671-0551 
Idaho Falls, ID 
(208) 529-9341 


(504) 489-4422 
Boise, ID 


(208) 344-4945 
























Burbank, CA Juneau, AK San Jose, CA Vallejo, CA 
(818) 556-5482 (907) 789-3106 (408) 264-7666 (707) 645-8080 
Carpinteria, CA Kent, WA San Mateo, CA Walnut Creek, CA 
(805) 566-3494 (206) 872-9310 (415) 341-6201 (510) 947-0440 
Cheyenne, WY Lake Isabella, CA San Rafael, CA 
(407) 645-4584 (619) 479-1203 (415) 491 -1461 

Colorado Springs, CO Las Vegas, NV Sand City, CA 
ay a *IHlustration includes optional 
19) 573-1871 (702) 739-0317 (408) 899-9600 extras. Limited time offer, see 

Corvallis, OR Medford, OR Santa Rosa, CA participating locations for com- 

(503) 758-0658 (503) 770-4575 (707) 585-9213 plete datals 


@1996 Four Seasons Solar 







Sedalia, CO 


(4034) 660-1459 


Denver, CO Pleasanton, CA Products.For Dealer/Franchise 


Business Opportunities Please 
Call 1-800-521-0179 


(303) 744-1344 (510) 484-3580 











LEVOLOR.* DELMAR * BAL! * GRABER * DUETTE * HUNTER DOUGLAS * KIRSCH * LOUVERDRAPE * M&B 


Rn Und id! New lower prices! We beat 
ever erso g all competitors’ prices. 
Mes e 8 ane Pa e Total Service Voted #1 in Customer 
Service by over 4 million satisfied 
customers coast to coast! 
Total Satisfaction We have half a 
century of home decorating 
experience! Let one of our 400 friendly 
representatives help answer your questions. 
America's largest mail order 
blind & wallpaper discounter! 


American 









CE 
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Save Bf} OFF 


ne 7D OFF Save 
iv. 
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‘ ; \ll Wallpaper Books! 
e sades Poa > Blind and Wallpaper Factory 
"4 f * FREE UPS shipping in U7. _— 
1 Se at p EEE 
inf =o >. 24-hour FAX #1-800-391-2293 
i MAR) *: BALL(*, GRABER — * UNTER DOUGLAS * KIRSCH * LOUVERDRAPE * M&B * 


save BIG on 
Humme})is+Wate 
Lalique+Orrefors 
Liadro+Baccarat 
call 800/333-9933 


1996 Hummel 
Century Release 
“Loves Bounty” 
Retail: $1,200 
Zuckers Low 
Price: $799 


we ‘redeem’ for the Hummel 
Club - call for details! 


Zuckers Fine Gitts 


151 West 26th Street, New York, NY 10001 
Info: 212/989-1450 
Ee pee I- oe 333-9e 


all major credit 





nrich Your Ho 
With Quality — 
Grilles & Registers 


Over 200 Sizes & Styles 

44 Page Color Catalog $1 
Call (508) 772-3493 

The Reggio Register Co. 
Dept. K604 P.O. Box 511 
Ayer, MA 

01432 


Protect Your 
Home From Wildfire! 


Garden Hose Foam System 
Nozzle, concentrate 
bottle, and induction 
valve attach directly to 
the garden hose as a unit. 
Provides protection 
superior to water. 
Slows the rate of 
evaporation. 
Easy to use 
* Concentrate not included. 
For a catalog with more ideas 
and equipment for homes at risk 
from wildfire, call or write to us. 
y $54.70 eas $7.00 d 


Tacoma, WA 98406 
1-800-488-3893 


www.vcommons.com/ wildfire 


NEW BOTTLE HO 
DISPENSEF 
Buy Direct! 





| CUSTOM TABLE PADS 


BEST PRICES - FACTORY DIRECT 


i 


) der with confidence from America’s oldest and 
gest custom table pad manufacturer. No advance 
) 20sit or messy C.O.D. You pay nothing until you 
) eive your table pads and are completely satisfied. 
/year guarantee. 


\-800/328-7237 3 
EXT. 281 c Souliy f TABLE PAD CO. 


See 


ooks, Juices, Freezes 

tinds, Mixes, Kneads, 
ops, Purees... 

Vithout Attachments. 


all or write for FREE Special = 
leport & FREE Video! , 


ta-Mix® 
:pt. SS0496 


15 Usher Road, 
2veland, Ohio 44138 





We will not be undersold! 
Now, enjoy amazing 
savings on fine quality 
china and the convenience 
of shopping at home. 





Call 1-800-538-6340 
today for your 
FREE CATALOG or 
to place your order. 


You'll discover: 


* The largest in-stock inventory 
of the best names in china, 
crystal stemware, silverware, 
collectibles, and giftware 






* Faster delivery—most 
orders are processed within 
24 hours 


¢ Guaranteed satisfaction 


* Our convenient National 
Bridal Registry 


P.O. Box 994 * Novi, MI 48376-0994 





+= Unbeatable =- 
Prices on 
Thousands of 
China Patterns 



























Highest Quality 

Factory-Crafted 

Geodesic Domes 
and Plans 

* SPAcious AND OPEN 


* ENERGY AND Resource EFFICIENT 
* A Complete PANELIZED BUILDING SYSTEM 
* ComperITIveLy Pricep 


CaTALoG 
ViDEO 


var 


a psx 


OREGON DOME, INC 1-800-572-8943 
3215 Meadow Lane, Suite S, Eugene, OR 97402 


Hot Tub Leaks? 


€ HotShell™ acrylic spa shell is the best 
1edy for aging wood hot tubs. Can also 
H used as a custom spa. 


2ForShell ! 


spas 
hot tubs 
equipment 
& 


covers 


07 Main St. Santa Monica, CA 90405 
$10)392-3063 (800) 766-3466 











MISSING A PIECE 
OD OO eA Die 


Now you can replace pieces or add to your 

sterling silver collection at substantially below 4 
retail prices. We specialize in new and at 
used flatware and hollowware, qq) 
with over a thousand patterns _ | {III 
in stock. Call or write for a free 
inventory of your pattern 

(We buy sterling silver: 

with a careful appraisal for 
maximum value.) 










Pattern shown; Chantilly b 


Gorhan 





__Beverly Bremer __ 


SILVER SHOP 


3164 Peachtree Rd., Dept. SU, Atlanta, GA 30305 / Mon.-Sat. 10-5 











404 261-4009 
DISCONTINUED CHINA 
Most Major Brands Large Inventory 


Buy & Sell! 


WHITE’S COLLECTABLES 
P.O. Box 670, Dept. S 
Newberg, OR 97132 


a 
/ P&S \ 


1-800-618-2782 ie 






+ LENOX 

Eternal, Solitaire 
Hayworth, Maywood 
Citation Gold or Platinum 
Poppies on Blue 

Autumn, Buchanan 
Columbia, Courtyard 
Federal-Gold, Platinum, Cobalt 
Hancock, Haverford Hall 
Kelly, Urban Lights 
Holiday 

* ROYAL DOULTON 
Albany, Princeton 
Biltmore, Stanwyck 
Andover, Forsyth 

Real Old Willow 

Lisa, Heather 

Floradora Green 





Oxford Green, Vintage Grape 
“ NORITAKE 


Barrymore, Covina 











Amapola Basket 


Manoir, Petite Fleur 
+ MIKASA 
Crown Jewel 
English Countryside 
Remembrance 


id 


Store Hrs: Sun. 11-5, Mon-. 
315 Franklin Avenue 


bject to ch 











i es 


’ 
* CHINA + STAINLESS ¢ | 


82.00 
WE ALSO CARRY 






great savings. 


or manufacturer listed, call our customer service, or to order call. 


62-7578 © 


Thurs. 9:30-7, Fri. 9:30-4 ———- 
Wyckoff, NJ07481 at". Kaa 
S f 


nge without notice 
ation about listing ir 


+ GORHAM 





61.50 Golden Ribbon Edge, Golden Swirl 
58.50 Golden Melon Bud CALL 
64.00 Georgetown, Quintette CALL 
49.00 Ribbon Edge, Calais, Studio Column 
CALL Gorham Shell CALL 
CALL + ONEIDA 
CALL Aquarius, Dover, Easton 32.00 
CALL Affection, Enchantment 26.00 
CALL Golden Aquarius 38.50 
CALL Golden Julliard 38.50 
, 24.00 
69.00 32.00 
89.00 CALL 
79.00 
83.00 Country French, Colonial Shell, Tenor. 
52.00 1800, Longwood 31.50 
52.00 + YAMAZAKI 
CALL Cara G/A, Hilary 32.50 
Filar, Tasha 26.00 
58.50 
58.50 
52.50 + GORHAM 
69.00 Cherrywood, Lady Anne Gold, Trinity 
45.50 Diamond, Royal Devon King Edward 
CALL Jolie, Lady Anne CALL 
CALL % LENOX 
Monroe, McKinley, Maywood, Debut 
CALL Clarity, Classic Shell Gold CALL 
CAL 
etn eae MC eats 
89.00 Noritake - Royal Hunt 150.00 
27.50 Spode Christmas Tree 156.00 
00 Fitz & Floyd - St. Nicholas 232.00 


roy & Boch # Hutschenreuther 
apuoee % and much more 
fy 





jou don't see your pattern 








action a must. Shipping c 
our bridal registry at 1-800-8-MARKS-8 





Wah > et. ea ies 412e0& 













TRIMMER on 


TRIMS far easier, better, more Ais 
precisely than hand-held trim- ‘ 


mers. 
to tough waist-high growth 


etc., 
the * 
to bend or dull. Perfect for 
ALL mowing and trimming 
around smaller properties, 


NETIC TF 
CT CUA La 


WHEELS! | 


Rolls 


on lM 





‘light as a feather” 


o BIG WHEELS! 





Plus MOWS everything 
from whole lawns (even wet!) 






with ease! Rocks, roots, stumps, gi 
do it no harm because 


DR®” has no steel blade ¥ 





















er vie 
On All Brand Name 
China, Crystal, 
Ti h'Z-l eee ee liana Lae 
To Place An Order or 
For Your Free Catalog Call 


1°800°522°0047 


Pibsy taser ladies eltrte-te lei 
e Unmatched Service * 
eMost Orders Shipped Within 24hrs.« 


| tomy lt 


vacation homes, etc., or for 
finish-up mowing/timming //~ 
after riding 
mowers on 
larger parcels. 
4 delight for 


1 FREE DETAILS about ; 
“DR TRIMMER/MOWER inclu ding! 






Elec Starting and COMPAC T! i 
Savings iN d 30-Day! 73 Canal Street, NY, NY 10002 
I s no obl I Tel.: (212) 925-6422 * Fax: CAPs eye tee) 
' Hours: Sunday 10-5, Mon-Thurs 9-6, Friday ov 
Cit State Z1P 





Dept 124 


fo: COUNTRY HOME PRODUCTS’, 








Buy/Sell - Large Inventory of 
Discnutned China 


CHINA 


MATCHING 


J OLYMPUS COVE ANTIQUES 
SS 1-800-564-8165 


— 





Three Million Pieces 
China, Crystal, Flatware 
& Collectibles 


Obsolete, Inactive And Active 
Buy Or Sell 


REPLACEMENTS, LTD. 





DISCONTINUED CHINA PATTERNS BY 
THE “CHINA” CONNECTION 
329 Main Street/Box 938 
Pineville, North Carolina 28134 


1-800-421-9719 


1- 800-REPLACE 
ee aU eee) 





ae Ee a 


NORITAKE China Specialist 


N & MATCHING SER\ I 


wly Discontinuet l 


. 
00-367-9690 Vii. 


ators Inc (408) 655-9984 + (800) 688-6807 
Rock, AR 72202 


CE TL) LS | 


They fun safe, afford able and memorable 


BSBaeanepenepeaeaeaeaau 
r ‘ 


| 
Call: Friends of the River — 
(415) 771-0400 





ante _ | 
me eee ela 
PUNT 


(At these prices, why stop at one? 


Catch savings of up to 70% 
on China, Sterling, Crystal and Gifts 
from all the leading manufacturers. 
Call for our free catalog. 


&Thurbers 


1-800-848-7237 


2256C Dabney Road, Richmond, VA 23230 





Tae 


ALWAYS! 


WALLPAPER 


ERY PATTERN | UP 
FROM EVERY 

BOOK SEEN 

ANYWHERE! 


Weekdays 7:00 a.m. to 12:00 midnight 
Sat. & Sun. 8:00 a.m. to 9:00 p.m. 


1-800-477-8000 * | 


400 GALLERIA #400 * SOUTHFIELD, Mi 48034 


NATIONAL Wiaitriree racto 





For your home or cottage, workplace 
or motorhome. 


Regardless of location or 
climate, INCINOLET is: 

= NON-POLLUTING 

= CONVENIENT 

= AFFORDABLE 


INCINOLET 

incinerates 

waste electrically 

to clean ash... 
without water, 
pollution or odor. 


Call 1-800-527-5551 for immedial 
real-person response! 


OF INCINOLET 


2 


RESEARCH PRODUCTS /Blankens"| 
2639 Andjon « Dept. SS 
‘Dallas, Texas 75220 - 214-358-42- 












‘ 


SouthHill MillWorks 


Originators of the “Classic Pergola” 


Timeless designs and exceptional craftsmanship are the 
y result of our unceasing pursuit for quality. Each pergola is 
engineered and hand crafted to be easily assembled. 
Call or write for a complimentary catalogue 
(360) 354-7088 


202 Sixth Street, Lynden, Washington 98264 






! GAZEBOS 







Discover our wide selection of modular, cedar 

yazebos and screened GardenHouses, engineered for 
easy assembly by the non-carpenter 

Send $4 for our 22-page color Catalog with pricelist 

‘én Hill, Dept. ST-6, Elverson, PA 19520 © 800-423-2766 












MAKES LASTING REPAIRS 


Durham's fills cracks and holes in plaster, wood and 
tile. Won't shrink or fall out. Sets quickly, holds tight. 
Economical, easy-to-use powder keeps indefinitely. 
Available at lumber, paint and hardware stores. 


DONALD DURHAM COMPANY 


Box 804-S 59 Forest Ave. e Des Moines, lowa 
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ry 
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Bp Factory Direct To You! 
a Now you can en 


: oy the 
highest quality redwood furniture 






a at reasonable prices 
Chairs + Loves Seats « Tables « Swings & more 


+ FREE Color Catalog! 
CALL TOLL FREE: 1-800-222-0343 


; : 350 CYPRESS STREET, 
Adirondack Designs 732; BRAGG, CA 95437 


2 
) 






























scount Wallcoverin 
1-800-870-6468 


Satisfaction Guaranteed (eatin) 


Up To 8O% off msrp 
es Same Day Processing 


VIZIRIKCS ** 
§ Discount Wallcovering - Montville, NJ 07045 


ET at 


est Manufacturer ¢ FREE Brochure 





“ree 
livery 


























KEEP YOUR KITCHEN 
LOOKING NEW 


If you care about your kitchen 
and want to help keep it looking 
new, use Bon Ami® 

Cleanser. 







UME NT 
FOR THE 
TMs 
LOWEST PRICES 
1 & BIGGEST 
mS TCT) 
PCR) 
Cee ar 


MICHAEL C. FINA BRIDES 
GET SO MUCH MORE... 
BECAUSE WE CHARGE 
SO MUCH LESS. Our bridal 
consultants have served 
brides from all over the 
country for over 60 years. 


MICHAEL C, FINA 


1-800-289-3462 
3 W. 47th St. at Fifth Ave., NY, NY 10036 
Visa, AmerExpress, Discover & 
MasterCard 




























Bon Ami’s fine powder removes 
stains, rinses cleaner and leaves 
a smoother finish. With no 
harsh chemicals, it’s easier on 
you and the environment, too. 
Bon Ami, when you care about 
your kitchen. 
Recommended by 
American Standard’s Americast® sinks. 

110th ANNIVERSARY 1886 — 1996 

* AT GROCERY STORES EVERYWHERE « 























Wood Cleaner/Preserver 
iq “Teuch of Oranges" 
St @ EASY TO USE @ 

@ GREAT CLEAN ORANGE FRAGRANCE @ 


Removes: grease, fingerprints, aerosols, lemon oils 




















= 
es 


Use On: kitchen cabinets, Fine furniture, hardwood floor etc 
Preserve: Any wood surface - achieve a beautiful beeswax finish. 


== CALL VICKI OR CHERYL @ 800-867-2643 = 


P.O. BOX 2210, COTTONWOOD, CA 96022 





Call Today 

For Information On 
Our Current 

THE ORIGINAL Special Promotions! ' 


Lincoln Logs” 13650 Bowman Rd 
1-800-554-5647 Auburn, CA ss603 







Gustom Built 
WOOD SCREEN DOORS 
Craftsman + Country Victorian 
French Doors « Over 50 styles 
(800) 895-3667 


GREAT NORTHWEST 


Storm & Screen Door Co. 
KIRKLAND, WASHINGTON 























HYDRANGEAS PLUS 


eFax, RARE AND UNUSUAL 
prema HYDRANGEAS 


mae ©Olor Catalogue/Reference Manual 


FURNITURE 


Save up to 50% on Famous brand 
name Furniture. Home shipments. 
Write for list of brands and info. 
HOLTON FURNITURE CO. 
P.O. Box 280 
Thomasville, NC 27361-0280 
1-800-334-3183 








$3.50 - Refundable With Purchase 


6543 S. Zimmerman Rd. Dept SU 
Aurora, Or 97002 


ae 
NUBSERY 
503-651-2887 




















Dwarf Apple Trees for 


the 21st Century... 
y Variety pack of 3 for $29.95 


Plus Shipping and Handling 
Ph. (800) 852-TRES (8737) / Fax (503) 435-1215 
MASTERCARD & VISA ACCEPTED 
Braeburn, Fuji, Gala, Jonagold, Red / Yellow Delicious 






«a t 
GEODOME HOME KITS 


I Hurricane Strong « Energy Efficient * Affordable 
I Precut, predrilled, color coded kits are easy to assemble. 1,100 - ae 
I 6,500 sq, ft. from $4,500 * Send $15 for beautiful, 150 p catalog, plans & prices. 
GEODOMES WOODWORKS, INC. 
i 
27s INDIANA C-4, BOX 4141, RIVERSIDE, CA 92514 (PH 909-787-8800) 
ee oe ee ee ee 
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P.O. Box 990-SS, Rockport, Maine 04856 


Most fun 


Only northern white 

cedar is naturally 
splinter-free and 

lasts a very long 

time without toxic 
pressure-treatments. Which 
means the most fun for your 
kids and peace of mind for you. 


Free color catalogue 


1-800-GO-CEDAR 


http://www.midcoast 





HERES A 


BRIGHT IDEA, ADD 


A SUNROOM. 


Brighten up your home with a luxurious 
sunroom. Designed to fit virtually any budget 
or remodeling project, Lindal SunRooms 
make a brilliant addition to any environment 

Lindal’s spectacular 28 - page, full-color 
SunRoom Idea Book will spark lots of bright 
ideas, Call 1-800-426-0536 for the book and 
name of the Lindal dealer nearest you. Soon 
you'll be enjoying the sunlight over breakfast. 


CALL 1-800-426-0536 
4 Lindal SunRooms 


PO. Box 24426, Dept. HW4 Seattle, WA USA 98124 








codon 


mv Cedarworks. 
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Not sold in stores. 





1996 Sunset Classifieds rate is $17.50 per word, 10 word 
minimum. 10% discount for prepayment of 2 or more 
consecutive issues. Prepayment by MasterCard, Visa or 
check is required for all ads. Closing date is the 25th of the 
3rd month prior to issue date. (Dec. issue closes Sept. 25.) 
For rates and order form, call Barbara Osborn, 
800-542-5585, 860-542-5535 Fax: 860-542-1943. 
Counting Words: Characters divided by a space, plus sign, 
hyphen, ampersand, or slash will each count as one word. 
Two word cities or states count as one word in mailing 
address only. First two words of ad will be capped & 
bolded. Copy subject to Publisher's approval and editing 
for consistency. Media People, Inc. and Sunset Magazine 
are not responsible for typographical errors or response. 


—E 


ARTS/CRAFTS 


OE 
“MEMORY BEARS”: Let Us Recycle Mom’s Fur or 
any sentimental garment into a beautiful Teddy Bear. 
For information: Treasured Teddy Bears, (800)959-BEAR. 


2 
TEDDY BEAR SWEATERS I&II. Knitting Pattern 
Books-$7 each. Betty Lampen, Dept. S-2930 Jackson 
St.. San Francisco, CA 94115-1007. CA res. inc. tax. 
US funds only. 


LS 


BED & BREAKFAST 


EEE 


ARIZONA ACCOMMODATIONS. Bed Breakfast 
Inns, Resorts, Ranches. Rated, Approved. 800-266-7829. 


es 
B&B OWNERS: Vacation Relief. Your Private Chef. 
Experienced Manager. English/French. 415-233-1824. 


a 
CANADIAN HOLIDAY, Vancouver Island Silver 
Sea Waterfront B&B. Close to ferries, airport, Butchard 
Gardens. Private, quiet, gardens, nature, the sea. 604- 
652-8169 


Ne eS ES Se eee 
CASTILLO INN Santa Fe 2 blocks from Plaza. $1 15- 
$138. 505-982-1212. 


a 
RESERVATIONS INN AMERICA. Nationwide 
reservation service, 24 hours, Frequent Inn Club. 
800-266-STAY 


Ee 


BOOKS/PUBLICATIONS 


—————— 


MANUSCRIPTS WANTED. Subsidy Publisher with 
75-year tradition. Call 1-800-695-9599. 


Ce re 
PROTECT YOUR Privacy! SASE + 25¢, Box 
420218, San Diego, CA 92142 


ET 


BUSINESS OPPORTUNITIES 


GET PAID FOR READING BOOKS! $100 per book. 
For information send name, address to Calco Publishing 
(Dept. C-891), 500 South Broad, Meriden, CT 06450. 

pita beetcrbedetigt Ae Dott serieie sa SE 


ORGANIC INCOME opportunity, right livelihood. 
Complete support. Free tape 1-800-927-2527 ext.7766. 


SS 


CARPETS 


a 
CARPET DIRECT! Guaranteed lowest prices. Call 
for free samples. 1-800-247-3707 


ee eee 
CARPET BARN- Buy All Major Brands at Wholesale. 
Largest Selection of Berbers in Stock. 1-800-345-0478. 


————————____ 


CHINA/CRYSTAL/SILVER 


a 
1-800-562-0875 DISCONTINUED CHINA/CRYSTAL/ 
FLATWARE Service. P.O. Box 508-SU, High Ridge, 
MO 63049 


itetesate tie Te 9 a 
ATLANTIC SILVER and China. 1-800-288-6665. 
Sterling Flatware, Holloware, and China. Active, 
Inactive, Huge Inventory Discounted. Charges 
accepted, We also buy 








—————— 


BUY - SELL - LOCATE discontinued patterns. All 
POB 253, Fairfax, CA 94978. 


manutacturers 
(415) 258-1775 





CHINA FINDERS. Discontinued Tableware. 2923 
Landover, Alexandria, VA 22305-1902. 1-800-900-2557. 


CALL 1-800-542-5585 





FINALLY YOURS China Replacement Service. 
Active, Inactive & Obsolete Patterns. We also buy. 
Call 1-800-52-4-CHINA. 


ee Ee 
LENOX ONLY China/Crystal discontinued replace- 
ments specialist. Lesley’s Lenox, (800)553-6693. 


ER ee 
SILVERPLATE/STERLING FLATWARE, Satis- 


faction guaranteed, Kinzie’s, Box 522, Turlock, CA 


95381. 1-209-634-4880. 


oS eS ee 
SILVERPLATED FLATWARE, Helen Lawler, 
5400 E. County Road #2sn, Blytheville, AR 72315. 
1-314-720-8502. 


—EEEE 


CHRISTMAS VILLAGES 

EE 
DICKENS’ VILLAGE & all Department 56 “Snow 
Village” & “Heritage Village” buildings & acces- 
sories. Current & retired. Free catalogs! (send $5.00 
postage & handling) Free Shipping! WE BUY 
VILLAGE COLLECTIONS! AMT, 4411 Sepulveda 
Blvd., Culver City, CA 90230, 1-800-433-7856. 


— 


ESSAY 
— 
OPRAH SAY’S, “It’s A Fabulous Find!” Win Napa 
Valley Home for $105 and Best Essay! Seize this 
unique opportunity. Compete for seven acre hillside 
home in same type legal contest as seen on Oprah 
Winfrey Show. Second Prize $5,000. Calistoga Wine 


Country Guide offered for $5. Send #10 SASE w/55¢ — 


postage for complete contest data to: N.V. Essay Com- 
petition Attn. SU, POB 1179, Calistoga, CA 94515. 


a 


FISHING DERBY 


i 


TAGGED TROUT - $25,000 grand prize. Cachuma 
Lake, §.Barbara, CA. April 27/28. (805) 687-1023. 


er ee ee ee 


FOOD/GOURMET FOOD 


ne 
COFFEE « TEA * COCOA delivered to your door. 
Free price list. 1-800-268-3103. 


GARDENING 


a nN 


COLD HARDY EUCALYPTUS Australian, Rockies, 
Western U.S. NATIVES. Wild flower seeds. Long 
SASE plus $1.00 for catalog. SECA SCAPE 2981SU, 
SLC, UT 84110. 


ee 
DEER DAMAGE? Durable mesh barrier. Virtually 


invisible. Easy to install. 1-800-753-4660. 


Oe 
ILLUSTRATED DOUBLEBARREL Compost Tumbler 


Plans. material list, $5.00 SASE, Barrel Connection, 
POB 403338, Hesperia, CA 92340-3338. 


ee 
TALL BEARDED IRIS. Call for free full color 
catalogue. Includes wildflower seeds & perennials. 
Agua Viva Seed Ranch, 1-800-248-9080, http://www. 
taosnet.com/aguaviva/ E-mail, aguaviva@taosnet. 
newmex.com 














—— i 


GIFTS 


i 
CUSTOM CROSSWORD PUZZLES. Unique, per- 
sonalized gift or party favor. 201-670-0582. 

——=— 


HEALTH/SPORTS 


a 
POLAND & ISRAEL’S HEALTH SPAS - Regain 
your Health & Vigor. (714)534-8630, 800-223-7457. 


SS 


HELP WANTED 


LL 
ASSEMBLE PRODUCTS at Home. EASY WORK! 
TOP PAY! 1-800-377-6000, ext65 10. 


CRUISE SHIPS HIRING - Earn to $2,000+/mo. 
working on Cruise ships. No experience necessary. 
Call Cruise Employment Services: (206)97 1-355 
Ext.C91345. 


EASY WORK! EXCELLENT PAY! Assemble 
Products at Home. Call Toll Free 1-800-467-5566. 
Ext. 11797. 


ad 





= 





-HOME/HOME IMPROVEMENT 
1% FURNITURE DISCOUNTS. 500 
nest Brands. In-Home Delivery Since 
'33. Cherry Hill Furniture, High Point, 
orth Carolina. (800) 666-0933, Free 
ochure; (800) 328-0933, Quotations. 


ABINET HARDWARE! Looked 
erywhere? Call Knob Hill 707-573-7373, 
x 707-544-8797. 


INFORMATION. Lowest Fumiture 
ices. Warren’s Interiors, Prospect Hill, 
2 1-800-743-9792. 


‘TTED BATHTUBS: Wholesale - 
tect. Largest Western Showroom & 
dection. 800-729-8827. http://www. 
endoor.com/Tubz/TubzHmPage.html 


UTHERN DESIGN CONCEPTS - 
count Source for Designer Fabrics and 
iullcoverings. NEVER UNDERSOLD! 
400-245-3071. 9-6 EST. 





INFORMATION 


RN MONEY Reading Books! 
),000/yr income potential. Details. 
00-5 13-4343 Ext. Y-1792. 


Cee 
ME TYPISTS, PC users needed. 
1,000 income potential. Call 1-800-513- 
‘3 Ext. B-1792. 


MISCELLANEOUS 


VENTORS. FREE protection forms 
information kit. Affiliated Inventors 
dation. 1-800-525-5885. 


REAL ESTATE 


EA TABLEROCK LAKE, Branson, 
souri. Improving forested homesites, 
res, $16,960. Compare at $25,000. Some 
\er-developer financing. 1-800-866-7014. 


BO, MEXICO. Golf, residential and 
mercial. Los Cabos Properties 01152 
4) 3-11-64 or 3-15-98, Fax 01152 
+) 3-11-62. 


'NTANA LAND. Trees, Creeks, and 
life. 20 QUALITY acres (and up), close 
‘ellowstone Park, starting at $19,500 or 
Owner Financing. Guaranteed Access. 
ranty Deed. Insured Title. Color 
chure. Toll Free: 1-800-682-8088. 
sy Mountain Timberlands, 1315 East 
1, Dept. SUN, P.O. Box 1153, Bozeman, 
59771-1153 * (406) 586-8088. 


2GON. Custom log house + guest 
© on Rogue River. Spectacular setting: 
erfront acres + creek. Ultimate country 
at. $495,000. (415)321-1926. 


°KY MOUNTAIN RANCHES. 
HO, MONTANA, WASHINGTON. 
tdable acreage. Free information. 
‘oday 1-800-942-5363. 


RIVER, OREGON, on golf course, 
ished condo, 3BR/34BA, 2 car garage, 
K. 1/2 equity available $130K. Owner 
ting. Ski/summer rec. 541-593-5447. 


TORIAN B&B CIRCA 1912* 
ms, private baths. Owner’s quarters. 
occupancy. ©®@ AAA. Northern 
Mexico. $650,000, negotiable. 
756-9110. 


| Re 

RECIPES 
ee 
SSIC - Double Chocolate Rum Pie. 
SASE plus $2. Jutta’s Kitchen, 
083, Sunset Beach, CA 90742. 


DITIONAL DANISH Cookies and 
y. 10 Family Recipes. SASE $5, 
1, P.O. Box 1527, Monrovia, CA 
'-1527. 


RETIREMENT LIVING 


ADULT gated community near Yosemite 
(Sonora). Magnificent clubhouse, pool, 
RV storage. Homes from low $100’s. 
(800)223-2346. 


a 
SPECTACULAR VIEW home, land 
packages. Oregon’s finest full security 
retirement manufactured housing com- 
munity. 1-800-578-7271. 


SS a 
TRAVEL 


CALIFORNIA GOURMET CYCLING - 
adventures with luxury camping. Country 
Spokes. http://www.ccnet.com/~cspokes 
(800)544-0226. 

ee 
COLORADO RIVER trips with Adven- 
ture Bound, 2-5 days. (800)423-4668. 


ee ea 
COPPER CANYON, Costa Rica, more. 
Free Newsletter. The California Native. 
800-926-1140. 


ee 
FRANCE - B&B CANAL BARGE. 
Cruise/tour wine-Crusades country. 
(510)524-4378. 





GALAPAGOS. You, nine others and our 
naturalist will explore by yacht more islands 
than any other Galapagos expedition. 60 trip 
dates. Machu Picchu option. Free brochure 
and video. Inca Floats, 1311-T 63rd St., 
Emeryville, CA 94608. (510)420-1550. 


LLAMA PACK TREKS in the New 
Mexico Rockies. Gourmet food-good 
folks-great times. Brochure, catalog 
800-4-LLAMAS. 





——— a ee 
THE CRUISELETTER: Insider’s Guide 
to America’s #1 Vacation Value! 6 issues 
for $14.95. (800)345-3625. 


YELLOWSTONE LAKE kayak touring, 
small groups, families, wildlife, adventure! 
Rising Wolf Expeditions, 44K, St.Ignatius, 
MT 59865, (406)745-3212. 


eR ree ee 
VACATION RENTAL 
———— 
1-800-779-6625. MAUI Beachfront 
Condominium. Outstanding Location. 
Sweeping Panoramas. Romantic Atmosphere! 
ne eae 
800-207-5160 N.LAKE TAHOE - 4bdr/ 


3bath beautiful Mountain Home. sleeps 
8-10. 








800-MY-TAHOE cabins, condos, homes. 
Free travel planner. Call now! 800-698- 
2463. 


ee 
BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums, color 
brochure, 800-248-5262. 





BEACHSIDE RESERVATIONS. Small 
Town. Big Beach, Free Brochure. Pismo 
Beach, California. (800) 748-7129. 

es a | 
BRECKENRIDGE CHALET: 3BR/2BA, 


hottub, fireplace, secluded, sleeps 8-10. 
(303)939-9879. 


ee ee 
CABO MEXICO Condos, villas, luxury- 
economy 01152 (114) 3-15-98 or 3-11-64, 
Fax 01152 (114) 3-11-62. 


re 
COEUR D’ALENE, IDAHO - Lakefront 
cottages, fully furnished, sleep 7&12. 
Dock. 500-679-9141. 3 


COZUMEL/BELIZE/ISLA MUJERES/ 
PLAYA DEL CARMEN: 1-10 bedroom 
beachfront homes. 800/833-5971. 








DISCOVERY BAY, Calif. Waterski, boat 
dock, spa, tennis, brochure (510)516-1322. 


CALL 1-800-542-5585 


——— ee ee 
ELK MOUNTAIN LODGE-Pinetop, 
Arizona. Luxury 2BR,2BA suites - 
800-238-3144. 


——————— eee ee 
ESCAPE TO enchanted Whidbey Island, 
Washington. Northwest Vacation Homes 
offers waterfront cottages, homes. Day or 
week. Free brochure 1-800-544-4304. 


ee ee eee 
HAWAII: KAUAI! $40 to finest! Magical 
beaches! Tropical hideaways! 800-828-1442. 





HAWAII - WAIKOLOA, Best Weather! 
2BR, Golf Villa, Oceanview. Near Beach. 
800-484-6600-8452. 


—— ee eS 
HAWAII - WAIKOLOA, Private home, 
2/2, Oceanview. FAX. Spa. Golf. $960/wk. 
916-362-0686. 


ee 
JACKSON HOLE: 2 bdrm luxury cabin. 
Spa, kitchen, amenities, central location. 
307-733-9174, http://www/wyoming.com/ 
~jacksonhole/RA-Rentals/ 


Se EE Eee 
JOSHUA TREE romantic getaway. Euro- 
pean ambiance. 3Bdrms, garden terraces, 
$350/wknd. 213-939-2200. 


ee 
KAANAPALI ALII- Maui. 2BR & 2BA 
oceanview condominium, $280. Owner 
800-395-7198. 


————— ee re 4 
KAUAI CONDO 2BR, 2BA, Ocean View 
Poipu By Owner 510-838-4103. 


ee ee ae 
KAUAI CONDO fully equipped 2BD/ 
2BA-Golf, snorkel, sail, & kayak. Sunset 
over Bali Hai. 1-800-478-6262. 

ee aes 
KAUAI, POIPU 2bd/2ba, spectacular, 
oceanview, condo! Beach, pool, golf! 
Owner (206) 232-2380. 

—————— ee ee 
KAUAI, POIPU Beach Condo, 2br/2'4ba, 


Oceanview, tennis, owner (310)377-4296. 


a 
KAUAI, POIPU. Oceanfront Condo- 
minium, 2BD/2BA. Photos available. 
Owner 408-395-1042. 


ee ee eee 
KAUAI/PRINCEVILLE- Oceanfront 
two bedroom condos from $600/week. 
800-628-5533. 


——— ee 
KAUAI/PRINCEVILLE: PaliKeKua 
Oceanfront Condominium, 2BR-Baths. 
Beautifully furnished. (800)831-9789. 

——— ee eee 
LAKE TAHOE LODGING Cabins & 
Condos. Starting at $30 Night P/P 4 
per/min. 800-654-5253 for availability. 





MAUI CONDO, oceanfront, one/two 
bedrooms from $90. Owner 800-733-3603. 


ee ee 
MAUI CONDO One Bedroom Sleeps 
Four, Amenities, Sunsets, Beautiful 
Beaches (800)508-3589. 





MAUI - KIHEI Beautiful Condo’s Rea- 
sonably Priced, Sleeps Four - Beaches, 
Brochures 1-800-473-1493. $700 for two 
weeks. 





MAUI RIDGE Condo, 1BR/2BA, Beauti- 
fully maintained. Close to Beach, fantastic 
ocean view. Three golf courses. Non- 
smoke. Owner 714-673-1067. 





MAUI SOUTH COAST 1,2.3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 





MAUI-WAILEA, Elua, 2BR/2BA. 
Oceanview Condo by owner. 808-879- 
0512. 





MAUI WAILEA Ekahi, Luxury Tropical 
Beach Resort, Golf, Owner (510)582-9262. 


MAUI-WAILEA Deluxe Oceanside 
Condominiums. One/two/three bdrms. 
From $140 to $405. 1-800-833-6301. 


MAUICONDOMINIUMS,* Ocean- 
front, Luxurious, Spectacular Beach, 
Honeymooner’s Paradise, Owner, 
1-800-437-9450. Reasonable!!! 


ee es 
MONTANA - Flathead Lake, Furnished 
Cottage overlooking lake, 4Ac., dock, 
406-723-7119. 


Se ee eee ee 
MONTANA LAKEFRONT private 
cabin near Glacier Park. $950/$3,600 
wkly/mo 406-755-1380. 


eee 
MONTEREY BAY, beautiful beachfront 
homes and condo’s (408)688-3281. 
Affordable. 


NEVADA CITY in the Gold Country. 
Completely furnished quaint cottages or 
elegant homes in the woods. Convenient 
to downtown and recreation. Daily/ 
weekly/monthly. 1-800-255-8071, Broker. 


eee 
OREGON, ROGUE RIVER. Deluxe 
log house, spectacular setting, Agness. 
Brochure. (503)247-7554. 


ee — Eee 
PALM SPRINGS Area Rentals, Daily, 
Weekly, Monthly. Free Brochure. 800- 
654-8754. 


ee EEE EEE 
PEACEFUL MOLOKAI — Hawaii 
Undiscovered. Spectacular. 2BR Condo . 
Accepting summer booking. (617) 863-0199. 


PRINCEVILLE, KAUAI: Spectacular 
Oceanfront condominium, 2BR, Baths. 
Beautifully furnished. 401-245-6956. 


————————— eee 
PUERTO VALLARTA Luxury Villa. 
Spectacular views, pools, staff. 2-18 
guests. Brochures 1-800-43-VILLA. 


eee eee 
S.LAKE TAHOE Exceptional Homes and 
Cottages. The Best Affordable from 
Owner. Brochure. 800-822-1460. 


S.LAKE TAHOE | Ac. Retreat. 2+ 
Hms. Sleeps /2-90!! Hottubs, 12’ Home 
Theater, Reunions, Weddings, Skigroups. 
1-800-700-2022. 


a ee ee eee 
SAGLE, IDAHO Fantastic vacation 
home. Mountain views. Near lakes. 
(208)263-2816. 


—————————— 
SAN DIEGO Beachfront on ocean. Fur- 
nished apartments w/deck. Penthouse 
w/spa. 800-779-SAND. 


SAN DIEGO Oceanfront condo, 
uncrowded Imperial Beach. We cater to 
families. Free brochure. 619-480-1273. 


Ce eer 
SANTA BARBARA Beach Cottage. 
Hotel Amenities, $1,085-$1,925/Week. 
(805) 963-6774. 


SANTA FE. Charming adobe home. 
3br/2ba, all amenities. Walk to everything. 
800-801-0136. 


SECLUDED BIG ISLAND. Ocean- 
front in the heart of Kona. 800-344-7675. 


SS eee ee 
TAHITI Romantic island house or over- 
water bungalow on Moorea Lagoon, all 
amenities $1200/week. (714) 452-9402. 


TAHOE “LOG-LODGE”. Charming 
Homewood Landmark. 4BR/2BA. 
Jacuzzi/Steam. (800) 835-6950. 


VACATION RENTALS and EX- 
CHANGES. World wide: Internet Access 
at http://www.pope.com/travelex or call 
1-800-549-9076. 


WORLD WIDE Home Rental Guide - 
Choose from thousands of beachfront vil- 
las, cozy cottages, historic castles and 
modern condos. Photo and full description 
of each vacation home. FREE magazine 
with $18 subscription. 1-800-299-9886. 


eee 
YOSEMITE: GREAT location inside 
Yosemite Park gates. 209/642-2211 
weekdays 9-5. 


ee eee 
YOSEMITE/RANCH 400 peaceful 
acres with home. Horseback riding, fish- 
ing. Brochure, (310)546-3792. 


(= = ae ea 9 OD eS 140 








WINDOW ON THE WEST 








Saving Alaska’s Arctic Refuge—again 


r~ his month, porcupine caribou begin their annual migration from wintering areas in northern 
\laska and the Yukon to calving grounds on the coastal plain of Alaska’s Arctic National 
Wildlife Refuge. It is a rite of spring as important to the survival of the caribou as spawning 
ai. to salmon. Calving itself occurs during the last week of May and the first two weeks of 
tal tundra is generally clear of snow. But the breeding habits of the caribou 
Refuge has been in the news lately. Congress is pushing for oil development there, 
f the Interior Donald Hodel did nine years ago. Public concern and pressure by 
‘s Society deflected that plan. This time around, President Clinton could 
s last intact Arctic ecosystem by declaring it a national monument. Meanwhile the 
in on the move. The question is whether their calving grounds will go the way of 
yn Spawning grounds 
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